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PREFACE 

TO THE LATEST LONDON EDITION. 



As the object of all studf^ >nd the 
end of all vrisdom, is practical utility, 
so a collection of the mudt approved Re- 
ceipts, in all the arts of Domestic and 
Social Life, may be considered as a 
volume coataining nearly the whole of 
the wisdom of man, worthy of nreserva- 
tion. In truth, the present volume has 
been compiled under the feeling, that if 
all other bo<^ of Science in the world 
were destroyed, this single volume would 
be found to embody the results of the 
useful experience, observations, and 
discoveries of manldnd during the past 
^es of the world. 

Theoretical reasonings and hiatorical 
details have, of course, been avoided, 
_ and the object of the compiler has been 
to ecOTioDiise his space, and -come at 
once to the point Whatever men do, 
or de»re to ao, with the materials with 
which nature has supplied them, and 
with the powers whicn they possess, is 
here plainly taught and succinctly pre- 
wrvcd; whether it regard complicated 
mannfiu:turea. means of curing diseases, 
■imple {ffocesses of various kinds, or the 
ecmomy, happiness, and pre«ervation of 
life. 

The best authorities have been re- 
sorted to, and innumerable volumes con- 
suited, and wherever different processes 
of apparently equal value, for attaining 
the same end, have been found, they 
have b^n introduced. 
Among the works consulted have been, 

Tha Htnthlj HuuiiMi, 56 volt. 

Tha [Up«rtaiT of Ada uid ScisocM, 60 voli. 

The London Joamil of Arti lad f-' 



Tha Serie* of the AgricuJlural Society, 30 vol* 

Tbo Fariner'a MsgaiiDa, IS voli. 

YouNo'» Fsrmer's Calendar. 

Loudon an Gvdnaing, 1 vol. 

JiRNiNas's Dommtic Cjclopaidit, S voU. 

TiNGXEion Vnmiihmg. 

Ricu«KosoN on His MeUllic Aits. 

TiioM*i'» Fraolice of Physic. 

Coofik'b Dictionary a( Surrenr. 

Tbo.ntos-, British Herbal 

Wii.Lia'B Ditto. 

laiaoit'a School of Arts. 

Handmaid to the Arts. 

SiiiTii'a Laboiator; oC (he Aril. 

H( MILTON on Drawing. 

The Editok's Thoumnd Experimenti in Ma 

nufoctures and Chemiitry. 
DiTv'a AericulturaJ Cheroiilry. 
Hehrt'b ElemenlaofChemirtry. 
CnirTAL'a ChemuiUy applied lo the Arti. 
Gutaoay'a Cjclopsdia. 
The English and other Cyclopiediaa. 

Besides innumerable treatises on spe- 
cial subjects, minor journals, and a great 
varietv of manuscript communications 
from friends and connexions of the edi- ' 
tor and publisher. 

A general, rather than a scientific, 
arrangement has been adopted, because 
the object of the work is popular and 
universal, and, though likely to be use- 
ful to men of sciCDce. it is more espe- 
cially addressed to the public at large. 
In like manner, as far as possible, tech- 
nical and scientific language has been 
Sroided, and popular names and simple 
escriptions have been preferred. 
Every care has been taken in the print- 
ing to avoid errors in qnantitiea, as well 
as to select the best receipts of each 
kindj but notices of errors, omissions, 
or experimental improvements, will be 
thankfully received oy the pub'isher, for 
the use ot future editions. 

The Index will render it easy to refer 
to every article of importaaco. 



PREFACE 



TO THE FOURTH AMERICAN EDITION. 



In fulfilling the duty of preparing for n 
the press a new and enlarged edition of 
the valuable work of Mackenzie, the 
Editor has steadily borne in mind its 
evident aim at general practical utility; 
and consequently he has submitted both 
alterations and additions to its rules. 
While the former will be found but 
few, — a circumstance arising from the 
nature of the book; the latter are both 
numerous aaii important, — amounting 
to about fit^ y pages, exclusive of those 
contained iu the Miscellaneous Depart- 
ment and tic Appendix. 

The Me* . cal part has been condensed, 
simplified, and adapted to the climate 
and diseases of the United States. A 
short, but complete manual of '* Direc- 
tions for rearing the Silk Worm, and the 
Culture of the White Mulberry Tree," 
toother with an extensive article on the 
Diseases of the Horse, may be noticed 
as among the important additions. The 
Culinary art has not been neglected — 
the numerous original receipts from 
the best modem authorities of the 
"Kitchen," for preparing various deli-| 
cacies of the animal and vegetable king- 
dom, including Pastry, Puddings, &c. 
will no doubt prove acceptable to Ame- 
rican housekeepers. The man of family, 
tlie Sportsman, the Artist, the Mechanic, 
and tne Farmer have all been remem- 
bered. And an unusually large and 
correct Index gives every mcility of re- 
ference that could be wished. 

The attention of the Reader is called 
to the "Miscellaneous Receipts." In 
tliis portion, which is very copious, nu- 
merous receipts have been placed, which 
could not with propriety oe elsewhere 



arranged. It has also been mado, th^* 
receptacle of much valuable matter ob- 
tained from several kind female friends 
and the fruit of researches into many 
curious and rare books; and which was 
prepared at too late a period for insertion 
in the appropnate departments. Tre 
Appendix of " Instructions in the Art . 
ot Carving," with its numerous wood 
cuts, will, it is hoped, prove acceptable 
and useful to our country readers, for 
whose accommodation this work was 
ori^nally designed. 

The Editor more especially notices 
the following works, as sources from 
which he has derived considerable as- 
sistance: The Franklin Journal; Wil- 
lich's Domestic Encyclopaedia, by Pro- 
fessor Cooper; a Tract published by the 
Pennsylvania Society lor the Rearing 
of SilK Worms, &c.; and the curious 
work of Colonel Hanger, of sporting 
memory. 

In conclusion, the publishers beg leave 
to state, that neither time nor expense 
has been considered in endeavouring to 
render this edition cheaper and better 
than any other which has been published, 
and at the same time worthy of the pa« 
tronage which is solicited lor it They 
have availed themselves of the service? 
of a gentleman as Editor, who has been 
for a considerable time engaged in the 
preparatory researches. The type, though 
small, is very legible and distinct; and 
in the selection of the paper, whilst re- 
sard has been had to the colour, it has 
been deemed of main importance that it 
should be sufficiently durable to resist the 
frequent usage into which a work of this 
description must necessarily be called. 
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ASSAYING OF METALUC ORES. 

Before metallie ores are worked upon in the 
Urge way, it will be neeettary to inquire what 
aort of metal, and what portion of it, is to be found 
in a determinate quantity of the ore; to discover 
whether it will be worth while to extract it largely, 
and in what manna* the proeeas is to be conducted, 
ao as to answer that purpose. The knowledge re- 
qoiaite for this is called the art of assaying. 
Anmf Ojforet m the dry vay. 
The amying m ores msiy be performed either 
hk the dry or moist way; the first is the most an- 
cient, and, in many respects, the most advanta- 
geous, and eoDsequently still continues to be mostly 



Asam are made either in emcibles with the 
fiUst 01 the bellows, or in tests under a muffle. 

Attay toeighU, 

The assay weights are always imaginarr, some* 
times an ounce represents a hundred weignt on the 
large scale, and is subdivided into the same num- 
ber of parts, as that hundred weifi;ht is in the great; 
ao that the contents of the ore, outaioed by the a»- 
aay, shall aeourately determine by such relative 
pTMtortioo the quantitr to be expected from any 
weight of the ore on a larger scale. 
RoaaAng the ore. 

In the lotting of the ores, care should be taken 
lo have small portions from difiTerent specimens, 
which should be pulverized, and well mixed in an 
iroa or brass moriar. The proper quantity of the 
ore is now taken, and if it contain either sulphur 
«r arsenic, it is put into a crucible or test, ana ex- 
posed to a moderate degree of heat, till no vapour 
ansea from it; to asnst this volatilization, some 
add a small quantity of powdered charcoaL 

Fntxe$. 

To assist the fusion of the ores, and to convert 
the extraneous matters connected with them into 
aeoria, asaayers use different kinds effluxes. I1ie 
moat usual and efficacious materials for the com- 
position of these are, borax, tartar, nitre, nl am- 
moniac, common salt, glAis, fluor-spar^ charcoal 
powder, pitch, lime, litharge, 8(c in difl»rent pro- 
portiona. 

As the whole proc ess of which we are speakinr 
'• nerdy an experiment, made for the purpose of 
■accHaining what is the nature of the meul con- 
tained in tne ore, and the proportion the former 
bears lo the lattery the little adoitiooal expense in- 
CBrred by employmg animal instead of vetfetable 
charcoal is not to be regarded, particularly, when 
the increased fusibilitr 3 the ore, occasioned there- 
Irf , is considered. For the mode of preparing it 
•at charMMdy ntlde dentifrice. 



Crude or whuejlvx. 

This consists of 1 part of nitre, and 8 of tartar, 
well mixed together. 

Black Jlux, 

The above crude flux detonates by means cf 
kindled charcoal, and it the detonation be effected 
in a raortar slightl;^ covered, the smoke that risfi 
unites with the alkalized nitre and the tartar, an<i 
renders it black. 

iJomuh redticing Jtux, 

Mix well together 10 ounces of tartar, S ounces 
and 6 drachms of nitre, and 3 ounces and i dracbm 
of borax. 

Cormth rtfining fux. 

Deflagrate, and afterwards pulverize, S parts of 
nitre, and 1 paii of tartar. 

Tlie above fluxes answer the purpose very weil, 
provided the ores be deprived of all their sulphur; 
or, if they contain much earthy matters, because, 
in the latter ease, they unite with them, and con* 
vert them into a thin glass; but if any (quantity of 
sulphur remain, these fluxes unite with it, and 
form a liver of sulphur, which has the power of 
destroying a portion of aH the metals; consequent- 
ly, the assay under such circumstances roust be 
very inaccurate. The principal diflicultj in assay- 
ing appears to be in the appropnation of the pro- 
per fluxes to each particular ore, and it likewise 
appears, that such a discriminatine knowledge can 
only be acquired from an extensive practice, or 
from a knowledge of the chemical amnities and 
actions of different bodies upon each other. 

In assaying, we are at liberty to use the most 
expensive materials to effect our purpose, hence 
the use of different saline fluxes, but in the woi*k- 
*n^ at large, such expensive means cannot be ap- 
plied; as by such processes the interior meuds 
would be too much enhanced in value, especially 
in workingvery poor ores. In consequence ot which, 
in smelting works, where tlie object is the produc- 
tion of metals in the great wav, cheaper auditions 
are used; such as liroe-stone, feldt-si)ar, fluor-9>i jir, 

Suartz, sand, slate, and slags. I'hese are to be 
hosen according to the diff*crent views of the ope- 
rator, and the nature of the ores. Thus iron ores, 
(Ml account of the argillaceous earth tlicy contain, 
reouire calcareous auditions, and the copper oivs, 
ratner als^ or vitrescent stones, than calcareous 
earth. 

Humid attay ofmetalUc oret. 
The mode of assaying ores for their pArticular 
metals by the dry way, is deficient so far as relates 
to pointing out the different substances connected 
with them, because the)* arc always destroyed by 
the process for obtaining the assa)- roeul. 'rhe a<^ 
aaj oy the moist way is more correct, because the 
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ilitferent substAnces can be accurately ascertained. 
The late celebrated Ber^maiin first communicated 
ihis melh*;^!. It depends upon a knowledge of the 
i'!ieraical atfinities oi different bodies for each other; 
Hnd must bt: varied according to the nature of the 
Die; it is very extensive in its application, and re- 
quires great patience and addreat in its execution. 
To describe the treatment of each variety of roe- 
Ullic ores would take up too much of our room; 
nut to give a general icea, we shall describe the 
]irooedure, both in the dry and the humid way, on 
one species of all the different ores. 
To a»»ay irmt ori?». 
t\iQ ora must be roasted till the vapour ceases 
to arise. Take 9 assay quintals of it, and triturate 
them with one of fluor-spar, | of a quintal of pow- 
dered charcoal, and 4 quintals of decrepitated sea 
»tlt; thrs mixture is to be put iuto a crucible, lined 
on the inside with clay and powdered Ciiaixscal; a 
cover must be luted upon the crucible, and the 
crucible itself exposed to a violent fire for an hour, 
and when it is cool, broken. When, if the opera- 
tion has been well conducted, the iron will be found 
at the bottom of the crucible; to which must be 
added those metallic particles, which may adhere 
to the scoria. The metallic particles so adhering 
may be separated, by pulverizing it in paper, and 
then attracting them with a magp«-t. 

Jinother mobile.— If the ore should be In a calci- 
f-)rm state, mixed with earths, the roasting of it 
{>i*evious to assaying, if not detrimental, is at least 
SMpei'fluous; if tiie eaKhs should be of the argilla- 
ceous and siliceous kind, to half a quintal of them, 
add of dry q\iick lime and tluor-epar of each 1 quiiv- 
td and ^, reduced to powder, and mix them with 
^ of a (juintal of powdered charcosl, covering the 
M hole witli one ounce of decrepitated common ^t; 
and expose the kited erueibleto a strong forge fire 
for an tiour and a quarter, then let it gradually cool, 
and let the regulus be stnick off and weighed. 

Jinothcr. — Lf the oro contain calcareous eailh, 
there will be no oooision to add quick limes the 
proportion of the ingredients may be as follows:— 
viz. 1 assay quintal of the ore; 1 of de<;reiiitated 
sea-salt; } of powdered charcoal; and 1 oi fluor- 
*I)ar, and the process conducted as iibove. 

There is a great difference in the reguli of iron; 
*vhen the cola regulus it struck with a hammer and 
breaks, the iron is called cold short: if it break on 
being struck rod-hot, it it called red short: but if 
It resist the hammer, both in its cold and ignited 
#tate, it is good iron. 

Hiimid cutay of iron ore. 

To assay the calciform ores, which do not con- 
tain much earthy or stony matter, they must be re- 
duced to a fine powder, and dissolved in the marine 
acid, and precipitated by the Prussian alkalL A 
determinate quantity of the Prussian alkali most 
be tried previously, to ascertain the portion of iron 
which It will precipitate, and the estimate made 
accordingly. If the iron contains any considerable 
portion of 'zinc or manganese, the precipitate must 
be calcined to rednefs, and Uie cux treated with 
dephlogisticated nitrous acid, which will then take 
up only the calx of zinc; when this is seimrated, 
the calx should again be treated either with nitrous 
acid, with the addition of wugrar, or with the acetous 
acid, which will dissolve the manganese, if any; 
the rerouning calx of iron ma^ then be dissolved 
by the marine acid, and precipitated by the mine- 
ral alkali; or it may be tiutlier caleined, and then 
weighed. 

Zincore9, 

Take the assay weight of roasted ore, and mix 
It well with l-8tn part of charcoal dust, pat it into 
a strong luted earthen retort, to which must be 
fnc^ a reoeiver; plaoe the retcwt in a fiimace, and U 



raise the fire, and eontince it in a violent heat for 
two hours, suffer it tlien to cool gradually, and the 
zinc will be found adhering to the neck of the re- 
tort in its metallic form. 

Jn the humid -may. 
Diittil vitriolic acid over calamine to dryn*»«8; the 
residuum must be lixiviated in hot water; w>>a: re- 
mains undissolved is siliceous earth; to the solti- 
tion add caustic volatile alkali, which precipitit**s 
the iron and argil, but keeps the zinc in solution. 
The precipitate must be redissolved in vitriolio 
acid, and toe iron and argil separated. 

Tin oret. 

Mix a quintal of tin ore, previously washed, pul- 
verized, and roasted, till no arsenical vapour arises, 
with half a quintal of calcined borax, and the same 
({uantitv ot pulverized pitch: these are to be put in 
a erocibie moistened with charcoal-dust and water, 
and the crucible placed in an air-funiace. After 
the pitch is burnt, give a violent heat for a ^ of an 
hour, and on withdrawing the cmcible, the regulus 
will be found at the bottom. If the ore be not well 
washed from earthy matters, a larger quantity of 
borax will be requisite, with some powdered glassy 
and if the ore contidn iron, some alkaline salt may 
1m added. 

In the humid loay. 

The assay of tin ores in the liquid way was looked 
upon as impracticable, till Dergmann devised the 
following .aethod, which is generally successful. 
Let the tin ore be well separated from its stony 
matrix, by well washing, and then reduced to the 
most subtle powder; digest it in concentrated oil 
of vitriol, in » strong hc^t for several hours, tlien, 
when cooled, add a small portion of concentratct' 
marine acid, and suffer it to stand for an hour or 
two; then add water, and when the solution is clear, 
pour it off, and precipitate it by fixed alkali — 131 
grains of this precipitate, well washed and dried, 
aro equivalent to lUO of tin in its reg^iline state, if 
the precipitate consist of pui*c tin; but if it contain 
copper or iron, it must be calcined in a red heat 
for an hour, and Uien digeste<l in nitrous acid, 
which will take up the copper; and aftcrwai*ds in 
marine acid, which will separate the iron. 

l^ad ores. 

As most of the lead ores contain either sulrhur 
or arsenic, they require to be well roasted, i'like 
a quintal of roasted ore, with the same quantity of 
calcined borax, ^ a c^'iiotal of fine powdered glaMs^ 
a i of a Quintal of pitch, and as much clean iror 
filing^ Line the cmcible with wetted charcoa, 
dust, and put the mixturo into the crucibl(% and 
place it before the bellows of a forge-fire. \Vhen 
It is red hot, raise tlie fire for 15 or iK) minutes, 
then withdraw the crucible, and break it when 
cold. 

In the humid -aay. 

Dissolve the ore by boiling it in dilute nitront 
a<Md: the sulphur, inwluble stony parts, and calx • 
of iron will remain. The iron may be separated by 
digestion in the marine acid, and the sulphur by 
digestion in caustic fixed alkali. The nitrous sohi* 
tion contains the lead and silver, which should be 
precipitated bv the mineral fixed alkali, and the 
precipitate well washed in cold water, dried, and 
weighed. Digest it in caustic volatile alkali, which 
will uJlc uptl»ecalx of silver; the residuum, being 
again diied and weighed, gives the proi>ortion o\ 
the calx of lead, 132 grains of which are ^iqunl tQ 
100 of lead in its roetallie state. The difference 
of weight of the precipitate before and afler the 
application of the volatile alkali, gives the quan- 
tity of silver, 129 grains of which are eqiud to 100 
of silver in its metallic Mate. 

Cof^^oret. 

Takfi an exact troy ounce of the ore, previous^ 
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poHcrixed, and cakine it well* itir it all the time 
«ith an iron rod, vithout reniovin^ it from the 
crucible; after the ealcination a«1d an equal quan- 
titjof borax, half the quantity of fusible glaM, one- 
foorlh the qtiantitjr ol pitch, and a little charcoal 
«liist{ nib th« inner aarfiioe of the crucible with a 
pattc eompoaed of chareoal-dutt, a little fine pow- 
itered cUr, and water. Cover the mass with com- 
titon salt,' and put a lid upon the crucible, which is 
to be placed in a furnace: the fire is to be raised 
gradually, till it boms briskly, and the crucible 
continued in it for half an hour, stirring the metal 
frequent It « ith an iron nxl, and when the scoria 
mhich adheres to the rod appears clear, then the 
crticible roust be taken out, and suffered to coolt 
after which it must be broken, and the regulus 
separated and weighed; this is called black copper, 
to refine which, eaual parts of common salt and 
uitre are to be well mixed togelher. The black 
eopper is brought into fusion, and a tea-spoonful of 
tite flux is tluDwn op<Hi it, which is repeated three 
or four times, wlien the metal is poure<l into an 
ingnt mould, and the button it found to be fine 
copper. 

In the humid way. 

Make a solution of Titreous copper ore, in 5 
dmes its weight of poneentrated Titriolic acid, and 
boil it to dryness; add as much water as will dis- 
aolve the Titrioi thus formed; to this solution add 
a rl««n bar of iron, which will precipitate the whole 
of the eopper in its metallic form. If the solution 
be contaminated with iron, the eopper must be re- 
disaolved in the same manner, and precipitated 
agmin. The sulphur may be separated by filtration. 

Copper, precipitated from its solutions by any 
«gmt whatever, is always in the state of a fine 
loose powder. A solid malletible mass of it how- 
crer may be oltkined in the humid way, by ex- 
Dosing solutions of the sulphate, obtained from the 
cjklci nation of eopper with sulphur, to the air, iu 
tiiba. .\fier a cei-fain period, buttons of the pure 
noetaL, equ>i in specific sjavitv to fused copfier, will 
be fiouod deposited on the sides of the vcssteL 

Bi*muth ore9. 

If the ore be mineralized by sulphur, or sulphur 
wid iron, a previous roasting will be necessary. 
The strong ores require no roasting, but only to be 
rvdoeed to a fine powder. Take the assay weight 
am] mix it with lialf the Quantity of calcined borax, 
ami the same of pouuded glass; line the crucible 
with charcoal; melt it as quickly as possible; and 
when veil done, take out the crucible, and let it 
eool gradually. I'he regulus will l>e found at tlie 
bottom. 

In the humid va^. 

Bismuth is easilv soluble in nitrousacidxn: aqua 
regia. Its solution m colourless, and is precipitahlc 
by the addition of pure water; 118 grains of tlie 
p'recipilAte from nitrous acid, well washed and 
dried, are equal to 1(X> of bismuth in its metallie 
fumu 

Antimonial ores. 

Take a common crucible, bore a number of small 
ttolet in tiie bottom, and place it in another ciiici- 
ble ft saxe smaller, luting them wcU together; then 
put the proi>er qiumtity of ore in small lumps into 
the upper crucible, and lute thereon a cover; place 
ttieae vessels on a hearth, and surround them with 
aumes about six inches distant from them; tlie in- 
tcnnediate space must be filled with ashes, so tluit 
tlte vndermost cmeible may be eovered with them; 
Utt «poa the upper, chareoal muat be laid, and the 
wtMile made red hot by the assiiAanee of hand bel- 
\nw%, The antimoay being of easy fusion is 
arpanlcd, and runt through the bolct of the upper 
peinel into the inferior ooe» where it is collected. 
Humid oMmif ofarteniaied antimmtf, 

JUiulTe tbe ore in ai^ua retfia, both th« regului 



and arsenic remain in the solution, the sulphur It 
Sep ..rated by filtration. If the solution be boUei) 
with twice its weight of strong nitrous acid, the 
regulus of antimony will be preeipitate«l, and the 
anenic converted into an acid, which may be ob- 
tained by e%iiporution to dr>-ne8S. 
Manganeie ot^et. 

The regulus is obtained by mixing the calx or 
ore of manganese witli pitch, making it into abalL 
and putting it into acnieiblc, lined wi*h powtleror 
charcoal, 1-IOth of an inch on the sides, and ^ of 
an inch at bottom, then filling the empty space 
with charcoal dust, covering the crucible with an- 
oihfv inverted and luted on, and exposing it to the 
strongest heat of a forge for an hour or more. 
Jn the htt*vid vay. 

The ores should be first well roaste«. to dephlo- 
gisticatc the calx of manganese and iron, if any, 
and then treated with nitrous acid to dissolve tlie 
earths, llie residuum should now be treate<l with 
nitrous acid and sugar, by which means a colour- 
less solution of manganese will be obtained, and 
likewise of the iron, if any. Prt^cipitnte witli the 
Prussian alkali, and digest the precipitate in puits 
water; the pnissiate of manganese will be dissolved, 
whilst the pnissiate of iron will remain undissolved. 

Jinenical ores. 

This assay is made by sublimation in close ves- 
sels. Beat the ore into smuU pieces, and i>ut them 
into a matrass, which place in a sand f>ot, with a 
proper degree of heat: the arsenic sublimes in thit 
operation, and adheres to the upper part of the 
vessel; when it must be carefully collected with a 
view to ascertain its weight. Sometimes a single 
sublimation will not be sufficient, for the araouie 
in manv cases will melt with the ore, and prevent 
its total volatilization; in which case, it is better 
to ]>erform the first sublimation with a moderato 
heat, aiAl afterwards bruise the remainder again, 
and expose it to a stronger heat 
Jn the humid -may. 

Digest the ore in marine acid, adding the nitrout 
by dcgreetto help the solution. The sulpliur will 
be found on the niter; the arsenic will remain In 
tlie solution, and mav be precipitated in itn metal- 
lic form by zinc, adding spirit of wine to the solu- 
tion. 

jsTickel ore. 

The ores must be well roasted to expel the scU 
phur and arsenic; the greener tlie calx proves du- 
ring this torrefaction, the more it abounds in the 
nickel; but the redder it is, the more iron it con- 
tains. The proper <|uantity of this roasted ore it 
fused in an open crucible, with twice or thrice its 
weight of black flux, and the whole covered with 
common salL By exposing the crucfble to the 
strongest heat of a for^e fire, and making the tusioo 
complete, a regulus will be pro<luced. This rcg^ 
lus is not pure, but contains a portion of arseniC| 
cobalL and iron. Of tlie first it may be deprived 
by a fresh calcination, with the addition of^ pow« 
deretl chareoal; and of the second by scorificationi 
but it is with difficulty that it is entirely freed frooa 
the iron. 

In the htmud wajf. 

By solution in nitrous acid, it is freed from ItA 
sulphur: and by adding water to tlie solution, bit 
muth, if anv, may be precijvtated; as may silver^ 
if contained in it, by tlie marine acid; and copper, 
ifhen any, by iron. 

To separate oobalt from nickel, when the cobalt 
it in considerable quantity, drop a saturated solu- 
tion of the roasted ore in nitrous add into liquid 
volatile alkali; the eobaltio part is insUntly redis- 
tolved, and atsumet a garnet colour; when filtered, 
a grey powder remains on the filter, which is the 
nickeL The cobalt may be precipitated (rnm th« 
volatile alkali bj au) acid. 
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CobdU oret. 

Fret ^hem & niiieh as possible Trom earthy mat- 
tci s bj well washii g, and from sulphur and arsenic 
by roasting. The ore thus prepared is to be mixed 
with three oarts of black flux, and a little deerepi* 
tated sea-salt; put the mixture in a lined crueible, 
cover it, and place it in a foi||;e fire, or in a hot 
furnace, for this ore is very difficult of fusion. 

When well fused, a metallic regulus will be 
found at the bottom, corered with a scoria of a 
deep blue colour: aa almost all cobalt ores cod- 
tam bismuth, this is reduced by the sa«ne opera- 
tion as the regulus of cobalt; but as they are mca- 
pnble of chemically uniting together, they are 
always found distinct from each other in the enici- 
Ue. The regulus of bismuth, having a greater 
specific gravity, is always at thf^ bottom, and may 
b« separated by a blow with a hammer. 
In the htmid toay. 

Make a solution of the ore in nitrous acid, or 
aqua regia, and evaporate to dryness; the it;siduum, 
treated with the acetous acid, will yield to it the 
cobaltic part; the arsenic should be first precipi- 
lited by the addition of water. 

Meratrial orea, 

llie calciform ores of mercury are easily reduced 
without any addition. A quintal of the ore is put 
into a retort, and a receiver luted on, containmg 
some water; the retort is placed in a sand bath, and 
a sufficient degree of heat given it, to force over 
the mercury which is condensed in tlie water of the 
receiver. 

Sulphuretted mercurial oree, 

I'he sulphurous ores are assayed by distillation 
in the manner above, only tAese ores require an 
equal weight of clean iron filings to be mixed with 
them, to disengage the sulphur, while the heat 
volatilis&es the mercury, and forces it into the re- 
ceiver. These ores should likewise be tried for 
cinnabar, to know whether it will answer the pur- 
pose of extracting it from them; for this a deter- 
minate quantity of the ore is finely powdered and 
put into a glass vessel, which is expdsed to a gen- 
tle heat at first, and sradually increased till nothing 
more is sublimed. By the quantity thus acquired, 
a judgment may be formed whether the process 
will answer. Sometimes this cinnabar is not of so 
lively a colour as that which is used in trade; in 
this case it may be refined by a second sublimation, 
and if it be still of too dark a colour, it may be 
brightened by the atldition of a quantity of mercury, 
aud subliming it again. 

nitmia (utay of cinnabar. 

The stony matrix should be dissolved in nitrous 
acid, and the cinnabar being disengaged, should be 
boiled in 8 or 10 times its weight o( aqua regia, 
composed ofd parts of nitrous, and i of marine acid. 
The mercury may be precipitated in its running 
form by zinc 

Silver oret. 

Take the assay quantity of the ore finely pon- 
dered, and roast it well in a proper degree of neat, 
freouently stirring it with an iron rod; then add to 
it aoout Qouble the Quantity of granulated lead, put 
k in a covered crueiole, and place it in a furnace; 
raise the fire gently at first, and continue to in- 
arease it gradiudly, till the metal b^ns to work; 
if it should appear too thick, make it thinner by 
the addition or a litUe more lead; if the metal 
sliould boil too rapidly, the fire should be diminish- 
ed. The surface will be covered by degrees with 
a mass of scoria, at which time die metal should be 
oarefully stirred with ari iron hook heated, espe- 
aially towards the bordlnr, lest any of the ore should 
remain undissolved; and if what is adherent to the 
book when raised from the crucible melts quickly 
l(iua, aiid the extremity of the book, a&cr h » 



grown cold is eorered with a thin, shining, tmooth 
crust, the seorification is perfect; but, on the con- 
trary, if while stirring it, an;^ considerable clammi- 
ness IS perceived in the scoria, and when it adherrt 
to the hook, though red hot, and appears unequally 
tingedf'and seems dusty or rough, with pains in- 
terspersed here and there, the seorification is in- 
complete; in cocseqoence of which the fire should 
be increased a little, and what adheres to the hook 
should be gently beaten off, and returned with a 
small ladle into the cvucible again. When the 
seorification is perfect, ttie metal should be poured 
into a cone, previously rubbed with a little tallow, 
and when it hecomes cold, the scoria may be se{ka- 
rated by a few strokes of a hammer. The button 
is the produce of the assay. 

By cupeUaiion. 
Take the assay quantity of ore, roast and grind 
if with an equal portion of litharge, divide it into 

9 or S parts, and wrap each up in a small piece of 
paper; put a cupel previously seasoned under a 
muffle, with about six times the quantity of lead 
upon it When the lead begins to work, carefully 
put one of the pai>ers upon it, and after this is abi- 
sorbcd, put on a seconci, and so on till the whole 

auantity is introonced; dien raise the fire, and as 
le scoria is formed, it will be taken up by ths 
cupel, and at last the silver will remain alone. 
This will be the produce of the assay, unless the 
lead contains a small portion of silver, which may 
be discovered by putting an equal quantity of the 
same lead on anotner cupel, and working h off at 
the same time; if any silver be produced it roust 
be deducted from the assay. This is called tlie 
witness. 

In the humid way, 

lloil vitreous silver ore in dilute nitrous acid, 
using^ about 25 times its weight, until the sulphur 
is quite exhausted. The silver may he precipitat- 
ed from the solution by marine acid, or oommnn 
salt; 100 grains of this precipitate contain 75 of 
real silver; if it contain any gold it will remain urv- 
disaolved. Fixed alkalies precipitate the eartli> 
matters, and the Prussian alkaR will show if any 
other metal be contained in the solution. 
To (utnv the value of nher. 

The general method of examining the purity of 
silver is by mixing it with a quantity of lead pro- 
portionate to the supposed portion of'^alloy; by >e»>t- 
ing this mixture, and afterwards weighing the 
remaining button of silver. I'his is the same 
process as refinine silver by cupellation. 

It is supposed tnat the mass of silver to be exa- 
mined, consists of 12 equal parts, called pennv- 
weights; so that if an ingot weighs an ounce, each 
of the parts will be l-tStn of an ounce. Hence, if 
the mass of silver be pure, it is called silver of IS 
penny-weights; if it contain l-12th of its weight of 
alloy, it is called silver of 1 1 penny- weights; it 3- 
ISths of its weight be alloy, it is called silver of 

10 penny-weights; which parts of pure silver are 
called 5 penny- weights. It must be observed hert\ 
that assayers give the name penny-weight to a 
weight etiual to 24 real grains, which must not l>« 
conroundi<d with their ideal weights. The assayem' 
grains are called fine grains. An ingot of fine sil- 
ver, or silver of 13 penny-weights, contains, then, 
888 fine grains; if this ingot contain l-288th of al- 
loy, it is said to be silver of tt pennv- weights and 
23 rains; if it contain 4-288ths of alloy, it is said 
to be 11 penn^- weights, 20 grabs, &c Now a 
certain real weight must be taken to represent iIk 
assay-weights: tor instance, S6 real grains repi-o- 
sent 12 fine penny-weights; this is suodivided in(% 
a sufficient number of ^er smaller weights, which 
also represent fractions of fine penny-weights and 
gnini. Thus, 18 ml grains represent ft nne pcu- 
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■Khti; .1 rrjj (prains rrpment 1 fine pcnnv- 
(tac, r«r Cl ipvint; ■ ira] p^in and a half reprr- 
I 1:1 fiiip p^aiot; l-3iiJ nl areal %n\n n-prvtentt 
urtrr tif u hnt p-aia, which is unlj t»75ftl |iart 
I maM of li |icniiT-«ri]^(B. 

/)9tthie ti«f rijr •/' mh^rr, 
t If rnV'iiiiai'T to make a double luay. The 
er fir ih^ a^^ar Uioulil he taken frnm opponite 
r« of the Illicit, and trirti on a touch itniie. Ai- 
rr^ kfi V pirtt« nimriT the vaJiie nfMUcrnirrrly 
rhr lor.k r.l ihr in|;ol,' and Mill bcttiThT tlie tekt 
iiir li>i:rh ntDor. The quantity of Irud to br 
«d ift rr;i^lAtr«l bj tiie jMrtiun of alloy, which 
itg ID grtK ral co|i[irr, wiU be nearly as lulluws: 
(H silver 
i!«i. gr, dwt.|;r. Requires from 
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'>!. a. Ml u «ni:iM tinii* if lillmfp-, whirl 
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^ 1 V2 M 18 Uto ^M 

>^ r<i;Ml iiiuki b«* h^afril n*t| hi»t for half an 

r li«t->rr iiriT nirtnl i^ piil u|i'iii it, Iit which all 

•?'irr i« rf ;M'llfil. \\'h<-n ttir cii{irl ii ftliiir>«>l 

I." >.y hfit. ihr Imd in ptit into i*. aiid the fiiv 

'•■»*r^* !ill rSi- Ir.nl lifc 'iiii-« rrd li<it, vinoLiiit;, 

■ / f !■•■ 1 *iw a iiiriimi I if ail it« p:tit% cjlh-«l ii^ 

■iliti fi. 'I hi-n l*tr siUiT i% t't t>f ]iut rill tlif 

•■J a-i* •*!•• firr c-iii*imi<-il till llie mI\it \m* t-u- 

I •!.»■ !■ !•!; ati'1 uhrii ihr ih:ih* cin-iil:!ti«F wril, 

h' Jt f: «( fit* diiiiMii^hitl hy cliiMii); ninrt' nr 

I'lf it •'•r ■>! Ihr* aMHT |iiiii:ii'i*. 'Ihr hrat vhniiid 

»■ i*-^'.! iN-il. tl,.ii ilio m- t^l M'l i!^ %iirl:ico m.-iv 

•ir i . • M 1 ai.il :inli-i.t, wluli- ll.i* nun I i^ h"** 

!h4t tlir •!:■.. k*- «li:«ll it«r t'l ihf piifnf ihr 

'^i . i> i! -jii'l'-liiioim «li'1l U> iiiNilf in all din-r- 

It' "III" 

'll IS 

iA.% ■••iS.'.id >iy till' c«i|H 1. l\\ \h\% Irrnl- 

• «*f i> .1 :r >1 aU"> uiHIh' riitin-i% nnwirln-il 

• ' r .'-I. :ii.i1 ihr *jhiT l^i cmii*' liii^hl aiiil 
'•.»:■■?■ iT I* •.liil to li^hti ti, aJl» r » hii-li, il 

■»•••!. »m liivii «rl1 |u iti«niii il, ill** fciliiT 
r 1- -« •! « .'ll i-jiiili-tw riijiiiirn, «i|iirli •|iiii k- 
'•.li'r ..•ll tr<t« r-it h tithrr, aiitltii«-ii llii: biil- 
■" « ■ ■.■ • • ^i-.| kill] «i liij. 

I '.r 1* • iJi.i'K 1 oi «fi^)it sli'»w«llif i|iiMniity i»f 
^ \« ^11 l«-.ii| c •III III. 4 • ■inwll iiiiti II III fell- 
It '■ Mil «ti^>!,| wiih til it i:mmI III llii- »%n:i% m 
'• *', * I Ihr jipi'lMi-t ilfilufiril fi-iifii Ihr as^i«- 
-.'■' I t it ••■•i*.<.-i i« r^llril 111! w II >L«i. — iii' 

- U«l|f .l/r.'i. fiC . /•■••f 

1\if ft!...i| M ii'iw iiio«1 (•■ii'iilly liwil 14 liv 
-*'^^r .'i >i, r*if* p>-^*Mr i,>i.ii<tilt i\ t:tkf ll b:iiI 
' ■•■I; J ;i Wi't-r. ll'. • .1 «inr.|i'iilh I't It« «n-tj,}|| 
" 'I'.ii k •ilii-r 1% ji|''.i-i', hihI lilt* mIi !•• tnt-i- 
I- %'. I- I. Ill ••.■■. I hr ati.iir'i -11 kii!i«i«iii.^ 
•••, 1-^ ^ J. I ^., J f^i:irV''ih< I , »i«ii«kl» liiiili-« 
' • Mi»- ! irri ■ I ■■! kfii.*l.;aiit, wIihIi i» ;ir«"**f i| 
'■ •*\ ''i "11 ■• l-athrr; ihr jj !il is i ;< 111 «»-|i:». 
' ' ■ -. •ti 1 kif.a'.^aRi, lii r\\i *»iiv I I ;. I'l-ii- r 
I""*' 1 'ii i!, « 'll h r*-i|Mirii»fi !ti i|iiit k»ih< r, 
'''•*«'»ih' ^- M. '1 his i-\j|* -r^iliiiii blidiiM Im- 

• ■• •iMi Jilnl ir»«. I«. 
• '■■* II iS- f •iiiit.ifi-iii 'if all thr riii«*mti>>ii* hy 

r ! s •« T raiiicil tnifu tliir riih iitiiKi nt l'wU| 
'•■i A'l *■! ira. 
• ". • •n^/.'ii*./. — Takr a qiis'ility I'f the p"'|i| 
' ■ »• ! ♦.. •. It n ll hi I, ii'ifiH h It in w iii r, n jm -ii 
■ ' '• r ihr'-t* •iim %, ami tin* cn] tir nt iL.* N.i.ttl 
'' •:•• a n-'Mnh tir wii. Th* "i lui il "i!!* 
' '• ■:i ••i^lil III I ihar);i-, Bii't iftnc Ihr hlh^i-v*' 
*' •'^!, L« • Min,; a ims'I |h«i1iii|) i.| thiur<-.il- 
"*» sbO cmpoaiug it Co a pvvpvr dvfrec ul bcaij 



I when the Irad rrriv-s. It sepiiratps tlie grtld fmu 
the aaml; ami the frrrinyi; ot'ihr |>n|f| fnun t*\r It-aJ 
must hr alrt-rwanls iirrfnrmed hy ru|ir|l;4tinn. 

^nolhrr.—Uvtym-Ann aauiyrti mrL'kllic on-s eon- 
talniiir rold, by mixinj; two (larti of thr ore Wf!l 
{KNimfril and washn), with 1 and a ^ vf litharj^, 
and 3 of hUsj; corrring the whole with Cf>ninii«ii 
Nalt, and nudtitig it in a smith's furjr^, in a niTcn •\ 
cnicihlr; he thrn i>|H'n(*d the cni^ihli*, p'lt a i>ail 
iiilu il, and cniiiiniiiil tit do so till the in>ii wai n-' 
lonpT attMckrd. Thr Irail was thus pn*! i^.itnti •! 
which ronlaiiii-«| thr |^>ld, and was aitvrwanis tria- 
rati-d hy cuprllaiiun. 
Jiumitl uMiuji o/^oU mixed irith mitrital p^r-iin. 

Ihasohc ihr nrr in VZ liiiirs its Wright uf dilutr 
nitniiis acid, grinlually aililrd; pljce il in j pni|«-r 
tlrgrt*r of hrat; this Likrs lip the poluMr iiart«, aiu! 
Irairs fhe |;(ild uiitnuchrd, with thr iitwiluhlt: nuk- 
Irix, from which it may be nr^iantnl by aqua rr};ia. 
I'lir f^ijlil ii\-JL\ be it;*uiii srparatrd fnini the a'jiu 
rrgia by pniiiiiiK i thi-r uiMin it; the rtlirr takrs np 
iIk.' Kold, and h\ bcin^ hund off li-avrs it in lis iiiv- 
tAllic stut«*. Thr »)luii'in may ciHitain iron, riip* 
prr, m:iii|:nir««', culrarruiii rurtli, nr aq;il; if il I •- 
r«upor«trd tn«liyiirk«, and ihi* r«'Mt!iiiiiu houtrd in 
rrdiu-M t'lir halt' »ii li mr, TuLililr ulkuli willrttrart 
l1ii-ciii>{H r; di'phhiciNlicalrd iiitnMisaritI thr rarth^i 
thr acitiiti^ All-Ill llic ni.i:iKani-k«-; and iJir iitarinr 
uriil till' c.ilx (if iron. Thv %iil;-hMr fi*<A\ tm the 
tir*i Sill III lull, fruiu which it sliuuld b« Kiiaralcd by 
tiiiruiiiiu. 
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Al.l-OYS on C(I.MPOLNT) MJ-TAI^. 

Mi-tals, in p-nrnl, will unitr with rsch 'illirf b}i 
fuhiun or uiiial,;uni:ition, and aci^un'r nfw pni|iri- 
lirv llrukH i« a coiiip-iiitid fit'cop|irr and \\ue\ aiiiJ 
p.i«4i-aM-i H ditirn'm coluur lu cillirr ol the cuu^ 
pMiii 111 puii«. 

Thr iilii-.iclinn of cohrnion of thr dlffiTriil iiir- 
l:iN whirh air to ririn llit*Ci>iii|ioiiiii1 inii«T Ih'iivit- 
c-'PH-; ;irci I'iiiiKl}, thr} hit uiiir iiiliiitrftf It niia-Mt 
I'^illnr. Tlii- cunipouiid is n I I'linni! Sy h i in - 
i>iii-.«l iii.iiin III ih'- luiiiulf^ iif till- «lit'--ii III III! l:il» 
iiMt iVmii un «f(ii;ililr i;il<'iixiftii il,r-i/l> ul r;.ili 

I thi-r. 111 Hi.i^s. A* iiiri.iN liiM.' in I'niSi ■•ii| «1 ■• 
^i-ii-« III iM-Bi, r^ri- «hiiiilil ■M-t.iki-ii ii> I to ^'iltli ■-« 
i:ii-|rfln uhu-li ii|M- i-:i«>dy, ti> nlhi i« « hu'h ii-ii>i.ic 
a ^ii*ali-r ilr-^i-r nf IumI, wh.lr tli» % atr tiM li I, 
JMruiiM- ihr iKriiifr nin% cThp i .iti kiid li-4ti- ilit 
r-Mii| ' iK.d iiiipi rfi rt. tIr, il tlM-\ aiv hi-' i:,;hi inir 
t i^it'ii 1i>;:« till r, ll dtiiuM ^r uinliT 4 Ihi^ ^*' pM-tmi 
thi* ti'l.iiili- iiifiult liiiiii i\rfp'r«U:i^, III lurr ihr 
lininli Ik I Ml iti li. 

th in'.'»i^-%ir'*iai ifoUi 

.M--ll (fi-^itln r i-ijiial puiti i<t c-ipprr aii>! Xir^, 
at thr i'i w* at trt'iftn .ilir r tU*A wi.i ;:..»»• I '> •"•rnw . 
•>iir thi III «i-!l t i tip •! 1(1- ail 11 tii.ut'- 1 itl irr ni 
thf 11.1 IjI^, Mil! Hi!<S lj) il> ^Mi-f •Miiill !;■• r'.ilir« ; 
7iiic; lilt- allin tii>t h-viiin ■ a vili «• c-l ui 1 ki 
brrf^i, 01, aiti|iii>; a hllh* inufT zinr it '-rc iin •jMii^ 
|>h% and la^ilv ]i«-iii rll« whilf, nhuti it tin pr '!•• t 
;i|i|ir.i|--4iii r nl l)ir drtlird pi-'il'ict, • luii t i** •! 
'{ III ij-iiiiiiit nl iifii to Lr ii«i'; all K*^-'' ''■ *'•* ■•■ ' 
lit- iimu I.IU-lwii III t»ilt-t't«i' iMiik I ul 111 a h ill' 
divd. 

Qurrn*§ mrtal. 

Mrll tfc*th>-r 4^ III. ui till, ^ lb. if l<i«lMiih. \ 
lb. Ill aniiiii'-M . Bi.ij ^ 111. I.I hail. A «il« rtirU 

II lit alliiT will S** liiniii d I'V u>iut; ihi •«* i'r>i|i i* 
tii'ha; ll II iiwd l.ir nukiiiic Ira-fmit a..>l V** r «•■«- 
«( U wliirh a:*** rcqiiiii'd li iimlalr fediri'. 1 1 if* 
iiijiiilhiii LiilliaiiC} t I lit- L.Hi. 

.rn*:'irT. — A Ml} l.i.r •.Ittr-li kin^ nict..l is 
c-iiii'K-%cd ll l>^i |iituiids «1 tin, 1 tit !• ^ ■i'-AS w( 
uiiMMij, t Ol biHUMih, imI 4 uft tuipycr. 
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Tombac. 

Melt togetner 16 poundi of aopper, 1 pomid of 
till, and 1 pouiid of zioo. 

Jied tombac* 

Put into a crucible 5 J poundi of copper: when 
fiued, add ^ pound of zinc: these metal* will com* 
•ine, forming an alloy of a reddish colour, but poa* 
leasing more lustre than copper, and also greater 
durabuitj. 

White tombac. 

When copper is combined with arsenic, by melt* 
ing them together in a close crucible, and covering 
the surface with muriate of soda, to prevent oxi- 
dation, a white brittle alloy is formed. 
Common perwter. 

Melt in a crucible 7 pounds of tin, and when 
fVised throw in 1 pound of lead, 6 otuices of cop- 
per, and S ounces of zinc This combination of 
metals will form an alloy of great durability and 
tenaciQr; also of considerable lustre. 

Boot pewter. 

The bnst sort of pewter consists of 100 parts of 
tin, and 17 of regulus of antimony. 

Ikird pewter. 

Melt together I'i pounds of tin, 1 p' jnd of rego- 
liu of antimony, ana 4 ounces of copper* 
Fttite'key vatveo. 

Fuse in a crucible 4 ounces of lead and S ounces 
of antimony, and cast into a bar. This alloy is of 
considerable hardness and lustre, and is used by 
flute maiiufHcturers, (when turned into small but- 
tons in a lathe,) for making valves to stop the key- 
uoles of flutes. 

Common oolder. 

Put into a crucible 2 pounds of lead, and when 
melted, tlirow in 1 pound of tin. This alloy is tlutt 
generally known by the name of solder. When 
seated by tf hot iron, and applied to tinned iron 
*ith powdered rosin, it acts as a cement or solder; 
< is also used to join l&dcn pipes, fcic 

Hard toider. 

Melt together S pounds of copper, and 1 pound 
of tin. 

Soft oolder. 

Melt together 9pounds of tin, and 1 of lead. 
jPrintert^ typeo. 

Put into a crucible 10 nounda of lead, and when 
It is in a state of fusion, tnrow in 2 pounds of anti- 
mony; these metals, in such proportions, form the 
Hlloy of which common printing types are made. 
The antimony gives a hardness to the lead, with- 
out which the type would speedily be rendered 
useless in a printing press. Different proportions 
of lead, copper, brass, and antimony, fre<|uently 
constitute this metal. Every artist has his own 
proportions, so that the same eomposiiion cannot 
be obtained from different foundries; each boasts 
of the superiority of his own mixture. 

Smail typeo and otereotype plateo. 

Melt 9 pounds of lead, and throw into the cru- 
cible 2 pounds of antimony and 1 pound of bis- 
muth: these HMftals will combine, forming an alloy 
of a peculiar quality. This quality is expansion 
as it coolsi it is therefore well suited for the forma- 
tion of small printing tjrpcs (particularly when 
many are cast together to form stereotype plates,) 
as the whole of the mould is accurately filled with 
the alloy; consequently there can be no blemish in 
the letters. If a metal or alloy liable to contract in 
cooling were to be used, the effect of course would 
be very different. 

Another.— The proprietort ofdifferent foundries 
adopt different compositions for stereoQrpe (dutes. 
Some form an alloy of 8 parta of lejui, 2 parts of 
Dtimouy, and l-8th part of tin. 
•Ilodv of cao^ng. 

For the maiwifintttrc of stereotype platea, plaster 



of Paris, of the consistence of a better-pudding b<i» 
fore baking, is poured over the letter-press {Mi^e 
and worked into the interstices of the type^ witn r 
brush. It is Uien collected from die sides by 4 
slip of iron or wood, so as to be smooth and com* 
pact. In about two minutes, the whole mass if 
tiardened into a solid cake. This cake, which ia 
to serve as the matrix of the stereotjrpe plate, is 
now put upon a rack in an oven, wliere it undiei^ 
goes great heat, so as to drive off superfluous mc*«» 
ture. A^en ready for use, these moulds, aecord- 
ing to their size, are placed in flat cast-iron pots, anil 
are covered over by another piece of cast-iron pei^- 
forated at each endf, to admit the metallic compo- 
sition intended for the preparation of the stereotype 
plates. . The flat east-iron pots are now fastened 
in a crane^ which carries them steadily to the me- 
tallic-bath, or melting pot, where they are imroci-e- 
ed and kept for a considerable time, until all tlie 
pores and crevices of the mould are completely 
and accurately filled. AVhen this has taken place, 
the pots are elevated from the bath by working 
the crane, and are placed over a water trough, to 
cool gradually. \\ hen cold, the whole is tumeil 
out ot the pots, and the plaster being separated, by 
hammering and washing, the plates are ready for 
use; having received the most exact and peWect 
impression. 

Metallic caoto fi*om engravinfft on copper. 

A most important discovery has lately been made, 
which promises to be of considerable utility in the 
fine krts: some very beautiful specimens of metal- 
lic plates, of a peculiar composiuon, have lately 
appeared under the name of *' cast XNORAyivos.^ 
Ihis invention consists in taking moulds from 
every kind of engraving, whether line, mezzotinto, 
or aquatinta, and in pouring on this mould an alloy 
in a state of fusion, capable of taking the finest iin- 
pression. The obvious utility of this invention, as 
applicable to engravings which meet vith a ready 
sale, and of which gre^t numbers are requirecf, 
will be incalculable; as it will wholly prevent tlie 
expense of retouchingi which forms so prominent 
a cliarge in all works of an extended sale. No 
sooner is one cast worn out, than another may im- 
mediately be procured from tlie original plate, so 
that every impression will be a proof. 1 hus the 
works of our most celebrated artists may be hand- 
ckI down, ad infinUumf for the improvement and 
deligbt of future ages, and will aflbrd at the same 
time the greatest satisfaction to every lover of tlie 
fine aits. 

mdte metal 

Melt together 10 ounces of lead, 6 ounces of bi»< 
muth, and 4 drachms of regulus of antimony. 

Another. — Melt together S pounds of regulus of 
antimony, 8 ounces of brass, and 10 ounces of tin. 
Common hard white metaL 

Melt together 1 pound of brass, 1^ ounoe of spel* 
ter, and ^ an oun^e of tin. 

TiUena^. 

Melt together 8 parts of un, and 1 of bismuth. 
r^uible <dloy. 

Put into a crucible 4 ounces oi bismuth, and 
when in a state of fusion, throw in 8A ounces uf 
lead, imd, 1^ ounce of tin; these metuK will com- 
bine, forming an allo^r fusible at the temperature 
of boiling water; the «iisoovery of which is ascribe^ 
to Sir Isaac Newton. Mould this alloy in bars, 
and take them to a silversmith's to be made into 
half a dozen tea-spoons.^ If one of these be given 
to a stranger to stir his tea^ as soon as it is poured 
from t^ie tea-pot, he will be not a little surprised 
to find the spoon melt in the tea-enp. 

The fusibility of this alloy is certainly surprising^ 
fer the fusing temperatnre of each ol its compo- 
nents, singly is higher than twioe that of boiluig 
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Bitmath futesat i7(S*, lead at 612", and tin 
M U8*« whilst water boila at Sir. 

^liiofAtfr.^Melt t(^;ether 1 ounce of zine, 1 ounee 
uf btamuth, and 1 ounce of leailf thii alloy will be 
fooMl to be remarkably fiuible (although each of 
tbe meoda, aeparatelT, requires considerable heat 
to meh it,) and will melt even in hot water: It will 
bkewiae remain in a fused stsAe on a sheet of pai«er, 
over the flame of a lamp or candle. 

AfetaSaijrraphiced appticaiion offimble aUoyt, 

Fkite a piece of white pajier at the bottom of a 
china saucer, and Int it drv: then write on it with 
common writing ink, and sprinkle some finely- 
powdered gum arabic orer the writing, which will 
pmduee a slight relieC When well dried, brush 
off the powder that does not adhere, and pour fusi- 
ble metal into tlie saucer, taking care to cool it 
npidlj, that crystallization may not take place. 
In this way a coontcqiartof the writing will be ob- 
tained, impressed on the metal. By immersing 
the e»at in slighGy warm water, an^ adlieringgum 
nay oe remored, and then, if examined by a glass, 
ihe writing may easily be read and seen to be per- 
£?ct. Afterwards, by' using common printer's ink, 
i«spresaions ma^ be taken Irom it, all of which will 
ie Cnie fac-Mmka of the first writing. 

The difficulties in this new application of the fu- 
sible alloy are, to avoid unequal thickness in the 
fdate of rot.tal, which causes it to alter in form, 
vkI break under pressure; and to prevent the sor- 
Ikc from crystallizing, when the ink will adhere 
•ttcre it is not required. 

Ca»t9 from fxuible metal, 

A combinati<in of three parts of lead, with 8 of 
an and 5 of bismuth, forms an alloy which melts at 
ibe iemperature of IttT* F. 

In milking casts with this an<l similar alloys, it 
b important to use the metal at a tem]>erature as 
lov as possible; as, if but a few degrees elevated, 
the water which adheres to the things from which 
csists are to be taken, forms vapour, and produces 
bubbles. Tlie fused metal must be allowetl to cool 
in ft tea-enp until just ready to set at the edges, 
ami then |Knjr it into the moulds, procuring in this 
ws|y beiiutiful casts from moulds of wood, or of 
otber similar substances. When taking impres- 
sions from gems, seals, &te, the fused alloy should 
be placed on paper or paste-board, and stirred 
abotil till it beeomes pasty, from cooling, at wliic!i 
moment the ^ro, die, or seal, shrmld t^ suddenly 
damped on it, and a xery sliHri) imprt'ssion will 
iirnbe obtained. Jmtmal of Science^ No. £6. 
Metallic injecHoju 

5felt together equal parts of bismuth, lead, and 
:in, «ith a sufficient quantity of quicksilver. 

This composition, with Uie addiuon of a small 
proportion of mercury, is used for injecting tlie 
f rsaels of many anatomical preparHtions; also for 
taking correet casts of rarious cavities of the body, 
as those of the ear. The animal structive may be 
tiwmAvA and separated by means of a solution of 
|ioUss in wster; and the vnetallio castt wiU be prc- 
serred in an isolated state. 

For cntkUtnM of electrical machinery. 
Melt together in a crucible 2 dradims of zine 
and 1 of tin; when fuse<l, ncur them into a cold 
crucible, containing 5 dracnms of mercury. Ttie 
mercury will combine with those mKitls, and form 
an alloy, (or amal|pm, as it is called,) fit to be 
"ubln?d on the cushions which press tlie i/lkle, or 
rslimSer of an electrical machine. Ueiure the 
amklgam is applied, it is proper to rub tlie cushion 
with a mizture of tidlow and oces-waz. 
For varmohingfigurm. 

Fuse ) an oqiiec of tin, with th% same quantity 
of biamuib in a erucibl**: when melted, add ^ an 
fg mcmirr. When perfectly combined. 



take tlie mizture from the fire, and cool iL This 
substance mixed with the white of an ^;g, forms ^ 
Tery beautiful Tarnish, for plaster figures, ko. 
To plate looking'gkuoeo. 

This art is erroneousW termed nJvering^ for, as 
will be presently seen, there is not a particle of 
silver present in the whole composition. 

On tin-foil, fitly disposed on a flat table, mereiw 
ry is to be (MureJ, afid gentlv rubbed with share's 
foot: it soon unites itself witti tlie tin, which then 
becomes very splendid, or, as the workmen say, is 
mdckenetL A plate of gK-us is then cautiously to 
be slid upon the tin-leaf, in such a manner ns to 
sweep on the redundant mercury, which is not in- 
coiporatcd with the tin; leaden weights are then 
to be placed on tlie glass, and in a little time the 

3 uick silvered tin-foil adheres so firmly to the glass, 
lat the weights may be removed' without any 
danger of its tailing on. The glass Uius coated is 
a common looking-glass. About 2 ounces of mer- 
cury are sufficient for covering thi'ee sq<uure feet of 
glass. 

The success of this operation depends much on 
the cleameu of the glass; and the leant dirt or dust 
on its surface will prevent the adhesion of the 
amidgnm or allov. 

Liquid fail for nlvering gUut globeo. 

Melt togetlier 1 ounce of clean leaJ, and 1 ounce 
of fine tin, in a clean iron ladle; then immediately 
add 1 ounce of bismuUi. Skim oflT the dross, re» 
move the ladle from the fire, and before it sets, 
add 10 ounces of quicksilver. Now stir the whole 
carefully together, taking care not to breathe over 
it, as tlie fumes of the mercury are very pernicious. 
Pour tliis through an earthen pipe into the glass 
globe, which turn repeatedly round. 

•^notA^.— 'To 4 ounces of quicksilver, aild as 
much tin-foil as will become barely fluid when 
miz^d. Let tlie globe be clean and warm, and in- 
ject the quicksilver by means of a pipe nt tlie 
aperture, tuniing it atiout till it is sihered ail 
over. Let the remainder run out, and hang the 
globe up. 

Another,— ^FoT this purpose, 1 part of mercury 
and 4 of tin have bten used* but it* 12 i>arts of mer- 
cury, 1 of tin, 1 of lead, and 1 of bismuth, arc melt- 
ed logetber, the eomi>ound whicli they form will 
answer tlie purpose better: eitiier of them must be 
made in an iron ludle, over a clear fire, and must 
be frequently stirrad. 

Bath metal 

Melt t(^ther 1 pound of brass, and 4} ounces 
of spellei'. 

Braso. 

Put 4^ lbs. of copiKT into s crucible, ezposc it 
to heat in u fjmaci*, and when perfecily filled, add 
1^ lb. of zinc. The metals will combine, forming 
that generally used alloy, cxdled brass. 

Another, — For brass which is to be cast into 
plates, from w hich fMins and kettles are to be nisde. 
and wire is to be drawn, braziers ufee oalaniinc of^ 
the finest sort, instead of pure zinc, and in a givat* 
er proportion than when common tirass is inH<lc; 
generally 5G lb. of calamine to 34 lb. of cupper. 
Old brass, «hich lias been fivqiienlly ez ported to 
the action of fire, wlien mized with iht cop)>er and 
calmninr, renders the brass far more ductile, luid 
fitter for the imtkinij; of fine i»ire, than it wuuld be 
without it; but tlie German bnuik, |»artic' .Uirly that 
of Nuremberg, is, nben drawn into wire, said tc 
be preferable to any m»dc in b(igl;uid, for the 
strings of musical instruments. 

Finchbeck. 

Put into a crucible S ounces of pure copperi 
when it is in a state of fusion, add 1 ounce of zinc 
I'hese metals combine, funning an alloy not un* 
like jewcller*i gold: pour it into a mould d' any 
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■hape. Tldt dlo} it uied for Inferior jewd- 

ICTT. 

Some QM only half this quantity of xine, in which 
proportion the aUoj it more eatilj woiked etpe- 
etawr in the making of jewellery. 

Jbtother.—MeM togeUier 1 ounee of hratt with 
1) or S ouncet of eopper, fuied onder a eoat of 
coarodaldutt 

PrinceU metaL 

Melt together 3 ounoet of oonper, and 1 onnee 
of zine: or 8 otmeet of bratt, anci 1 ounee of zinc 

wfrioM^.-— Melt in a cracible 4 ouneet of cop- 
per, and when fused, add 8 ounoet of zinc; they 
will combine and form a very beautiful and uteiul 
alloy, called Prince Rapert*s metaL 

JBrofux, 

Meh in a clean crucible 7 Ibt. of pure eopper: 
when fosed, throw into it S lbs. of zinc, and 8 Ibt. 
of tin. These metalt will combine, forming bronze, 
which, from the exactnett of the impretsion which 
it takes from a mould, has, in ancient and modem 
times, been generally used in the formation of 
busts, medals, and statues. 

Melt 7 lbs. o7 copper, and when tuted, add 3 Ibt. 
of zinc, and 4 lbs. ot tin. Theae metals will com- 
bine to form a beautiful alloy of great lui^re, and 
of a light yellow colour, fitted to be made into 
ipecula for telescopes. Mr Mudge used only cop- 
per and grain tin, in the proportion of 8 lbs. to 14^ 
ounces. 

Gtm metid. 

Melt togetlier 118 lbs. of Bristol brmtt, U Ibt. 
of spelter, and 7 Ibt. of block tin. 

Mother. — Melt together 9 parta of eopper and 
1 part of tin: the above compounds are those used 
in the manufacture of small and great bratt guns, 
swivels, &c 

The nieces of ordnance used by the besieffcrs at 
the battle of Prague, were actually melted by the 
frequency of the nrinr; the mixture of which thej 
were msMle containeu a large portion of lead; it 
would have been less prone to melt, and conse- 
quently preferable, had it contained none. A mix- 
ture ot copper and tin is preferred to pure copper, 
not only tor the casting of cannon, but d statues, 
kc.; for pure eopper, in running through the 
▼arious parts of the mould, would lose so much of 
lu heat at to tet, or become solid too soon. 

BeU metal 

Melt together 6 parts of copper, and 8 of tin: 
These proportions are the most approved for bells 
throuHiout Europe, and in China. 

In Uie union oi the two metals above mentioned, 
the combination is ao complete, that the specific 
gravity of the alloy it greater than that of the two 
metals nncombined. 

Anoiher.'^ome bells are made in the propois 
tion of 10 parts of copper to 8 of tin. It may be in 
general observed, that a lets proportion or tin is 
used for making church bells, tlian clock bells; and 
tliat a little zinc is added for the bells of repeating 
watches and other small bells. 

Blanched copper. 

Melt together 8 ounces of copper, and \ an ounce 
of neutral arsenical salt, fused together, under a flux 
oomposed of calcined borax, Miareool dust, and 
fine powder glass. 

CompotiUan ofancierU ttatueo. 

According to Pliny, the metal used by the Ro- 
mans for their statues, and for the plates on which 
they engraved inscriptions, was compoted in the 
following manner. They lirtt melted a quantity 
of copper, into which they put a third of itt weight 
of old eopper, which had b^m long in ute; to every 
100 Ibt. weight of thit mixture they added l^ lbs. 
of an allnv oomposed of equal ptrtt of Ictd and tin. 



MochplatiniL 

Melt together 8 ouncet of bratt and 5 oonoea of 
tpelter. 

Fine eoHin^ ofhrtua^ Uc. 

The principal objec^n fine cattine it to have • 
mould that tnall receive a beautiftu impreasion, 
and at the same time tufficiently adhetive to resiat 
the force of the fluid metal, that shall neither waih, 
nor be injured by the heat The sand that covert 
or surrounds the model should be fine close aandi 
after removing the mould, the model must be faced 
with burnt rotten stone, and covered with loam, 
each dusted throng a nag, and the mould laid 
down upon it — this facing may be repeated, the 
mould must be dried and smoked with a torch, in 
lieu of water, the sand is moistened with a aoli^ 
tion of tartar, or the leet of wine, or with cream of 
tartar. Care mutt be taken to looien the bandt 
quickly: viz. looten the first mould, while the se- 
cond it pouring, &c On removing the work, every 
particle of the fiicing thould be carefullr scraped 
irom the mould and thrown away. Part the moulds 
with coal and black rosin. 

Gilding metaL 

Melt together 4 ptrts of copper, 1 of Bristol old 
bratt, and 14 oz. or tin, to every pound of copper. 
For common jewwery. 

Melt together 3 partt of copper, 1 of Bristol 
old brass, and 4 oz. of tin, to every pound of copper. 

If this alloy is for fine polishing, the tin may be 
omitted, and a mixture of lead and antimony sub- 
stituted. Paler polishing metal is made by reduc- 
ing the copper to two or to one part. 
TdUno dipping metaL 

Melt together 8 parts of Cneadle brass, 1 part ot 
eopper, with a little Bristol old bratt, and ^ oz. of 
tin to every pound of copper. 

This alloy is almost of the colour, kc of gold 
coin. Cheadle brass is the darkest, and g^ves tlie 
metal a greenish hue. Old Bristol brass is pole 
and yellow. 

Another, — Good dipping metal may be made ot 
1 pound of copper to 5 oz. of spelter; the copper 
should be tougn cake, and not tile. 

When antimony is used instead of tin, it should 
be in smaller quantity, or the metal will be brittle. 
Imitation of tilver. 

When copper is melted with tin, about j oz. of 
Cn to a pound of copper, will make a pale bell- 
metal, they will roll and ring vexy near to steriing 
silver. 

TVtfoiiux or Britanma metaL 

Melt tOfi[ether 4 oz. of plate brass, and 4 oz. tin. 
When in fusion, add 4 oz. bismuth, and 4 oz. re* 
gulus of antimony. 

This is the hardening, which it to be added a» 
discretion to melted tin, until it has the requisiie 
colour and hardness. 

Another, — M£lt together 8 lbs. of plate brass, 8 
lbs. of a mixture of copper and arsenic, either by 
cementing or meltioKi 8 Its. of tin, 8 lbs. of bis- 
muth, and 8 lbs. regtuus of antimony. 

I1iis it to be added at diteretion, to melted tiru 

Another, — Melt together 1 lb. of copper, 1 lb. 
tin, and 8 Ibt. regulut of antimony, witn or with- 
out a little bismuth. « 

•^nol/j^.— Melt together 8 oz. ShruCT bratt» 8 
Ibt. regulus of antimony, and 10 lbs. tin. 

This is fit for use as BriUnnia metaL 

German tuiania, i 

Melt together 8 drachms of copper, 1 oz. of re* 
giJus of antimony, and 18 oz. of tin. 
SpanUh tutwKM, 

To 8 oz. of scrap iron or steel, at a white heot, 
add 1 lb. of antimony in small portions, with 3 oiu 
of nitre. Melt and liarden 1 lb. ot tin with 8 os 
of thit compound.' 
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r.'^Mrlt CAfrthcr 4 ok. of tntimony, 1 
ic, umI < lb«. tin. litis eonipouiul is 

nie. The f nl of these Spanish aIIojts 
a beautiful mctml, if arsenis were added. 

KnfrafraoM imUmia. 
iKcther 4 paru eo|#per, I paitt regulut of 
, and I part bismuth, 
added to KH) parts of tin, this eompo o nd 
■odr for use. 

Jtuatitien*9 metal fir tinninr, 
u of roallrable iron, at a white heat, add 
•Kn of antiinonT, and 84 lbs. of the piuest 
tin. 
ikiT mliihes withoot the Utie tint, and Is 

l«sa or arsenic. 

WiUrfir aiefijmni*, 
f fine siher, 19 |ietinrvctghtfi, eopper, 1 
krata, H d(». Melt titcse under a ooat of 
duM. 

dder p osse s ses several advantages o%'er the 
Her soldrr, or brass, wnm emidoved in 
cast ttrrl, ku. as it loses with less heat, 
hitcoeu has a Letter ap|ieanu)ce than 

JfroMw wltlrrfir irsn, 
tales of bpASi are to he roeltetl between 
« that sre lo be joineil. If the work be 
M «heo two lea^TS of a hmlcfn saw are 
ted fo^rtlier, covrr il wlih |Mihrrixed l»o- 
rd with watrr ; that it may ine«iqK>rate 
Miss* pirvilcr which is addeil lo it : the 
•t be tlirii exn.ised ti> the fire witho«it 
the coals, and lieated till tlie brass is seen 

Stiver nblrrfir jrwetiera, 
>|^hrr V) |irniiywri|(hts of fine silver; 
1 pcnn} weiglit ; and brass, 10 penny- | 

Sih^rr f(*lrr fir plaUnP. 
f^hrr 10 pciin\ weights of brass, and 1 
« sil%rr. 

G^.d toUlrr. 
^(prthrT of iMirr- |^ld, 12 pennyweights; 
r, -J |imn} » rights ; and co|>|H.'r, 4 |)enuy- i 

*9efit! aUoy o/tro^d vnth tfatinum. 
n a rlran cniciblr 7 draicnmi and a half of j 
I, ami wli»-n jM-rfrcllv mrltcd, thntw in ; 
irhni of pUlinuin. The two nirtsls will 
intimalrlv, fji-niiiig an alloy ratfirr whitrr 
f^flti, htit r«*roarVably r/fi<-ri/«'aiulr/a«rfr/ 
tr«s |trritlMililc tlmn |Hirr |r>ld or jcwrl- 
J ; but m«ire irailily fusiule than tliat 

nrrllrt.t f^iialitirs musi render this alloy 
of gn-al intcrrtt to workers in niHal%. 
Lft, alirre Mi-el cannot be used, it will 
-rrdiot^lv athatitaKTiNis. 
«ini'«i« r\ret)m«laiK-t\ that the slhiT of gold 
Mini is wtluble in tiitKc acid, a Inch does 
I eithtx o( tiie nit-tals, in a srjiarate statr. 
irkaldr, t Ml, tluit the alloy has vtry ui*ai-|y 
ir c»f jdatiiium, c«rn «h«-n comftosi-d of 
«ta id g>*ld !■» fMie of ilie former wctaL 

tfHhrr of Spatiidi c«»j»per, 6 pennyweights 
was ; 6 IN* «ihrr, 5 {irnny«t-iglits and 16 
I ofie rvuiice (i^r (leniiy wciglilsoi gold coin, 
■ofih about .*f. (KT ounce. 
OM/rtm 5 it. lo 40ff. fter wunee. 
'igrvhf-r % (rtiitces H penny «eiglits of Spa- 
■ r, 10 pcnn% « eights of ine silver, to one 

gold C«MIU 

rthfT J ouuces aitit a hall' of copper, one 
a half oi tiraaai and tl graiua of pure 



P^paration •ffitlt. 

Foils are thta plates or leases of metal that ar« 
put umlrr stones, or compositions in iinitk^am ji 
iUmes, when they are set. 

I'lie intention of foils is either to increase th« 
lustre or iday of tlie stones^ or more |(eneralhr to 
im|irove the colour, by rivmg an aihhtional loran 
to the tinge, wlietlier it be natural or artificial, hy 
thct of a ground uf the same hue, wluch the foil M 
In this case roaile to be. 

Tlicre arc eoiisequvntlv two kinds of foils t th« 
one is eulo«irlaas, «hi*re the effect of giving lustra 
or play to the sUme is prmhMml by the polish of 
the sunaoe, wliich makes it act as a mirror, aiui, hr 
refleettnir the light, prevents tha* deailness whica 
attends tne having a duller ground under tl»e stone, 
and brings it, by the double nrfmctiou of the light 
tliat is cause<i, nearer to tlie effect uf the diaiuiMifL 
The other is coloured «itli some pigment or stain 
of tlie same hue as the itone, or of some other 
which is iiitentled to roo<lify and diange the hue of 
the atone in some <lrgree ; as, a hci« a yellow foil 
nuiy be iMit uniler j(rei-n, which is too much incli* 
niiig to the bltn*, or umler crimson, wlirre it is do* 
fiirvti to have the appearaifce more mwnge or scar- 
let. 

Foils may be made of copper or tin ; and silver 
has been sometimes used, «ith ahich it has been 
adviseil, fi»r some purfioses, to mix gold ; but tli« 
ex|iense of citlier is nmiless, as cofiper may b« 
made to ans«t*r the same end. 

To prepare copper fir fiiU, 

Wlieie colmire«l foils are waiite«l, copper rm 
therefore lie best used, and may be preimred for tlw 
|MiriK>x*, by the l4dlo«iiig means. 

1 ake copt»i*r plates beaten to a tiroper thicknesSi 
and pM%« tlictn l>ct%kixt a |kair of nite steel nilU*r« 
very rjose set, and draw Uiein as thin a» is iios»i« 
blc to retain a profH-r tenacity. I'olidi them ailh 
ven fine aliiting, or rotten stone, till they shine, 
aiul have as niUMi briglitness as can be gi«en tlHrm, 
ami tliey will tlien be fit to receive the c<dour. 
7*0 vhitmfitU. 

Wliere tlie yelhiw, or rather orangr-eolour of 
llie ground w<mld be injurious to the effect, as in 
the caw of miqdes, or cnmson red, tlie foils UmniM 
be ahitenctl, ahicli may be done in the folloving 
manner. 

Take a small f|tiantily of silver, and dissolve it in 
aqua finite ami then put bits of t op|ier into the so* 
lution, am) prreipitate the silver; «hivh being 
flone the fluid mutt be |ioiiml off, ami fresh «ati r 
adde<l to it, to «a«h away all the remaimhT of tbt 
first fluid ; aliiT which ilie siUer must be dhcHl.au 
rtfnal weizlit uf e|i-am uf taitar and cunimou mil 
mutt then be ground with it, till tlie whole be re- 
duced to a «ery fine ihiwiIit ; ami with this mix* 
tiire, the IniU, bein«; lirtl slightly moistent^l, mutC 
lie rubbeil bv tlie finger, or a bit of linen rag, till 
ther be of ide dej^e of ahitrnets desired; after 
which, if it appear to be wanted, llie |iolish miut b« 
rrfn-shrd. 

Tlie tin foils are onl^ used in the rase of colour* 
less simies, whne quickiiher is employe«l | and 
tlivy may lie di-awn out by the same rollers, bt4 
iiei^l not' be fiiilher {Hditheil, so tliat eifeot is pi-«>* 
dncril by ottier means in this ease. 
t'oiUfir crt/ttnU, prbMeo, or ^loir, fo^w the hm» 
' tt-e u hJ p'uy of tLammuU. 

llie maniHT of prr{riirii>g foils, so as to gi\e co> 
Inurlrss stones the Ki-ratra dr|pnec of |day mmI lu • 
tre, is by raisin;; so 1 igh a |Mdiih or smoothness o« 
tite autfsce, as to ;p«e them tlie efft ct of a mirror, 
which can «>nl\ b** dune, in a (leifeci manner, kf 
the use of quirksiher, applied in tlie same g««ml 
way as In tlie ease of lookin^glasa. l*he m rtliM 
lij wbivh it Bi^ be beat perVirmod U as f dlnw^ 
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Tkke Jeayet of tin, iirentred in the same manner 
u for silvering lookinj^iasses, and eui them into 
siaaU pieees of sueh size as to oover the surface of 
die sockets or the stones tliat arc to be set. Lajr 
three of these then, one upon another, and having 
moistened the inside of Uie soeket with thin guio- 
WFter, and suffered it to beoorae again so dry, that 
only a slight stickiness remains, put the Uiree 
pieces of leaves, lying on each other, into it, and 
adapt them to the surface in as even a manner as 
possible. Wlien this is done, heat tlie socket, and 
nil it with warm Quicksilver, which must be suf- 
fered to continue in it three or f(mr minutes, and 
then gently poured ou^. The stone must then be 
tlirust into the socket, and closed with it, care 
having been taken to |ive such room for it that it 
may enter without stripping off the tin and quick- 
silver from any part of^ the furnace. The work 
ahould be well closed round the stone, to prevent 
the Un and quicksilver contained in the socaet from 
being' shaken out by any violence. 

1 he lustre of stcnes set in this manner will con- 
tinue longer than when they are set in the common 
way, as the cavity round them being filled, there 
will be no passage found for moisture, which is so 
injurious to the wear of stones treated in any other 
way. 

This kind of foil likewise gives some lustre V> 
glass or other transparent matter, which has little 
of itself; but to stones or pastes, that have some 
share of play, it gives a most beautiful brilliance. 

To colour Jbi It. 

Two method/ have been invented for oolouring 
foils: the one by tinging tlie surface of the copper 
of tfie colour required ay means of smoke, the 
other by staining or painting it with some pigment 
or other colouring substance. 

The colours used for (tainting foils may be tem- 
pered with either oil, water rendered duly viscid 
by gum arable, size, or varnish. Where deep co- 
lours are wanted, oil is most proper, because some 
pigments become wholly transparent in it, as lake, 
or FinisKian blue; but yellow and green may be 
better laid on in varnish, as these colours may be 
had in pcifcction from a tinge wholly dissolved in 
spirit of wine, in the same manner as in the case 
of lacquers; and the most beautiful green is to be 

Jiroduced by distilled verdigrise, which is ^\A to 
Dse its colour ao'J turn black with oiL In com- 
mon cases, however, any of the colours may be, 
with least trouble, laid on with isinglass size, in 
the same manner as the glazing coioiurs used^ in 
miniature painting. 

Buby cohttrt. 

For red, where the ruby is to be imitated, car- 
mine, a little lake used in isinglass size, or shell- 
lac varnish, is to be employed, if the glass or paste 
be of a full crimson, verging towards the purple; 
but if the glass incline to the scarlet, or orange, 
very bright lake (that is, not purple] may be uwd 
alone in oiL 

Garnet red. — For the garnet red, dragon's blood 
dissolved in seed-lac varnish mav be used; and for 
Che vinegar garnet, the orange lake, tempered with 
fhell-lae varnish, will be found excellent. 

AnethytL — For the amethyst, lake, with a little 
Prussian blu**, used with oil, and very thinly spread 
on the foil, will completely answer the end. 

Blue, — For blue, where a deep colour, or the 
^fcct of the sapphire is wantea, Prussian blue, 
chat is not too deep, should be used in oil, and it 
should be spread more or less thinly on the foil, 
according to the lightness or deepness of which the 
0olour is Inquired lo be. 

Eagle marine. — For the ea^le marine, eommon 
terdi^se, with a little Prussuin blue, tempered In 
•hell-lac vamlshy migr be used. 



Fe£&yv.— Where a filll yellow » desired, tiM 
foil may be coloured with yellow lao^uer, laid <Mi 
as for other purposes; and for the slighter e4rfouA 
of topazes the burnish and foil itself will be suifi- 
cientJy strong without any addition. 

Gre0it.»Forgreen,whereadeephue iareqaired, 
the crystals of verdigrise, tempered in shelUla* 
varnish, should be used, but where the emerald is 
to be imitated, a little yellow lacquer should b* 
added, to bring the colour to a truer, green, and 
less vci^ng to the blue. 

Other cowt^«.— The stones of more diluted co- 
lour, such as the amethyst, topaz, vine^ar-gamet, 
and eagle-marine, may be very cheaply imitated by 
transparent white glass or paste, even witliout foils 
This is to be done by tempering the colours abovi 
enumerated with turpentine and mastic, and paint' 
ing the socket in which the coimterfeit stone is td 
be set with the mixture, the socket and stone itself 
being previously heated. In this case, however, 
the stone should be immediately set, and the socket 
closed upon it before the mixture cools and grows 
hard. l*he orange lake above-mentioned was in- 
vented for this purpose, in which it has a beautiful 
effect, and was used with jg^at success by a con- 
sidensble manufacturer. The colour it produces 
is that of the vinegar-garnet, which it affords with 
great brightness. The colours before directed to 
be used in oil should be extremely well ground in 
oil of turpentine, and tempered with old nut or 
poppy oil; or, if time can be ^iven for the dr}'iiig, 
with strong fat oil; diluted with spirit of turpen- 
tine, which will gain a fine polish of itself. 

The colours used in varnish should be likewise 
thoroughly well ground and mixt; at I, in the case 
of the dragon's blood in the seed-lac varnish and 
the lacuuer, the foils should be warmed before they 
are laitl ouL All the mixtures should be laid on 
the foils with a broad sofl brush, which roust be 
passed from one end to the other, and no part 
should be crossed, or twice gone over, or, at least, 
not till the first coat can be dry; when, it' the co- 
lour do not lie strong enough, a second coal laav 
be given. 



GILDING, SIL^^iRING, AND TINNING. 

To gildgtaoe and porcelain, 
Drinkine , and other glasses are sometimes gilt 
on tlieir euges. This is done, either by an adhe- 
sive varnisl^ or by heat. The varnish is prepaix'd 
by dissolving in boiled linseed oil an equal weight 
either of copal or amber. This is to be diluted by 
a proper quantity of oil of turpentine, so as to b« 
applied as thin as possible to the parts of the glubs 
intende<l to be gilt. When this is done, which 
will be in about v4 hours, tlie glass is to be placed 
in a stove, till it is so warm as almost to burn the 
fingers when handled. At this temperature, the 
varnish will become adhesive, and a piece of leaf- 
gold, applied in the usual way, will immediately 
stick. Sweep off the sunerfluous portions of die 
leaf; and when quite cold, it may be burnished, 
taking care to intei'pose a piece ot very thin paper 
(Indian paper) between the gold and the burnisher. 
If the vamtsh is very good, this is the best metlkod 
of gildine glass, as the gold is thiu fixed on moi*e 
evenly, tuaii in any other way. 

Another method, — It oflen happens,, when the 
varnish is but indifferent, that by repeated washins 
Uie ^Id wears off: on this account tne practice oi 
buiiiing it in, is sometimes had recourse to. 

For this purpose, some gold powder is ground 
witlt borax, ana in thia itale applied to tlie clean 
surface of the glass, by a camel's hair pencil; whcii 
quite dry, the glass is put into a stove hesoed t« 
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•kniit fHc fnnnrmtiiiv of an unnpalin; o*rn; ili«' ' hnm!. Th** gnfi! Iraf in nnw tnlsrn npon n |i!i«ci« 
p'lni hiini* fUV. mill llii* hurux, liv \itrtt\iii^, <r- fit (*<iirnii rmin thr !• ullii'ni rn^lii-in, nriii ii|i|i|ii'i! 
tfwiw« lh»- C'^!<l •ith irrrM firinm-M in tliK k1:i'>*>; " on ihf in-ii^triu il «niTuri*. WIm-ii t\v\, il in in !ii' 
B^irr whivh It miiy Ijr hiiminlicd. Thi* |;ilflifi|; iijhiii .' liuniiOii'i) tiv nili'iin-^ iYm' iij^iit** utrr il n-p^'ati-illy 
{orcf IiKi It in 1 ki* nmiiniT ftYi**! by limt tiniS t!ir ■ fniin I'ntl to mil, taking e»rr nnt in woiiiiil Thr ftiii^* 
•••r 1/ Nnrat; ami (lii« Wiml fit' «iin.' Iifiiif^ nritlii-r Ttrr hr tlif puinl iiF the tmriii^liiT. A [li'Ti* nf 
l'^t.«^ri'i.t n-ir ImMr to wiftrn, mul tliii« to hr in- %ilk nr |iiili:i iifi|M'r \% tiMitllT iiilc'r|iOK'd belwri'ii 
J iml m il« firm in 1 |ow-n-<1 hrnt. In I'rrc* rrniii tin* pil<l »imI IIh' hiinii«!if'r. 

•V n*k aMif iiijiirr which ihn finer anil fnnn* I'nni- < ('iitnn v-iw)! ^ i^i-nrrilly ii^nl *ir hrtnkhintliT* lo 
tic kmiU < >' cU^ililT aiil In mist;iin fnini Hiivh (n*at- ' tnki* ihr If.if iiy frtin tin* riMlinui; hfi.i^ the !ir .1 
r «•!.;. I'nrr* laiiiAnil ntlirr wnrr4m»r hi* pliiiitiizi-il, j, HitHpli i| fur th«* ptir[i'>«i' on ammol of iM |ili:4hili* 
•ihvrtti, tiniitfil, ami bmnzril, in 1 si mi lur manner. |i tr, Km->nihnr««, ft<iriiifM, 'bihI »li-^lit inMintiifsq. 

la nriWr to iiiiiirr«« {(ih fij^nrr^ Ii'tten, ami |l Innui-rm* a pii'rr of wliiio v.iim. "ilk, lir i\iry in 
*<h^r mark « upon li'athcY. aaon thrco\iTtof h(Kik\ ' a lutliiti'in of niir<>-niiiri.ilf nf ir'ilil, in thr |in)|Mii-- 
r*rmfC« f<Y ilitnri, kr. Ihir It-mlirr nin^ firil br ' t ion nf nm' part nf tlif nitnumiiriiiti* tn (lirri* nf 
•Iu«ic«Tn«'-r with \rr\ titirU poafU'ri'il yrllnw n>Hin, '• ilislillcfl whIit. WhiNl tin* ■iiiScianri* t-i W pMnl 
cr iiia^ich 9;iini. The irnn l<x>lt or M.inipi are !l i^ "tin wt, inimcr^* it in n jair of hii!nt>,;rii (;:i«, 
an* ■rr»ii«ri| itn a rack lH*fiirr a cirnr Hit.*, mi nn id f il will N<i<fn lir rnvi'rt'il by aoumplrti* coHt nf piM. 
I>e well h«Mir<l, wilhniil h**con)iii|; n'«l bnt. Il'lbi' J mi»'*thrr ttfthoii. — 'I'he fnn'(;ninji( f«{MTiinriiI 
Lvtlt irv Irtlrrt^ I her have nn alphubrlicnl ar- '■ niiiy bi* verv iMi'tfily anil atlvantiiRfiniKly ^arie^l :i« 
ranir^mrnt nn thf rack. Kiirh Irltor nr «tamp mti^l fillow*:— Puiiit flowrrn or otht-r finianirnl* u 1II1 j 
)« tnril »i to il« hfal, b\ iinfinntin;; it« luiirk nn very finr c:tiiiel hair jH'nril, «lip|M'il in the ab *\r 
Itke ra« Mitt- nl' a piift: of wa«le li-:«llirr. A littltr i nuMitinneil Miliition iir;;nli!, nn pieee« i>f ^ilk, wtiii, 
prarric^ will en:ible the wnrkmnn to j<iilc» of tlie Scc. Kr. \c. anil hnfil lhi-ni mmt a I-'lnn'Mce fl-i^k, 
l.^t. Hic t'Hil i« nnv tn Til- pren^-il ilownwanS frnm uliirli hylnip-n k^« ii evulii-i!, iliuin;; llf 
r« tSf* iC'hl i^»U which will nf cniinu* be inilehteil, - ilccnniji'iiilinn nf the w^liT by Hnlpltdric :iriil nii''. 
»'■•! tteni tbf 6;^in' iiiiprinti-il nn it. The next inm film;;*. The p.tinti'd flnaeri, t(C. in a I'rw 
l'-'*rr r«r ilunp i^ n<i« to be luken ami Rtani|M-(l in " iniiniieH, will sliine with ull ibi* «|ili>niliiiir nf the 
like man'MT, bmiI aa on with the (i'Iipi-h; trikinv; 1 piin-M ^oM. A cn:itiii>; nf lhi> kii.il will nut Utr- 
car*> In krrp llir It-tlrrt m an r«rn line with rucli \ nikh on exiiiiiiin- to th-- nir, or in wu^binj' 
i^Hrf, liki* lh-«v in a biNik. \l\ thi« "pi- r*! inn, the Oil .','-i.'i//ri.7 nn vmL 

r^M't Ii miitiJ; e<'ifiv*«|i|riitly llir piM aitliri<r« to ' The wroil nni^l TirM Uw rnvi nil, or ]iriii|i*i!, by 
lb* I'-afhiT, the aiiiiiTfltiiiiM |;ii|i| niuy ihi-ii 1m mb- ' two or three r't:iliii|;« nt'b'>il'*>l li-isei-il nil :in<l rtl- 
lir*J o^T hy a cliKh, ihr |;i|ili-il iiiipivn^ioim reniain- bnn»te nf leml, in ii|i!itIo fill up the p-ire«. nn * 
lie •■« th' 1- wlb'T. In ibit, a« in e^epk* other 0|K,*» mnreal the im"^Mljri!ien of thi* *uif.ire, wi .t>i •!•• 
ra>i '1, a<lr>iini'*i i« ari|iiin'tl by pr.triii*e. ' eil by tin* veiiin in the wnfil. Wb'it thi* |iiimiii* 

Tbr rl'>lb albub il tn khuiiM be iili^'liily ^^rra^e, ' m ipiite i|ry, a thin mnt of |fl«'-«i/i* nniM be IhI'I 
to n twin :he e'*l'l wi|h*i1 nlf; (nlbi.-rwi«i- liien* will mi. Tlii^ i^ iin'|iHn •! by i^riinliii^ |ii;*'-thiT ^iir*- 
b^ fT»-al wa«i»> III a !••» m-Mith«,) ihi' rlolh will reil n\ii|e ot |e.iil willi the lbirk>-sl ih-\iii^ nil ib.if 
t><'st tmr- •i«*n r'linpletely vitur.ileil or li:iili-i| wiib ran be pnu'^ireil, ami (be oMi-r tin* l>i-lif -, ih.il •' 
V^ r* I'l ^^ bi-n ihi« i« the riiM*. thev rlnlhi nn- niwy wurk fn-e|y; il i« |i In* niitftl, pivtini^ly t.' 
fw^raKt t'lM t'> th" n-fiiii-rn. who Ihiiii tlu'iii an I (h-hm^ •;«• il, with a liltle nil ol' tur|ifntiiie, till it i* 
rnr vrr ikt^ ^ •M Sniiii* nf tliev atrinl ■ 1 ninrh bniii^hl to :i pniptT ron^iHli-nci-. If (In* );iiM-*i.- - 
p «■! If« ^-in.inj. ai to be worth I'runi ■ guincit In a , ii };o<"l, it will tn- «iitririeiii|y iji-^* mi twi-lvi' iiiin >, 
f .i*i'« ti. I 4 b«lf inoiv nr le«m, to tall>iw the :ii1i«t to pr x-ei >| In l!. ' 

it f%Ui^^^nj^9,drawlnr:f9^ifc.9n paper or parch' l^^t piirt ot the pi-iN-i-4«, whii-h i%lle- apjilicjlion of 

m«Ti/. I rhr irnlil. Knr thin piir{«nr n !• al ••!' »:"•'! >* n;irinil 

I^iTfra vnttcn rm vi llnni nr pafirrBn' i;ilib-<l in on b ( iHhimi !tnnnCil by a l«-iv 1-'M« m\ ll.-tni.i I **• 
.Kfrr wart: m the fii-«t, a lillle %i£e w niili'il wilh ' r!iri<il on a Jiierr nf wmhI. nlMtiit ei:<^l ite bi-« ftp -!'•• 
\*^ iKk. a-Hl Ih- M-tltTi an- wntfeii n% iuti:il: wht-n l»y a lluhl rnvrnne n| Iralhf r. aii«l in • ill nil>i •:r; • 
13^* are iJtT, a ilij-ht il-j:ivr nf inirkinenii it pr.»- " **\ a pni^vf »iw by n Mnnt imlb t kiule , t .e b m^r ,• 
dtwMl b» bn-jrhiiii; nn ihrni, iijiiin whirh ihe Kihl la"»tf »ben lakrn U|*iii the |-> lit ••! a Imf bni*'! 
Irrf i»fmn,..|iaiHr ap!.li.-.1, ami br a Iilile pie*- »» apj.litil lo ihr |nrl ii.lriHleil in l>r L'tblitl ami >. 



_j* U niMlr'io a.|li.n- w"h inlFui. cit firm- '^^•■«» K'"''*" 1*»*n-iI I'.'iwn bv ii l«ill iil —Il i^iiU'ri 
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•re reduced to a itifr jellj; this costing being dried, 
eight or ten more miitt be applied, ooiuisUng of 
the same size, mixed with fine Paris piaster or 
washed challc; when a sufficient number of layers 
hare been put on, vaiying according to the nature 
of the work, and the whole is Leoome quite dry, a 
moderately thick layer must be applied, composed 
of size ana Armenian bole, or yellow oxide oflead: 
while this last is yet moist, the gold leaf is to be 
put on in the usual manner; it will immediately 
adhere on being pressed by the cotton ball, and 
before the size is become pei*fcctly drjr, those parts 
which are intended to be the most brilliant are to 
he carefully burnished by an agate or a dog's tooth 
fixed in a handle. 

In order to sare the labour of bumisbing, it is a 
common, but bad practice, slightly to burnish the 
brilliant parts, and to deaden ine rest by drawing 
a brush orcr them di[)ped in size; the rcouirca 
contrast between the polished and the unpolished 
^Id is indeed thus obtained; but the general etTect 
IS much inferior to that produced in the regular 
way, and the smallest drop of water (alline; on tlie 
sized part occasions a stain. This kind of^lding 
can only be applied on in-door work; as rain, and 
even a considerable degree of dampness, will occa- 
sion the gold to peal mT. NVhcn dirty, it may be 
cleaned by a soft brush, with hot spirit of wine, or 
oil of turpentine. 

Mattinff. 

The parts to be bumishea (in gilding on metals) 
being covered with the usual guar^ng^ the piece 
is fastened by five iron wires to the end of an iron 
rod; it is then to be highly heated until the guard- 
ing becomes brown, when the gilding will be found 
to nave acquired a fine gold colour. It is now to 
be covered with a mixture of common salt, nitre, 
ami alum, liquefied in the water of crystallization 
chey contain; the piece is to be carried ag^in to 
the fire, and heatea until the saline coating is in a 
state of fusion, and becomes nearly transparent, 
when it must be withdrawn and suddenly plunged 
tnto cold water, which remove^ both coating and 
guarding. Dip it afterwards in very weak nitric 
Mcid, ani wash it repeatedly in several separate 
tubs of water. It may be dried either by exposure 
to air, or gently wiping it with clean, soft, dry 
linen. 

To gild copper, &c. by anudgam. 

Immerse a verr clean briglit piece of copper in 
I diluted solution of nitrate of mercury. iSy the 
affinity of copper for nitric rxid, the mereunr will 
be precipi*Ated: now spread the amalgam of g^ld, 
rather thinly, over the coat of mercury just given 
to the copper. This coat unites wiih the amalgam, 
but of course will remain on the copper. Now 
place the piece or pieces so operated on in a clean 
oven or furnace, wfiere there is no smoke. If the 
heat is a little g^reater than 660**, the mercury of 
the amalgam will be volatilized, and the copper 
will be beautifully gilt. 

In the lai'ge way of gilding, the furnaces are so 
contrived that the volatilized mercury is again 
condensed, and preserved for further use, so that 
there is no loss in the o{ieration. There is also a 
contrivance by which the volatile particles of mer- 
eury are prevented from injuring the gilders. 

TorildtteeL 

Pour some of the ethereal solution of gold into 
a wine glass, and dip therein the blade of a new 
pen-knife, lancet, or razor; withdraw tlie instru- 
ment, and allow the ether to evaporate. The blade 
will be found to be covered by a very beautiful 
coat of gold. A clean rag, or small piece of very 
dry sponge, may be dipped in the ctuer, and used 
to moisten the blade, with the same result 

Id this case there is tuf occasion to pour th« 



liquid into a glass, which most undoubtedly lota 
by evaporation; but th<^ rag ^r sponge may be 
moistened by it, b^ appl^'ing either to the mouth 
of the phial. This coatme of gold will remun on 
the steel for a g^reat length of time, and will pre* 
serve it from rusting. 

This is the way in which swords and other cut* 
lery are ornamented. Lancets too are in this way 
gilded with great advantage, to secure tliem from 
rust 

Gold powder for gilding. 

Gold powder may be prepared in three differ- 
ent ways: — put into an earthen mortar some gold 
leaf, with a little honey or thick gum-water, and 
grind the mixture till, the gold is reduced to ex- 
tremely minute particles. When this is done, a 
little warm water will wash out the honey ot* gum, 
leaving the gold behind in a pulverulent state. 

w^tiotfuT. — Another way is, to dissolve pure gold, 
(or the leaf,) in nitro-muriatic acid, and then to 
precipitate it by a piece of copper, or bv a solution 
of sulphate of iron. The precipitate ( if by copper, ) 
must oe digested In distilled vincgiu*, and tliec 
washed, (by pouring water over it repeatedly,) und 
dried. This precipitate will be in the form of a 
veiT fine powder: it works better, and is mora 
easily burnished than gold leaf ground with honey 
as above. 

Another, — ^The best method of preparing gold 
po7der, is by heating a prepared amalgam of gold, 
in an open clean crucible, and continuing the strong 
heat until the whole of the mercury is ouporated; 
at the same time constantly stirring the amalgam 
with a glass rod. \Vlien the mercury has com* 
pletely left the sold, the remaining powder is %m 
be ground in a Wedgwood *s mortar, with a little 
water, and afterwards dried. It is then fit fur use. 

Although the last, mode of operating has been 
liere given, the operator cannot be too much re- 
minded of tlie danger attending the sublimation of 
mercury. In tlie small way hsre described, it is 
impossible to operate without danger; it is Uiere- 
forc better to prepare it according to the former 
directions, than to risk die healtli oy the laUer. 
Tb cover bavt of copper, &c, with gold, to at to be 
roUed out into theett. 

This method of gildintf was invented by Mr 
Turner of Uii*mingham. Mr Turner first pxvparea 
ingots or pieces of copper or brass, in convetiient 
lengths and sizes. He then cleans them fivm im- 
purity, and makes their surfaces level, and pre- 
pares plates of pure gold, or gold mixed with a 
portion of alloy, of the same size as the inrots of 
metal, and of suitable thickness. Having placed a 

Iiiece of gold upon an ingot intended to be plated, 
le hammers and compresses tliem both togetlier, 
so that tbcv may have their suriaccs as uearlj 
equal to each other as possible; and then binds them 
together with wire, in order to keep them in the 
same position during the process I'^uired to at- 
tach them. Afterwards he t«»kes silver filings, 
which he mixes with borax, to assist the fusion of 
the silver. I'his mixture he lays upon the edge of 
the plate of gold, and next to the ingot of metaL 
Having thius prepared the two bodies, he places 
them on a fire in a stove or furnace, where they 
remain until the silver and borax placed along the 
edges of tlie metals melt, and until the adhesion 
of the gold with the metal is peri'ecL He then 
takes tlie ingot carefully out of the stove. By this 
process the ingot is plated with gold, and prepared 
ready for rolling into sheets. 

To tilver copper tngott. 

The principal diffionlties in plating copper in- 

g[Ots are, to bring the suriaoes of the copper and 

silver into fusion at the same time; and to prevent 

Ufto eopyer from soaling; for which purpoaea 0ii»9« 
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The surface of the coiipcr on which the 
is to be fixed must be made flat by filuig,an(l 
should be left rou^. The silver is first annealed, 
lad sftenrards iiickled in weak spirit of salt; it is 
pbuushed, and tnen scraped on the surface to be 
Sited on the eopper. Thedc prcfinred siiiiaces 
are anointed with a solution of borax, or btrcwcd 
aith fine powdered borax itself, and then confined 
•Q^ contact with each other, by bimlinn; virc. 
When thej are ex^iosed to a sufficient dci;rec of 
best, the flux causes the sui*faces to fuse at the same 
time, and after they become cold, they ai-e fdund 
Snnlj united. 

Copper may likewise be plated by heating it, 
and burnishing leaf-silver ujmn it; so may iron and 
braaa. This process is called French fUating. 
To gild in cohurt. 

The I rincipal colours of gold for gilding are red, 
rreen, ind yellow, l^hese shouhl be kept in dif- 
nrcnt amalgams. The part which is to remain of 
tke fint eolour, is fo be stopped off witli a compo- 
sitioo of chalk and glue; tlie variety required is 
pcodoced ht gilding the unstopped parts with the 
proper amalgaqit aoeording to th. usual mode of 
gildiDg. 

Soinetimes the amalgam is applied to the sui-face 
^ be pit, without any quickiug, by spreading it 
with aqua fortis; but this depends on the same prin- 
ciple as a prerious quiekin^. 

Gtysdan gilding. 

Eqjoal parts of sal-ammoniao and corrosive sub- 
Kreace, are dissolved in ^irit of nitre, and a solu- 
tion of gold made with this menstrum. The silver 
s brtUMdorer with it, which is turned black, but 
on exposure to a red heat, it assumes the colour of 
gnld. 

71» diswlve gold in aqita rtgia . 

I'ake an aqiu regia, com^iosed of two parts of 
fiitrous acid, and one of marine acid; or of one (Mirt 
uf saJ-aromoniae, and four paitsof amia foitis; let 
ifae eold be graiiulate<I, put into a sufticient nuanti- 
tr of this menttrunm, and cxpose<l to a moderate 
degree of bcaL Durin|^ the solution an cfTc^es- 
«icf ice takes nlace, and it acquires a beautiful yel- 
low eolour, which beeomcs more and more inteuK, 
till it has a golden or even orange colour. When 
Ifae menatnmmis saturated, it is veiy clear and trans- 



TV giid iron or ited vnth a oohttion of goltl. 

Make a solution of 8 ounces of nitre and cora- 
aalt, with 5 ounecs of crude alum in a suffi- 

toQBntity of water; dissolve lialf an ounce of 
gold thinly plated and cut; and afterwards evano- 
nte to dryness. Digest tlie rL>siduuni in ri>ctincd 
spirit of wine or ether, wliich' will i>erfectly ab- 
imcl the gold. The iron is brushe<l over with 
doM snlotJon and becomes immediately ^Wi. 

n giUif by dtoootving gold in aqiui rtgta. 
Pine unen rags are soaked in a saturated solu- 
rtvu of gold in aqua regia, gently dried, and after- 
wards burnt to tinder. Tlie substance to be gilt 
SMUsi be well polished; a piece of cork is first uii»- 
ped into a solution of common salt in w ater, and 
sfterwards into the tinder, which i.n well rubbed 
■a the surGwe of the metal to he gilt, and the gold 
appears in all iti metallic lustre. 

mimalgam ofeuUl, in the large '*st:y, 
A cpianiity of cjuicksulvcr ^s put into a crucible 
v iron ladle, which is lined witli clay and exposed 
tol»cat till it begins to smoke. iTic g^jld to l>e 
Ktxed should be previously granulated, ami heated 
fed hot, when it should be added to tlu* quicksil- 
ver, and stirred about with an iron rod till it is per- 
fieeily diiaolved. If tliere should be any suptrflu- 
a«a lAcmuy, it may be se|iarated by |>as«iiig it I' 
* ^ clean toll Icatlier; and the rcm-iinin^ aiual- ' 



gam will liave the consistcvtce of butter, and coa- 
uin about three parts of mercury to one of gold. 
To ffild by amaigamatimu 
'ITie metal to he gjilt is previously well cleaned 
on its surface, by boiling it in a weak pickle, which 
is a very dilute nitrous acid. A quantity of aqua 
fortis is poured into an earthen vessel, and quick 
siher put tlierein; when. a sufficient quantity of 
mercury is dissolved, the a.licles to l>e gill are 
put into the solution, and stirred about with y 
bru&li till tliey become white. This is called quitk- 
ing. Hut, as during nuicking by this niOfle, a ncx- 
iouH vai)Our continually arises, which proves %ery 
ii:iurious to the liealUi of the woricman, tliey liavQ 
aifoptcd another method, by which they, in a great 
measure, avoid that danger. Tbey now dissolve 
the Quicksilver in a bottle containing aqua fortis, 
and leave it in the 0(>en air during tlie solution, so 
that the noxious vapour escapes into the air. Then 
a little of this solution is poured into a basin, and 
with a biTish dipped therein, they stroke over the 
surface of the metal to be gilt, w-liich immediately 
becomes quicked. The amalgam is now applied 
by one of tlie following methods:— viz. 

I St By proi>ortionin^ it to the quantity of arti- 
cles to be gill, and putting them into a wliito hat 
together, working them about with a soft brush, till 
the amaleam is imiformly spread. 
Or, Sdly. By applying a portion of the amalgam 
1 upon one part, and si)rcading it on the surface, if 
flat, by working it about with a harder brush. 

llie work thus managed is put into a pan, and 
exposed to a gentle degree of heat; when it oecomes 
hot, it is fre(]ucntly put into a liat, and worketl 
about with a painter's large bnish, to prevent an 
irregular dissipation of tlie mercury, till, at last, tti 
ouicksilver is entirely dissipated by a repetition ol 
tne heat, and tlie gold is atuched to the surface o' 
tlie metal. This gilt surface is well cleaned b\ 
wire brush, and then artists hei^iten the colour o 
tlie gold by the application of vanous composiuiun^ 
this part of tlie process is called cohwmg. 
7V> nher by heat. 
Dissolve an ounce of pure silver in aqua iortM, 
and nnxipitatc it with common salt; to whicit 
add I lb. of sal ammoniac, sandiver, and white vi- 
triol, and \ oz. of sublimate. 

Anotlier metfiod — Dissolve an ounce of pure &•!- 
ver in acjua fortis; precipitate it witli common sh.i. 
and add, after washing, 6 ounces of common suit, .i 
ounces each of sandiver an<l white vitriol, and ^ < i. 
of sublimate. 

These are to be ground into a ]Hi8te U|>on a tine 
stone with a muller; tlie substance to be siUereil 
must be rubbed over with a suflicient quantitv ot 
the |Miste, and exposed to a proper degree ot heau 
Where the silver runs, it is taKen from the fire, 
and dipiied into wi-ak spirit of salt to clean 't. 
Sitveiitig on gilt -work, by amalgamation. 
Silver will not attach itself to any metal by amol 
gamation, unless it be first gilt The process is Km 
same as gilding in colours, only no acid sliould U: 
used. 

To tihrr in the cold vay. 
Take two drachms of eai*h, taitar ami commcio 
salt; J a drachm of alum, and "20 grains of sihcr, 
pi*ecipitated from the nitrous acid by con|>cr; iiiuka 
them into a paste with a little water.' '1 his is to be 
rubbed on ilie surface tn l>e silvered with a cork, kc. 
Jinoti\er method — Di»iiolve pure siher in aqua 
fortis, and nrecipitate tlie* silver with common 
salt; make this precipitate into a paste, by adding a 
little more salt and cream of tartar, it is aiqilied 
as in the former metliod. 

To oeparate the tilver from plated copper. 
1'liis ]»roccss isappliefl to recover the silver from 

as 
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the plated metal, which has Seen rolled down for 
Du^tons, toys, kc without destro3ring any large 
pordon of tne eopper. For this purpose, a men- 
itruum i»eompo8ed ofS pounds or oil of vitriol, 1^ 
ounce of nitre, and a pound of water. The plat- 
ed metal is boiled in it till the silver is dissolved, 
and then the silver is recovered by throwing com- 
mon udt into the solution. 

To assay plated metals. 

Take a determinate quantity of the plated me- 
tal; put it into an earthen vessel, with a sufficient 
quantity of (he above menstruum, and place it in a 
g^entle heat When the silver is stripi)ed, it must 
be collected wiUi common salt; the calx must .jt 
tested with lead, and the estimate mad^ according 
to the product of silver. 

To tlate iron. 

Iron may be plated by three different modes. 

1st By polishing the surface very clean and 
level with a burnisher; and afterwards by exposing 
it to a blueing heat, a leaf of silver is ()roj|>erIy 
placed and carefully burnished down. This is ro- 
peatef* till a sufficient number of leaves are applied, 
to give the silver a proper body. 

2d. By the use of a solder; slips of thin solder are 

8 laced between the iron and silver, with a little 
ux, and secured together by binding wire. It is 
then placed in a clear fire, and continued in it till 
the solder melts; when it is taken out, and on cool- 
ing is found to adhere firmly. 

And dd. By tinning the iron first, and uniting 
ihe silver by Oie intermedia of slips of rolled tin, 
brought into fusion in a gentle heat 

To heighten the colour of yellow goUL 

Take ctf salt pet re, 6 oz. green copperas, 2 oz. 
nrhite vitriol and alum, of each, 1 oz. 

If it be wanted redder, a small portion of blue 
ritriol must be added. These are to be well niix- 
nl, and dissolved in water as the colour is wanted. 
To heighten the colour of green gold. 

Take of siut petre, 1 oz. 10 dwts. sal ammoniac, 
I oz. \ dwts. Roman vitriol, 1 oz. 4 dwts. venll- 
t^ris, 18 dwts. Mix them well togetlier, and dis- 
•^Ue a portion in water, as occasion requires. 

l*he work must be dipped in tliese compositions, 
:ipplieri to a proper heat to burn them off, and then 
juenched in water or vinegar. 

To heig/Uen the co&ur of red gold. 

To 4 oz. of melted yellow wax, add, in fine pow- 
der, 1^ oz. of red ochre, 1} oz. of verdigris, cal- 
cined till it yield no fumes, and ^ an oz. of calcin- 
es) borax; mix tliem well together. It is necessa- 
ry to calcine the verdigris, or else, by tlie heat ai>- 
plied in burning the wax, the vineear becomes so 
^Hiccntrated as to corrode the surUce, and make 
it apiiear speckled. 

To separate ^Idfrom gilt, copper and silver. 

Appy a solution of borax, in water, to the gilt 
^irfucc,' with a fine brush, and sprinkle over it some 
fine powdered sulphur. Make the piece red hot, and 
quench it in water. The gold may be easily wiped 
off wiili a scratch-brush, and recovered by testing 
it with lead. 

Gold is taken from the surface of silver by 
spreading over it a paste, made of powdered sal am- 
moniac, with aqua fortis, and heating it till tlie 
matter smokes, and is nearly^ %lry; when the gold 
may be separated by nibbing it with a scratch brush. 
To tin copper and brass. 

Boil SIX puunds of cream of tartar, four ^lons 
of water, and eight pounds of grain tin, or tin sha- 
vings. After the materials have boiled a sufficient 
time, the substance to be tinned is put therein, and 
the boiling coiilinuttd, when the tin is precipitated 
'm its metallic fona. 

To tin iron or copper zessels. 

Iron which is to be tinneo, must be previously 



steeped in acid materials, such as sour whey, dl- 
tillers'wash, &tc.; then scoured, and dipped in me) 
ed tin, having been fin>t rubbed over with a solt 
tion of sal ammoniac. The surface of the tin ii 
prevented from calcining, by covering it with a coat 
of fat Cop|)er vessels must be well cleansed; and 
then a siifncient Quantity of tin with sal ammoniac 
is put therein, and brought into fusion, and the cop- 
per vessel moved about. A little resin Is some- 
times added. The sal ammoniac prevents the cop- 
per from 8calii\g, and causes the tin to be fixed 
wherever it touches. Lately, zinc has been pro- 
posed for lining vessels instead of tin, to avoid tlie 
ill consequences wliich have been unjustly appre- 
hended. 

To prepare the leaden tree. 

Put ^ an ounce of the super-acetate of lead in 
powder, into a clear glass elobe or wine decanter, 
nlled to the bottom of the neck with distilled 
water, and 10 drops of niti'ic acid, and shake the 
mixture well. Prepare a rod of zinc with a ham- 
mer and file, so that it may be a quarter of an inch 
thick, and one inch long; at the same time form 
notches in each side for a thread, by which it is to 
be suspended, and tie the thread so that the knot 
shall be uppermost, when the metal hangs quite per- 
pendicular. When it is tied, pass the two ends o: 
the thread through a perforation in the cork, and 
let them be again tied over a small splinter of wood 
which may pass between tliem and the oork. 
NVhen the string is tied, let the length between the 
cork and the zinc be such that the pi'ecipitant f Uie 
zinc] may be at equal distances from the sides, not- 
torn, and top, of the vessel, when immersed in it 
When all things arc thus prepared, place the ves- 
sel ill a place where it may not be disturbed, and 
introduce the zinc, at the same time fitting in the 
cork. The metal will ver}* soon be covered with 
the lead, which it precipitates from the solution, 
and tliis will continue to take place until the whole 
be pnicipitated upon the zinc, which will assume 
the form of a tree or bush, whose leaves and 
branches are laminal, or plates of a metedlie lus- 
tre. 

To prepare the tin tree. 

Into the same, or a similar vessel to that used in 
the last experiment, pour distilled water as before, 
and put in three drachms of muriate of tin, adding 
ten drops of nitric acid, and shake the vessel antil 
the salt be completely dissolved. Replace the zinc 
f which must be cleared from the etfects of the 
tbrmer experiment,) as before, and set tlie whole 
aside to precipitate without disturbance. In a few 
hours, tlie effect will be similar to the last, only 
that the tree of tin will have more Instre. In these 
experiments, it is surprising to observe the lamiius 
shoot out as it were from nothing ; but this pheno- 
menon seems to proceed from a galvanic action of 
tlie metals and the water. 

To prepare the silver tree. 

Pour into a glass globe or decanter, 4 drachsas 
of nitrate of sQver, dissolved in a pound or more 
of distilled water, and lay the vessel on the chimney 
piece, or in some place where it may not be dis- 
turbed. Now pour in 4 drachms of mereui'y. In 
a short time the silver will be precipitated in the 
most beautiful arborescent form, resembling real 
vegetation. This has been generally termed the 
Arbor Diansc 

Metallic v€Uering, or for blanc moire. 

This article, of Parisian invention, which is mvdt 
employed to cover ornamental cabinet work, drea*- 
ing boxes, telescopes, opera glasses, &c ficc is pre^ 
pared in the following manner. 

Sulphuric acid is to be diluted with from sevea 
to nine parts of water ; then dip a sponge or rn 
into it, and wash ^ith it tlie surface of a sheet of 



•rii-li'-tl uinl puIiklii'H, ilir viiniisli iK'ina; 
nth aiiT KiH/iiij^ colour, »nil ihu^ tlir ret]. 



MKTAU.rRr.Y. 1^ 

liM «iil *iM-i ilily lAliitfit au a|i|if:iruitcc o'' cr |»rn|#ortiiiriAti|i* In iIh-4p tMorom|{niridi voqM 
liiMii-ii. «nii-n \\ lilt* iiicirt*. In* «4|»:ir:itt'i| •Smiii^ihr «i)|iilioii ( turn thii qauiti* 

(^•f*, h lUi \i-r, cuttiiot hv f»«ilv iiniilitrrt! ti of Miljitiait* (»f mIv -r wmilil n*maiii iuin|flf«I wiUi 
tf n '-It f>f ^l>i-«t iiii. tor if lite flif«t ti»<« itic f^'tltl, uliirh consti^iiPiith mhuM uotbc ciiUrr^ 
I'li-ti i.^nli III il liy liaiititirritii; nr ntlliiip, piii'tnr«l br ilir OfHTiilinn. 

!•■ in liV- raiifM't Im: ftl'i-cli'il iiiiiil tlif s\\ni . 'riic|;iiUl nnil kil«iT to 1>i* parf<'f! ouji^ht pn'Timi** 
n liiiit-l ^'i :i«^t I {iniiliin* :iii ii.(-i;itriii tu^iun . ly to bi> i^ninuliilrd, by tm-lilii;; it in 'irniciblc, bimI 
Miri'Mi-. iit'ii r ubirh tb<- wn\ will Hrt (1|kmi {Hitiriii]; it into a ^fk^l of wnti-r, K>*'">b *^'^ WMirr 
{in»<l<iii- lb- i:i lire. Alnm^t aiiv nciil »ill i Ht tbc Mtiic time a rafiiilrin til:tri>i'«li'm, by niiirk- 
rll a« lb'- .''■j|tiliurii\ uml it i« •ai<1 tb.it tlr- ' ly Mimii^ it rtiiiml villi a Mick. 'Ibr vi-«444*U p-- 
ciil (li«Mil\rif III a vifTicii-iii <|iiaiitiiy uf mh- 1. tirniMy if**-!! in tbi» o^M^nitirui ftn- rallnl ]mrtin); 
)«rr« U tti-i tliiiii uiiy oilirr. \ ((Ihhvii, »liirb ou"lit t(» bi' %• ry «• II aiiiii.'alc4l, and 

Bi'irt' v..:\\ Ik* iiiHib iiii]iniir<I 1'v (-rij)il n- :' rliovii fn-f t'n>ni Haws ; a<i imi* of tb<* cbii-f iiimn- 
bl •« l>i;M\ tn f'Hii uiiall anil bruittif'ul ,, %f*iti('iii'fA:ittrii(liii';t!u*i*|H«nttifiii i^, tbattlirj^UhHrt 
-Ml thr « irr.ii '' i-f ibc tin, {itv\iou!i to tltc »]>•> an* a] it to riack b} i'X|MiMirr to cnbl, ni- rvrn wlicn 
ti ' t \hr ai-i'l. | toiiclicil by tlic band. S>imr i<|>r-ritnr« iirvtire ilw 

n tl>^ iiiiiirr ba« Xttrn formed, tbt^ jilati* ii . bolt' mi of Ihi* ;;luKsr^ br a roalin;^ rotiiiHi^nl of k 

I iiiixturrof nt*«>slakfd liinr, wiih briT and «bi(«a 

' of ('I^JTS ilirt-nd on nrlotb, itml Mniii|H'd round tin- 

irllow. Mf\ |N:ar1 culouix'il inoir^i arc ma- |' glaait-s at tlir bottom ; n\rr wbivli tliry apply a 

rid. I roninoMlion of rl»y an«l liair. 'I'lif parting f;ui^kek 

f Vij*jr«r thrff l^uL I abniiKl be pliKvii ill tf^ieUcoiitaiuin^ «:tli-r «iip|t«irt- 

t li«--!>ttoTi I'' ciiniiil on by two mm ; oni* ' rd by trivrt«« %iilh a fire iiiidi-r tb«Mii ; lM*can«- if :i 

I <j'i ill** iV'"r wiib a laiyi* llat Moih* biTori' j {tIasii slimild bm-.-ik, tlw vonirnln an' caiifHit inthr 
id villi .1 iiiMti'.Jili* t1.ll fctiMii'-M.iiid :it bisi \«'hv1 of watrr. If llu* lir*:it cdiiimniiiL'^tfil t*) tlu- 
Iti irll w \* rki.t.iti MuiiiN bt->ii!i'bim wiib [ «atiT br tiw) {;n*al,it in:iv In* pmpi-rly rcpdati-d b« 
ilr fHt'l vii*t Mti-lti-il li jil ; aiid baviti*: poiirin;; rnbl «:iti-r (^mdnally and t'arL-fully down 
J r- r? lilt <,-i >iili'y ii|i<iii ibr <>t •iii\ tbt> nihiT tlir sub' cif lb>' ^rsv-l into h parlii>|; K^"^* l-> iorlirf 

n« >ti .i!il- ■'. '\ii\ »nd i!ii«biii^ it ontbrlUiiil , bi;;b, ami lo or 1* liM-b'-« «tdi* nt ibr bottom; 

«*r-« il I 1' !«•: I :i Hut -iiii| tliin plitlr, wbirb ; pbu'fil in ;i r'»|ipi-r p:iii \2 iin boi widi* :it bottmii. 
iitiU n rt|.'\ « fpiiu l)if ^t^■lu^ A jm-chhI . I.' liU'hi'H wiilr :«i t'lji, unil fi) im-hi'H bi^b, tbi-n- m 
' iit \-^t\ !>> p Hin i| 111 :i sintil:ii' iii:iiiiH*r, anil ' u«iiully iiut about Si) iMiurui of iiit tal, ikitb twice »» 
r put' r>n:i- 1^ ibi- priK-i >% Ih in]; cuirii-d ' mm li or iMpri f'<rtii. 

tififitlar i.«pi«'il%. I'Ut' iiiii;;!i « il^i'N iif tbc !■ 'Ilic afpi:i I'llio i>ii!*tit In !•«• «o Flroii}; a* to :icl 
IP lb" !i «.,i i-fT, ;.i'd lli«y uvr v-bb n-il to- '■ wo'-i'ily on mIht, wbrii C'»ld, bill iirl vn «1roti;r a^ 
r<r *iM>. t'l art \ii>linily. l.iltb* bi-.it «ti<Hi|i1 bf applitd M 

i Mlib 1 ha<i I'pplii d tbi^ I'll lb td wiOt p^vtt firsl, .m llir In.uMr i« ap'. t>> kwcM mid rin* ii%'i*r tb«; 
lo ibr f -ti.i.i'i'ii: «)t tboi pl.ii> \ of /.iiic, f"r ■ %i*^«-l : but »b--n tbf ui-id i« iii-<u-ly «aiiinit<-il, ibr 

|i<ii-;ii>*« *. bfut may s.if«-Iv )h* inrn-aM-i!. \\ lirii tlu* Mtlutioi 

ci-asi*.«, %ibiib I* known ,iy Ibi* ffiV-r^rvrwr di» 

conlinuin};, tbo iiipi'tr i% lo be |ioiini1 off; if aiix 

!'AIM'lV(t. I ^Tiiiit apiH.ir Miim*, morr aipia btrlin mu4t l>r 

— — aiblnl, till til'* «il\rr is all di\M>l«r«l. If tin* o|h- 

iipr-jC' •* r •* l:kiid ^ihrran ■cp.-u-^iti-fl fi-mu I i".ilio!i biw Inn n ]HTfi<niiri| ■lowly, ibr rrmaiuini: 

Kri. '1 bt »f- |i«(* i;iiij|s iiprtlly n^i-liti^ . pibl will b^ti' tbi* fi'nu of f1i<itinct iiin^u'v 'lb* 

«i •/ f.n- aiMJ b-:t<l, iiiii<it ibt I'i T-n- br «<ji:i- ' fcdd apiH-tirt bUi-k aftrr paiiiii^ ; it* jarti bari- nn 

r^h* r I'l' iri(. Tlti^ ik ifTi clnl by difTc!- , :i<ni«'si<*(i t'l^t-tbrr, b'*cauikcllif ^iltcrdi»«oUrdfrutu 
vtnia. Niir <ii« iicmI, in:u'iiif avid, and Mil. it \\n% Irfl many iiitt-rmticr^. To givr them tiiori- 
li.rb rj'Tio t a'frcik ;:i>ld, ojh rati* u{*'!i hil- «idtilir%, and imimnc lb cir' colour, ihry in* pt • 
J tfir««- ar* i!i<* pnnripal a^>-iil^ i iiipluxcd ' into a li'^t iiiidi-r a inufilr, and luad** red lint, alli i 
^^MT* »«. , «bich tbr\ roiitrart and b«xoni<' mutt* aolid, ai.ii 

I* bv t irr M« aii ! i« n '*t C'lnnnit-nt, con- tbr ^ild n «iiiii<-« it* ci'liHir and lu'tn*. It iatlM-n 

II ni •<! I* t. — ii.ilt • •!. Il ii lb'- ohlv niif c:ilbil«HAix ooi.n. If tbr ••{irmium ba« lir« II ;mt- 
d *•} ^ !•' .t.T!i-. riiii in r.ilb •! <>iiiipU . f'>i'iiii-il K.'i'«iih , ilu* pild «ill lu\r lb*' ap|*i-Bniiirf 

of black iiiuil orp'iwiUi, «bicb, al\i r well wadiinj:, 
•.••!r 'i* I*. I- ifinr uol i\ In ii iii< iitilidii, mil I Im* iiii-|ti-i|. 

i.j»d «' r.'rjiiiij putiM^ ; ;ii.il p^rl«ii'{ b\ Tin" I'il*!!' i^ uvnlly pTn*rnil bv prrcipitatin^ 

• I.. A-' ■ *■% I iki ti, aiiil 4-^1 If •! IHT riuf- it fi'-'iii tbi- taipm tKiii^ b\ m<-aii4 f«t pun* t« p{M'i- 

If ibr M>liitiiiii if |Hifii!ly uturatrd, no^pncipi- 



■ ■ 



/•.••!': -1 7 /•^ i: fittl/trt;-i. t ili-m cjii l.ikr pLin-, till a fi'W itn'p* of atpu liHlii 

jirw- •• (.-•i.ri ; >>i ! iii.l< -<• u,- hi' -tiil 1-i an* inbbd t>) ilit* li-pi t. TIi'- ]ir«'Cipitatr o| »ihri 

«— .1.. I ■ I'I Miti-t it,r< «^ ■ Wt. il,r* pobt and mu^t br wi II wavlti**! «itti bolhij; ».it«'i-, and may 

•I ■ •■ i:i t» pi ,!• ]■ p- r'.i 'fi, *i/ llii- *il%i T b«" fMH'il ^»ilb ii.Irr, nr irMril nil %iilb \' m\. 

\^ »?.*■ . pii'^ t ■ . 'c I r v: -M ; tbi'ii^b .1 ' /*i:r:/'f7 hu vnn^nU^t .n. 

p'*'ii»i^ i»* . p.i.t% lit "dwi r I i 111- iif c<"bl A ci T:it III i« pn pan«l, fr»ni;M'»cd I'f four partt 

\iAf*rA. I > j I't^i' of i!ii> iju.ilii%- fil til'- of brii-Lt piui!'n-it and ntfirtl , uf our |iarl oS 

•iT \^ «r.!. :. •.i\«iH i.»ik" .1 c>iiiipuri-')ii ' Iff* • n ^ilri ^1 « -tli ih'd *>\\ it brctiiiira r**d ; ami uf 

iv^lt-fViMir. bl I'll I n il and t i M.iMi iti't tib % oiir pari iT cmniiiiKi «>«!; : ibii It to \f made lUlr 

d of pil : a-i>1 >.itv< 1, i.i pa't'iilt'il pr \*>tT- a firm p:iMr 'tiib a I-tllr walrr. It it railed llir 

»d pr i»tri« iit:i:W-d; ubitli :in- i.lbd i'KMi %t HoTaT. 

tinLr* ll \)\\% ti lat <))ii'»H ilijlib" mI\it Tbr g i|d !'• !r r*''"rriti'il it tr^lurt-d iiilD plairt 

tii>- • •!•! »« •iinr 1.1 • t.i-, tbi- iiiu'-s i« io- at lliiii as iTi->tit%. Ai tbr hull' ui i>l' Ihr crucible 

M.< iji*- j» i--i'' I, •:■ !■ «.« I.I ri* "iI ir bf nr crini-iiliit;* ;• t, a atl^ttimi *•! crmcnt, of U»e 

K>4^!'i.ib'i til. i ll- III.; 1-11% !■ i-\4it, ttiiLkii' » i-t a tit.^f r, it trtii, wliub itroTrrrd wilk 

turn* I'lual br >.iv ji jiv, • -ji-rmJl* I«'« r pl.*li'i fj .vbl , «:.l vi tbf •tfuU an? pUcrd allrr^ 

r miitiir* »t ibr mr. .ic v.\ i.iun •• aiiil. \ i.a'i-U. 'Vh«- «*li'd« it co«m'd wilh • lid, which 

iMi vcTT ruM Biiriidrd I 'J. a iiuunliiy uf ail- ' It luteal with a miitorr of dajr and und. 11m« 
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redhoLmvbichllmuel |i 
aura. The htm muit not |! 



J' menl M before. Hie gnld Uiiu eoUecte*] ma; N 



cement, aixl boiled i ,, 

quuitilj of pure waler. It ii then nuaycd upon a 
loueh-ilonc, or olherviK; and ir it be not lulE- I 
cientlf pure, it is lemenled ■ Mcond time. In thi) 
l>roee)i the vitriolic *cid of (he brickt, >nd of tlie 
flaloined vitriol, decompoiea the common ult du-. 



B ilkaline !! k.e. the oi 
■ ■ from cxtr 



mOX ANDSTEEl. 

Eipcdiiieai moifc of rtdiKing iron cri 
The' 



biK, <rhile Ibe 

bfthehealanildiiKilveilheiilverillDfed vith the 

fold. Thii is a very troubleiomeproce»»,tiiough . u ouin.-i n 

It tueceedt when the portion of ulver i> lo small ; till it bccoi 

thai it *o!i!d be defended from the action of arjDi ' ^ ''- 

forlis bj ibe lupenihundantKoldi but is little nied, 
eicepl lo cilnict silver, or base meuls, from the 
sarface of gold, and 'Jiui giving to an allowed me~ 
(al, Ibe colour and appearance of pure gold. 
Jiry purling. 
Thi»proeeai»pcrfi)nnedbT sulphur, »hich»ill 
easily unite with ailitr, but Joes not attaik gold. 
As this dry partinj; is even iroubl&iome, as well as 
eipentive, it ought not to be undertaken but on a 
considerable quantiljr of silver alloyed with gold. 



TTiB wneral proeedur 



TTiegen 
must!* 



natter; then fusing Ihe prepand 

lain at the bottom of (he furuee 
Id. 
■thod of thinqlin^ and manufacturing irm. 
ll The ore beinj fused in a reverbmiting fumaee, 
li is conveyed, while Huid.intoan air-furnace, where 
.' i( is eiimied to a strong heat, (ill a bluish flame is 
,1 obBcrred on the surliKe, it is then egitated on thp 
|| surface, till it loses lU fuiibility, and is oolleeted 
I iaco lumps calleil loepi. These iae^s are then pu 
into another a-r-furnace, brought to a while or 
' welding heat, and then ihingled into haJf-AIaa/ia 
or ilaia. They arc again ei[iosed to tlie air-fur- 



^It 



ni.a u 



follows.— The metal toKtiniei, bar; /lalf-JlaU, and rorftforw 



powdered solphui . 
a gentle lire, that tli 
be U. 



loher or poorer in the gold,; 
rest well mingled with an 



1.5 of it (aeconl- 






the gold,) is reaerv. , through ttie groovci 






f while 



'ith an eighth of 



igfath of ; ceediug, it mntlert not whe(her the iron is pre- 
ind nuiinloaarucible, keepine pared from cold, or Acl-iAarf metal, nor is then 
,e silver, before mellinB, may ' ■"" """- "■ ' « -•■ ■ ~^- 

be Uioroughiy penetrated by tlie sulphur; if the 

fire be hastily urged, (heautphurwillbedissipa(ed. 

If to sulphurated silver in fusion, pure silver be 

added, the latter falls to the bottom, and Forms 

tliere a distinct fluid, not miscitile with the other. 



ion for (he use of finery, obnrooBl, coke, 
lafcry ur bollow-firej or any hlail by bellowa, or 
herii-itei or the use of fluxes, in any part of tb* 



Lo (lie pure sil- , forge-hai 



.Approved tiulhad of -adding iron. 
I cunsisti in the ikiirul bunitUng of the iron 
lordinarily large 



™plo)-i.i! 



jansferred from the former into t> 
H- leu perfectly, aecunling as the p 
mare or lest thoroughly dilTused Ihr 
Mre. ]| is for thi " 



Ikitaparlofthegr 
'he sulphurated m: 

™, and kept 1 - ' 

■A crucible, 



bniughi in.o fusiini, and kept melting for nearly an 
hour in a covered crucible, one-tbird of. the re- 
served graiDS is thrdwn in, which, when melted, 
the while is well stined, that (he fresh silver may 
be distributed through the mixed to collect the 
gold [rom it; this is performed with a wooden rod. 
This is repeated till (he wliole reserved metal be 
intRiduoeil. The sulphurated silver appean, in 
fmiori, of a dark brown colour; after it has been 
kept in fusion for a certain time, apart of the sul- 
phur having escaped from the tap, the.surlace be- 
ctKnEt white, and some bright drops of silver about 
(he tiie of a pea, are perceived on it. When (his 
happens the fire mutt be immediately diteontinued, 
for otherwise more and more of (he silver (hus 

(he |iart at the bottom, in which the gal J is col- 
creased and iluly beateil. Tlie gold diffused at iirat 
tliroufth Ihe whi,ie mass, is now found collecteil in 
> |i«M uf iL at the bottom, (ainnmlingonly to about 

roiu) by aehiael or hammer; or mure perfer.Qy by 
pkicing (he whole mass wl^h its liotlom upvanu 
in a erueible, the •nlphuraleil |iart tjiiickly mehi, 
leaving, unnwltol, that which contains the gold. 
The iulphuralsd ulvir it uaaayed, by ki-euing a 
pixtluii of U In fusion in an open crucible, till 
the sulplmr iidisiiiailvdt and then by " 
>i ill wiua gv^ '.' it •>vndi still \k f<n 
■am Sim-, U nc-'i', L, leted to the ■ 






stead of a hoVoiB-Jire or chajhrifi and in patsiog 
the iron, reducedtoameldngheat, thrtnigh grooveo 
mill rollers of -difl'erent thapei and sizes, as iv. 
quired.— flfperIoryo/_Jr(i, vol, iii. 

Welding iial, w I'ron and cail-ifed. 
Melt borax in an tarlhm vessel, and add oite- 
teolhoCpoundcd sal ammoniac. When wUI mixed, 
pour it DU( on aa iron plate, and at soon ai it ia 
cold, pulverize anil mix it with an equal quantity 
of unslaked lime.. To proceed to Ihe opemtion, 
the iron or steel must he first healed to a redtieat, 
and the povder strewed over it ^ the piei'es of metal 
Lis prepared are lo be anin put in the fire, and 
Lted (0 a heat ctndderaSly IHBrr (han the usual 
it is to be withdrawn and well 
r, till the surfacf I are [lerfeetlj 

Cominan hardening. 

Iron by being heated red hot, and plunged inti 

cold water, acquires a great di^ree of hardnesa 

This proceed! from the coldnest of the watei 

which coQlractt llie pai-ticles of (ha iraa into lets 



steel by cementation. Itisperfbrmedon small 
pieces ofiron, by cnclasiriE them in an iron box, 
umiaining burnl leallicr, bone-dust, or any other 

EMogistie.subttaiicei and exposing them lor some 
ours to a red heat. The surliice of the iron thus 
becomes |ierii;cily melalliied. Iron (bus treated 
I is lusceiiulile of tlie fioc^ polisli. 

I The iron is furoHid into bars of a couvcnieU 
lizc, and thru placed in a ccinvn(ing furnace, with 
I luBicient uuaniily of eeinunl, which is toatfomi 
Is of wuma] or legOable aubstuiee^ miind 



I- 'I of ooals ol 



lilKTALLURGY. 



SI 



I ]tn»c«'ti (.f tmrdcniiii; la:i bo fflcctcd witA « leM 

;M)itioii ot fiiv tluiii in, or mn be, rvf|nirrd in tny 

, fillicr «a«. Thrsc ntiwnaliuiit anr (Wisivc, kiid 

' will, inuH probabililT, ti-ml to i.*%taMiih in ^uc» 

; r4l use « li:it caniiot but itc ivganlfd at a very iiii- 

; ]K>i1itiit iiii)ini\<*inrnt inthv manulnctiuinr ot'fiI|;4H* 

fctifl itiitniiiiciili.— /f/io<i!r«* Ktsaif vn tht Mtmu- 

facture of a Jtazor. 

Imjtrvtrii motle ofhardming atfel hy hamtnrrtnj^ 
Itra^cn, axca, and in fact all ttit'l in^tnimrMi 
that require to lie cxcriKivelj bani, may be vuiilj 
rcndennt lo by heatinr them to tlur tviiijN:ring «le» 
{(ree and liammering tTiv 111 till ctdd. If a i;i-uvcr, 
It is to Ik* hvatefl to a straw colour, bamroeretl ud 
the aeutc edge of the belly, tem|iered to the straw 
colour again, ground and whetted to a pm|ier sha|»e. 
A graver thus iircpared will cut Into ttecl, without 
IMTvious decarlKMUzatioii. If the point ahoultl on 
trial be found not sufRcieittly lianf, the onvratioii 
of heating, hmnmering, ami' teiniKTing, iu, may 
be repeated at oftiMi as necessar}*. 
Enriuh out ttrel. 
The finest of steel ealled A^f^A caU tfcW, is 
prepnrcd by breaking to niecei blistered steel, and 
then melting it in a crucible with a Auv coro|Mrae<l 
of carbonaceous and vilrifiable ingredients. The 
▼itrifiable ingredient it uaed only hiatmnch at it if 
a futible body, which flowt over tlie surface of tht 
metal in the crucibles, and prevents tlie accett oi 
tlie oxygen of the '^ tjnotplivre. Ilroken glasa is 
somctiincs used for this puniose. 

When thorouglily fused it is cast into ingots, 
which, br gnillc heating and carvfiU hammering. 
uve tiltrd into bars, lly this iiroresi the steel be 
comes more highly rarbonizvd in |>roportioii to th« 
I quantity of flux, a ml in conwquence is mr«r britti* 
' and fusible tlian brfiirv. Hence it suniasftct all 
I other steel in uniformitj^ of tcxtuK', lianlnrss ami 
j rIfiseiK'Bs (if gndn, niid is tlie material employed in 
all the finest articles of Kn);lish cutlery. 
To nudr etlee-tooU from catt tteefand iron. 
This iiu'lhotl consists in tixinc a dean piece of 
wrnuglit imn, bnm^ht %a a welding heat, in tha 
centre of a mould, and then itouhng in nielte<l steel, 
so at entirely to rii%eli}(ie ifie iron ( aiHl tlien forg^ 
ing tlie luass into the sliajM* n'<iiiirc*d. 
7 o rt/oirr Mtert hlue. 
'V\\r steel ii)t|<>t Im* fiiii ly |H>!iiilied on its surface, 
and then e%|NiMdlo an uniiiirin drgrrc <if heat. 
Acconlinglv, tlien- aie lliree ways ui' colouring: 
fir*t by a Aaiiic pi-o<li>cing no scint, as spirit of 
winej s<xoit(lh, by a li'»t plaliMil inin ; andlliird- 
ft the r*il kH-r* cumplaim •! of s«i uniter- i Ivi hy wtHHUaOM-s. As a wvy regtdar di-gree of 
ina, a« aliii'iM to warnint llti* fciip(Hi«itioii , heat is iM*i-ek<iai}, W4mil-u^ie« for tine wnri, bears 
triik{it hat c\rr bei-n luade to i'emo\e it. | tbe pnTerrncf. TI.e wchL must In* co^eird mer 
i2«, howfvrr, i% raKV ari«I himplc in the with tluni, and f^iniully iiiiiilii*«!; when tin- citlniir 
aiid to c^nleritl^ rfTicitiit in it« applicu- i» %nffirienll\ Iu ij;liii-nc-i 1,1 Iki work i^lHrftrt. 'Miis 
if tikt.tvA !>iit eiiitr snrpn-^.-, thut, in the coimir is (kcuiioi.uII} l^kru ofl' villi a «en dilute 
^tl} inijmMed kiate uf our niuiinfjictiin », | nariiie aciil. 

nrftuiiiiatiirfi sliould b*' made as a divro- '/(» *lt»ti»j:;*u%h uttrt fium irtti. 

rly i.rw. I 1'liv piinci|iiii (iiji-Mctris li% mIih ti •■{• il mat br 

fti^irr'-ffr, fif til** riMtiimary mo<le of disliniruiilieil t'roni imn, are as t<'llw%»i :— 

1. Alter )k-i|i^ imhhhrd, •lr«-| H{>^M-;i|-Si.| a ahitri 
li;;lil grry Itui , willii'til tlie Mm* i^<t cxliibilcd by 
111 II. It ul«n t Ai k a hi,;bi i' pi>lidi. 

2, Tin- li.>ii!t M »U-i 1, u III II iiiii •tiiirnli-d. apjirarff 
jji.'iiiiliiit i|, l.i:t lii.M, ;.i>tl Willi. 'Ill ' iiiiij; tilin «. 

1 iri • f l.nnl' itiii^ »illi !Witii:.t.t,:f. It will .*. \\ li'ii "ti i {h i m biiiN tht- li^irii. llie stcrl is, 



:;aed b<-nes, he. llie follow ing an: %ery 
crnteiit«>: — l«t,oneikar1 ol"jM>wdered cliai"- 
I half a pArt of wrxMl-adies wtll ni'i\ d to- 
ir, *ny, I »f> iiarts ofcfiaiTdnl, iiioderatiy 
I, (Hit- p:Mt I'V boiirs, tiorn, hair, or skint 
i«, b>ii-iit in (lose ^rtseli tu bLiekneSM and 
i1; aiii! Iiitirajutrt I f wo<ii|.afclie%; mixtbein 
'iher. The bars of iron to be convened 
I, an* placetl uimiu a stntuin of cement, 
ml all uTt-r wiui tlic same; and tlic vessel 
ntains theiu closely 1ute«l, must be ex|iose«t 
Ikeat for S or lU hours, when the iit>n will 
rte«l into sirel. 

yirr|iared from bar iron by fusion; which 
iilunging a bar into melliil iron, and 
it tlirrr l»r tome time, by which jirucest 
CTteil into rood steel, 
m which becomes hanler br suddenly 
g in c^'ld watiT is called steel; and that 
cii in qoniching acquiivs tlie greatest de- 
ardneas in tlic lowest deCTee (if heat, and 
e grratrst strength in an(railer induration, 
be cooiidered at the be«t. 
ifnTetlJnocru ofhanknnt^ ttecL 
« manuUriiin'd of st« cl for tlie p'lrpotet 
g, are, almost witliout an exce|ilion, 

from the anvil; in otlier words, they arc 
m tlie foi'grr to the hanletier w ithout un- 
any ifitrmintiate process; and sinJi is tlic 
rd nmtine, tliat tfie misi^hief arisinr lias 
^srrvatiotu The art of forging prudiicet 
icale nr eating, wbirki is s|>ivad ovtr the 
the blade; amftomake the e\il still more 
ir, thi« scale or ctwliiij; is une<pial in sub- 
\r% in? Ill pmjiortion to the degix*e of heat 
ealol til the hieel in forgtiig; it is, iiartial- 
A ini|K-!iilrable to tlu: action of water 
r»er*f-«l fir ;he pur)KiK* of linnleuing. 
is tt»at ififTi-reiit degrees of luuxlnrss piv- 
rarly r\rr\ razor manufurtured: this is 

a iio«iti\e defect; and so limg as it conti* 
ja, gn Nt difTi-ntioenf tctnpeiitturL* iniist 
visi-. Itazor-bladeS not uiUixipienth ex- 
bet here stated in t very striking inan- 

■rr ti-ini<^! clnnds, or juins of unequal 
•ri«r thi ir origin fnmi this cause; aiHl 
mI dittinctly, nr mthcr tUttmctty though 
y, ihn« how far this partial coating has 

anil wlitrr the action of the water lias 
IrtS to, and where n listed. It certainly 

matter of astmikhment, that Sfi few ini- 
ta haie b«*en made in tlic lianleiting (if 



thi bL.i' fr«>iii til'- kiitil, let it be parsed 

r|t fiiii:i till- liiiiiiU «if the toi;:«-r (n llir 

I t-i.;!!! jppiir.iti III o| tin* fetniM> «iU p- 

«hf!'- • 1 tli" ^c.ll4• iir r '..liiig, aiiil tin' 

ItiMi \f |>r>i|Mrly |.|-i'p.ii4 il tii uinlir,;*! 



bMtit^iiiiil, tli.ii iiiil in tlii% st.tir IhuI« (1 •■ (l.ifki't liiiv It it* »iiil4ii-. 



■ •')• ^M ii'i r n ^iiUrilv, aiiil lliitt ujiin 
, '\f »■■ •ttaili % lif'tiig it'motfd to ilii' iiif 
f\t u •! till' w.iltr (Id tbe b(Ml\ ol tlie 
itoll r !- I 'iitf « ti|*iuIU liinl liuiit tin' cx- 

t .c ' ti.t : . T.I llii« iit.ii t •• ail'li i|, llk^it, 
'U /• •'.'■•': ltr*»S tit u/,ith .-/ii/ in ittn4 
\i..iHU-*i'y tftr Ortl, I lie minle hep' tecoUi- 



I. ^^t( rl 14 II. t Ml I, Hit li iiiclili* d tif |1lt« •!« IIXMi. 

J. In K' ' * ' ■*'# *^' * 1 ''-■^ ^ ^liiiti i- »jN iitic gra- 
vity. 

6. ^ly lirtii;; li..ii!i-. ( tl ui.d «t<i.<^li1, it l.uy b* 
iviidi n A ikii ill 111 II- I tji«liv tlijii iii>n. 

r. It ikiii t utti..ii d iii«iii-..i,!} til ilM-ma|;netat 
Soft irt ill. It lik«-vi>c aKiiiii^i iiiiigiHiic |in*pcr» 



ill be lound U»e uidy one by wbich tlie I ties niorw tlowly, but n-tains Uieiu longer | 
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vhick reason, steel is used in making needles for 
•oropasses and artifieial magnets. 

8. Steel is ignited sooner, and fuses vrith less de- 
cree of heat, than malleable iron, which can scarce- 
\j he made to fuse without the ad<lition of powdei<^ 
ed charcoal ; hj which it is eonveited into steel, 
and afterwards into crude iron. 

9. Polished steel is sooner tinged by heat, and 
that with higher colours tlian Irpii. 

10. In a calcining heat, it suffers less loss by 
burning, than sofl iron does in the same heat, and 
the same time. In calcination a light blue *flame 
ho\*ers over the steel, either with or without a sul- 
phureous odour. 

11. The scales of steel are harder and shatter 



than those of iron ; and consequently more fit Im 
l>olishing with. 

12. In a white heat, when exposed to the blast 
of the bellows among the coals, it begins to sweat, 
wet, or melt, jiarlly witli light-coloured and bridfit, 
and iiartly with ved sparkles, but less ci^ckling 
than those of iron. In a melting heat too, it con- 
sumes faster. 

13. In the vitriolic, nitrous, and other acids, 
steel is violently attacked, but is longer in dissolv- 
ing than iron. After maceration, according as it 
is softer or harder, it ap|>ears of a lighter^ or diirk- 
er ^y colour ; while iron on tlie other hand ic 
white. 



Thinve a drying quahty to poppy oil 

Into 3 lbs. of |>urc w:.ter, put 1 oz. of sulphate 
of zinc, (white vitriol) and ir*x the whole with 2 
pounds of oil of pinks, or poppy oil. Expose tliis 
mixture in an earthen vessel capable of standing the 
fire, to a degree of heat sufiieient to maintain it in 
a slin;ht state of ebullition. When one half or two- 
thirds of the water has evaporated, pour the whole 
into a large glass bottle or jar, and leave it at rest 
till the oil becomes clear. Decant the clearest part 
by means of a glass funnel, the beak of which is 
&topi>ed with a piece of cork : when the separation 
of the oil from Uie water is completely effected, 
remove the cork stopper, and supply its place by 
the fore-finger, which must be applied in such a 
manner as to suffer the water to escape, mid to re- 
tain only the oil. 

Poppy-oil when prepared in this manner be- 
comes, after some weeks, exceedingly limpid and 
coloudess. 

To give a drying quality to fat oils. 

Take of nut-oil, or lin^eed-oil, 8 lbs. white lead, 
slightly calcined, yellow acetate of lead, (salsatur- 
ni) also calcined, sulphate of zinc, (white vitriol) 
each 1 oz. vitreous oxide of lead, (litharge) 12 oz. 
a head of earlic, or a small onion. 

NVhen the dry substances are pulverized, mix 
them with the garlic and oil, over a fire capable of 
maintaining the oil in a slight state of ebullition : 
continue it till the oil ceases to throw up scum, till 
it assumes a reddish colour, and till the head of 
garlic becomes brown. A pellicle will then be 
soon formed on the oil, which indicates that the 
operation is completed. Take the vessel from tlie 
fire, and the pellicle, being precipitated by rest, 
will carry with it all tlie unctuous parts which ren- 
dered tlio oil fat. When tlie oil becomes clear, 
separate it from the deposit, and put it into wide- 
mouthed botlies, where it will corapltst^ly clarify 
itself in tim», and improve in quali^. 

Another method. — Take of vitreous oxide of lead, 
^lilharge) IJ ox. sulphate of zinc, (white vitHol; 
.i-8 of an oz. or 3 gros. linseed, or nut-oil, 16 oz. 
The operation must be conducted as in Uie preced- 
ing case. 

Hie choice of the oil is not a matter of indiffei*- 
cnce. If it be destined for painting articles exposed 
to the inipresbion of the externitl air, or far deli- 
cate painting, nut-oil or poppy-oil will be requi- 
site. Linseed oil is use(l for coai*sc painting, and 
tiiat sheltered from '.lu: effects of the rain and ot the 
tun. 



A little ne^lieencc in the management of the fire, 
has often an lonuence on tlie colour of the oil, to 
which a drying quality is eommimicated; in this 
case it is not proper for delicate painting. Tais in- 
convenience may be avoided by tying up the dry- 
ing matters in a small bag; but the dose of the lith- 
arge must then be doubled. Tlie bag must be sus- 
pended by a piece of packthread fastened to a stick, 
which is matfe to rest on the edge of the vessel in 
such a manner as to keep tlie bag at Uie distance 
of an inch from the bottom of the vessel. A i)el- 
licle will be formed as in the firSt. operation, but it 
will be slower in making its appearance. 

Aivotiier. — A drying quality may be communi- 
cated to oU by treating, in a heat capable of main- 
taining a slight ebullition, linseed or nut-oil, tu 
each pound of which is added 3 oz. of vitreous ox- 
ide ot lead, (litharge^ reduced to fine powder. 

The preparation ot floor-cloths, and all paintings 
of large figures or ornaments, in which argillaceous 
colours, such as yellow and red boles, Dutch pink, 
&c are employed, require this kind of pre^Mira- 
tion, that tlie desiccation may not be too slow; but 
painting for which metallic oxides are used, such 
as preparations of lead, copper, &c. require only 
the doses before indicated, oecause these oxidet 
contain a great deal of oxygen, and the oil, by their 
contact, acquires more ofa drying quality. 

•/2no/A^.— Take of nut-oil, 2 lbs. common wa- 
ter, 3 do. sulphate of zinc, (white vitriol) 2 07.. 

Mix these matters, and subject tliem to a slight 
ebullition, till little wat^ remains. Decant the 
oil which will pass over with a small quantity of 
water, and separate the latter by means of a fun- 
nel. The oil remains nebulous for some time; after 
which it becomes clear, and seems to S»e i-ery litUe 
coloured. 

Another. — ^Take of nut oil, or linsee*! oil, 6 lbs. 
common water, 4 lbs. sulpliate of zinc, 1 oz, garlic, 
one head. 

Mix these matters in a large iron or copper pan; 
then place Uiem over the fire, and maintain tlie 
mixtui*e in a state of ebullition during tlie whole 
day; boiling water must from time to time be ad- 
ded, to make up for the loss of Uiat by cvapoi*a- 
tion. The garlic will assume a brown appearance. 
Take tlie pan from the fire, and having suffei-cd a 
deposit to be formed, decant the oil, which will 
clarify itself in the vessel. By this process the 
dr>'ing oil is rendered somewhat raoi*c coloured 
it IS resened for delicate colours. 



SttiiKut drying vl. 
Take 10 Ibi. uf ^\i>^ nut uil, if the iiulut U 
cMiiH-dbrcxtiniul ulH'iKt, or 10 Iba. of irj- 
njc litoiril oil, ifloc iiilLTual, tvua, S lbs. lur^'u- 

''7;ii.«Mh- ret.;i. l.i .!i.-r,Iu. til- oil 1.V muam of 
> :^-utli- hvM. WliiMi <Us»iln-il an.l *»>eiin>onIi'il 
•>:li *lir Kit. wli' thi UupcDtine Icktc iLf vitn sb 

-■.. "f iiiiBHjii] (Kber impariliui mil lli™ iint- 
-^->' jiia uUriBmlheilliollJct. It raiut le UK'tl 



«.l,j.« 



leu, ll itill lie proper to 



M puvn, il i* oftcu finud iiiriKuiin 

MMUKofmlMlotitonapOieeneiiUof (bit lie* 
'amiiwitioii. ^li'it pi'inlins bu a giuit iliil of 
titir. in-l iihrDtbs lulcoiitiDciiniiiilii.il villi 
Ttivrit oil. il liu tli« ifT^cl of* Tuniiih. To 
-;:iir it moTP ilonbiliij, lliv tint oi^ht to be *|i- 
plii-d ciftcclingly wiuTO anil with plaiu oil, or oil 
<i.-TT liiile cbnrgcd, wiib the gmj colour, ■liieh is 
iilJcd ia lliv two foUovin^. — 

Tat cvpai vamiih. 
T^rpiekoit coMl, leoontci, iin-inrcd linwi-O 
•il.arMlof poppxi, Sdo. eueaae ofluriii-iitini', 

LJqaefT Ihu copiil in A nuitnu «lti n unnioon 
'Ir, Md tbn aid tha IibihiI oil, or oilaTpvpiuM, in 
. ■«■ nf ihilllrliini vhen ibvu: naitcn «r« io- 

WfWBH ^ atottwBtttrwfroimliiflrt itirthc .-;; — ---. 

iiMn ill It I J.I I 111 111' 1 U Mibaiiled, uvl then r oRt-o U-codim Kntrhiil 
■Jjlbn r«co(T; (.( luTwHii...- Siroi. Slrain ih..- *; i.rps'i.* of micmrJ fni 



I'unlif .-ii^'.iiijj ull ol javcndiT into i 
)LU.it«"'tl'.': oil'-Vi'lb' vi'ry *,:r.ii, .Uhl'il 



b^lUilU■^ bul tcu Jr>iug'll.«. llit p?itrd.M. 

-fc^"— fiWAwl— To obt»mlliii™i-tml. coloui- 
iti^ the eiKDce of ihi^ 



lit itow«rt, ifiif mg an iiuer- 

it.i-rellUic ■toppe and ibp 



Af.* 



imlhlM 



... lb rnj" red qualhiei 

j.r., ii<>^ cK'.w.u: u[Liit*buiia rarflr puiieu- 
' Uuil Uuto uf foiuistence vllliuut naiiag M 
■ttie Tiine J Mrong amber uJnur, 
le nnii>h tnullioK fiuin tlii: (olmjoo -of oopat 
. . 1 of totpCDlinr, "brauirht to nitli k ilUe ki In 
]iro>liicc tbe muiiiniiTn of *ululion, ii 




of micii™ 
IKilinli. II il 



I'lurtiiTH, mliis 
,-m^J Lj tlH.. il. 
. suH<'i>tiMi: ill 



lUtpr llnunr 1. » ri.^ 



uLcs MpanlU;, whI ■ niiq^c drop oi 
till nil nf ruacaiuT, nut ulteivd by I. 
belrl rail on it. Tfeow pieto *b.> !, 
Ui3i unliibei thcOU,I<' 



to w*c]«?rBiibKli lift jbroarifa vvi*^' Ijel' .. . LI 
■Jpulblvto« ^wLMlliBboUDniorvUiLl 
WMMtHcnw tbM ■Gngv'l 1>mdt)i'lhl 
lWapOlii(«*irfla- «/h»r Blty tu « inniUM-licJ) 
'tir ikr nholefgri fcv nunuUi, wbea thaw 
>inil4MlM4M0ll iMnaJtul ! Let it Hand 
*-''.kHf«, 1^ Own pour EUtlr aoil two urli 
■lr'p>ul'«Ry unndnlioLvJliahdlrtnbuta d 
*--*- MM by iaBliniactbeba-'- " -"»- 

■■ n> > 1BT BV ntJB imilii 

nhj lintcu'dliilU'.tilltt 





















UK.1 ill Mpt i» 






■1 C-.].!. 


- 1 i.>uinirf oil ot 












iiriH.-i,l 


;;■; 


J *,i!V,.-iu,l <,.i:> 


V.';; 


.lh.'.»Lldl. 


'ki' 




\Vhi'idcl'iUinVl 






rm, tl 




.nlUlnil<ll.ia 




i.'i.lilK-™ri,bor; 


a..<l |di» 


«i 






niuly <.l"-ii llrr. 


lobiW 


(be 


...1 ■■..! It..- n 


*J.o 


,u '.litk.«.i. 


of.hul 


ti.<ii 


: tlM'.i *M 111' 


.p.1 


P"'", ■"■■" 



ruiii 



illii, th B DuJe < 






£4 



UNTV^EKSAL RECEIPT BOOK. 



observed in altnoitt ererr kind of co{)al vafnishes, 
i-enders it fit to be applied with great success in 
mnuy eases, and particularly in the in^nious in- 
vention of substituting vamishe<I metallic gauze in 
the room of Muscovy tale, a kind of mica, in large 
laminse, u%ed for the cabin windows of ships, as 
presenting more resistance to the concussion of the 
nir during the firing of the guns. Varnished me- 
tallic gauze, of this kind, is manufactured at Rouen. 
Ethereal cobal varnish. 

Take of amberry copal, J ounce, ether, 2 ditto. 

Reduce the oopal to a very fine powder, and in- 
troduce it by small portions into the flask which 
contains the ether; close the flask with a glass or a 
cork stopper, and having shaken the mixture for 
half an hour, leave it at rest till the next morning. 
In shakinar the flask, if the sides become covered 
with smaS undulations, and if the liquor be not exr 
eeedingly clear, the solution is not complete. In 
this case, add a little ether, and leave the mixture 
at rest. The varnish is of a white lemon colour. 
The largest quantity of conal united to ether Aiay 
be a fourdi^ and the least a ufth. The use of copal 
varnish made with ether seems, b^ the expense at- 
tending it, to be eonfined to repairing those acci- 
dents which frequently happen to the enamel of 
toys, as it will supply the place of glass to the co- 
loured varnishes employed for mending fractures, 
or to restoring the smooth surface of paintings 
which have been cracked and shattered. 

The great volatility of etlier, and in particular 
its hi^i price, do not allow the application of this 
varnish to be recommended, but for the purpose 
here indicate<l. It has been applied to wood with 
complete success, and the glazing it produced unit- 
ed lustre to solidity. In consequence of the too 
speedy evajMration of the liquid, it often boils un- 
der the brush. Its evaporation, however, may be 
retardeil, by spreading over the wood a slight stra- 
tum of essen^^al oil of rosemary, or lavenucr, or 
even of turpentine, which may afterwards be re- 
moved by a piece of linen rag; what remains is suf- 
ficient to retard the evaporation of the ether. 
Turpentine cobal varnish. 

Take of copal, of an amber colour, and in pow- 
der, 1} ounce, best oil of turpentine, 8 ditto. 

Expose the essence to a balneum mariie, in a 
wide-mouthed matrass with a short neck; as soon 
as the water ot the bath begins to boil, tlirow into 
the essence a large pinch of copal powder, and keep 
the matrass in a state of circular motion. Wlien 
the powder is incorporated with the essence, add 
new doses of it; and continue iii tliis manner till 
you observe that there is formed an insoluble de- 
posit Then take the matrass from the bath, and 
leave it at rest for some days. Draw ofl* the dear 
vamibh, and filter it througn cotton. 

At the moment when the first portion of the co- 
pal is thrown into the essence, it t!ie powder pre- 
cipitate itself under the form of lumps, it is need- 
lets to proceed any further. This efi*ect arises from 
two causes: either the essence does not possess the 
proper degree of cnncentntion, or it has not been 
sufiiciently deprived of water. Exposure to the 
sun, employing the same matrass, to which a cork 
stopper ought to be added, will give it the quali- 
ties requisite for the solution of the copal, l^his 
effect will be announced by the disapi>earance of 
the portion of copal already put into it. 

^lother copal iYirm»A.— Take of copal, liquefi- 
ed, 3 02. essence of turpentine, 20 do. 

Pkice the mati'aas containing the oil in a balneum 
marise, and when the water boils add the pqlveriz- 
ed copal in tfmall doses. Keep stirring the mixture 
and add no more copal till the former be incorpo- 
rated with the oil. If the oil, inconseiiu^nce otits 
i>ailicular disposition, can take up three ounces of 



it, add a little more; bnt stop if the liquid beeoroes 
nebulous; then leave the varnish at rest. If it be 
too thick, dilute it with a little warm essence, after 
having heated it in the balneum marise. Wher 
cold, filter it through cotton, and preserve it in a 
clean bottle. ° 

This varnish has a good consistence, and is as 
free from colour as the best alcoholic varnish. 
When extended in one stratum over smooth wood, 
which has undergone no preparation, it forms s 
very brilliant glazing, whion, in the coarse of two a 
days, in summer, acquires all the aolidity that may 
be required. 

The facility which attends the preparation of this 
varnish by the new method here indicated, will ad- 
mit of its being applied to all coloured erounds 
which require solidity, pure whites excepted ; paint- 
ed boxes, therefore, and all small articlea, eoloor- 
ed or not coloured, where it is required to make 
the veins appear in all the richness of their tones, 
call fcr the application of this varnish, which pro 
duces tlie most beautiful effect, and which is more 
durable than turpentine varnishes composed with 
other reunous suostances. 

Fat amber varmth. 

Take of amber coarsely powdered, 16 oz. Venice 
turpentine, or gum lac, z do. prepared linseed oil, 
to do. essence of turpentine, 15 or 16 do. 

Hie circumstances of the process are the same as 
those prescribed for the preparation of the cam- 
phorated copal varnish. 

1 nis varnish was formerly much used; but it has 
riven place, in part, to that of copal, which is pre- 
ferred on account of its being less coloured. Watin 
introduces more essence and less linseed oil; ex- 
perience and long practice are the only authority 
on which I recommend the adoption of the present 
formula. 

Amber varnish roith essence of turpentine. 

Take of amber liquefied, and separated from the 
oily portions, which alter its consibcence, 6 or 7 oz. 

JKcduce the amber to powder, and if the opera- 
tion of pounding forms it into a paste, break it with 
your fingers: then mix* it with the essence, and 
neat the whole in a balneum marisB. ft will speiedUy 
dissolve, and the essence will take up, at the least, 
a fourth part of its weight of the prepared amber. 

When one coating of it is applied to white smooth 
wood, but without any preparation, it forms a very 

5*ire and very durable glazing, which speedily 
ries, but slower than copal varnish. 
Fat amber or copal varnish. 

Take of amber or copal of one fusion, 4 oz. es- 
sence of turpentine, drying linseed oil, ofeachlOoz 

Put the whole into a pretty large matrass, and 
expose it to the heat of a balneum marise, or move 
it over the surface of an uncovered chafing-dish, 
bnt without flume, and at the distance from it of 
two or three iiichos. When the solution Is com- 
pleted, add still a little copal or amber to saturate 
the liquid; then pour the whole on a filter prepare 
ed with cotton, and leave it to clarify by rest. If 
the varnish is too thick, add a little warm essence 
to prevent the sejiaration of any of the amber. 

This varnish is coloured, but far less so than 
those composed by the usual methods. Wlien 
spread over white woo<l, witliout anpr preparation, 
it forms a solid glazing, and communicates a alight 
tint to the wood. 

If it is required to charge this varnish with more 
copal, or pce^iared amber, tlie liquid must be com- 
posed of two parts of essence for one of oil. 
(Jompmmd mastic varnish. 

Take of pure alcohol, 32 oz. purified raastie, f 
oz. gum sandarac, 3 oz. ver}' clear Venice turpen- 
tine, 3 oz. glass, coarsely pounded, 4oz. 

Reduce tne mastic and sandarac to fine powder 
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mix this powder will irhite gU'*8, from wliich itie < 
fi»*sl pails have hcei «t"|»arated b^ iiichus of a hair 
MOTc; ]>iit nil tilt* i.i<^di<Mits vilh alcoh>l ii>lo a 
vhert-necktil niMtra^tM, and adant to it a stick of 
■*U\te w<K)(I, ronndi^l at the end, and of a kMig;th 
jirop-'trtionrd to the height of the matrasR, Uiat it 
may be i»ut in motion. Expose the matrass in a 
rea«rl filled with water, made at first a little warm, 
tnd which muiit afterwards be maintained in a fitatc 
*if ebullition for one or two hours. The matntss - 
mar be made fast to a ring of strar*. 

Wlicn the solution seems to be sufficii'ntly ex- 
lended, add the turpentine, which must be kept 
leparatelj in a phial or a pot, and which must be 
foeltrtl, br immersing it for a moment in a bal- 
D*^m mane llie matrass must be still left iit the 
vMter for half an hour, at the end of which it is ti- 
ken uff*; and the vami%h is continually stirred till 
it is somewhat cool. Next day it is to be drawn 
rC, und filtered throng cotton. By these means 
it will become exceedmgly limpid. 

The addition of glass may appear extraordinary; 
but this sobstance divides tne parts of the mixture, 
•hich have been made with the dry ingredients, 
and it retains the same quality when placed over 
the fire. It therefore obviates with success two in- 
ooovenienees, which are exceedingly troublesome 
to those who comitose varnishes. In the first place, 
br dividing the matters, it facilitates the acUon of 
the aleoliol; and in tlie second its weight, which 
«ur|r««M.'^ that of resins, prevents these resins from 
adhering to tlie bottom of the matrass, and also the 
rMoniti>)ii acquired by the vaniish when a sand- 
hath is cmplored, as is commoidy the case. 

The application of this varnish is suited to arti- 
cles belonging to the toilette, such as dressing- 
boxes, cut-paperworks, &c. The following pos- 
•ess the same brilliancy and lustre; but they have 
more so!i«iity, ami are exoeedinglv diying. 

Car»phorated nuutic vamUhJor paiiUinfff. 

. Take of miutic, cle:tned and washed, 13 ounces, 

pure turpentine, 1^ oz. ^mphor, ^ oz. white glass, 

poanded, 5 ox. etlicroous essence of turpentine, 36 

^Mnecs. 

H;tke the varnish acconling to the method indi- 
cated for Compound Mastic \amish of the first 
tcwuL l*he camphor is employed in pieces, and 
tbe turpentine is added when the s^dution of the 
rem is completed. But if the varnish is to be a|»- 
plied to ol^ paititings, or paintings which have been 
slirady vaniislieil, the turpentine may be suppress- 
ed, aschis ingredient is here recommended only in 
<aieS'ifa first application to new paintings, and 
I'iK freed frniii white of egg varnish. 

The etberfoiis esnence ivcommemled for vaniish, 
'ftb^t distilled slowly mitliout any Intenncdiaie 
tibttonee, aixonliiig tj the second process already 
given fi»r its nctification. 

lliequevtion by able masters, res]>ectiogthe kind 
^ ^^raisli pruiM'r to be employed fur paintings, h;.s 
*c^er yet been detemiineil. 

dome artists, who have {mid particular attention 
^ this object, make a mystery of the means they 
^>teploy to «>btaiii the desired effect. The real end 
•^*ay be accompli shrfl by giving to the vamisli, dcs- 
^Aricd fi/r |iainting, pliability and softness, without 
r*^Dg VKt s.dicitcus in regard to what may add to 
*^-«euiisiktfnce or its solidity. The latter quality 
^ ^ (MnJcularly ret|uiiiite in varnishes which are to 
~*^ aiiplied to articles much e.xpose<l to friciion,' 
**Jtii bs boxes, fuiiiitiii'e. tec. 

,Sfuiie*9 mt.«.'iV varniih frfv paifdingt. 

(Iriise the mastic uitli a muller on a |miiiter^s 

•^•»nc, Mhich will d<-tecl the soft purts, or ti ars, 

■^bieh ve to U* ktken oui, and the n-inninder put 

' Cito a dcjin hxtlle \^'\\\\^od Miirits of tuqientine, 

«*icc distilled ii' you rjtii get it) and diss.ihe the 



gum by <tiaking it in your hand for half an hour, 
withiml luat. When dissoheil, strain it th'xxigA 
a piece of calii-o, and place it in a bottle well corked, 
sc that llie rt«;ht of the run ean strike it, for two 
or lhi*ee weeks, Mhich will eauite a mucilagiuous 
precipitate, leaving the n-inai:idcr as transparent 
as water. It may then he carefully decanted into 
anotlier bottle, and put by for use. The proj)or- 
tions of gum and alcohol aiv, manic, 6 oz. turpen- 
tine, 14 oz. If found on trial to be too thick, thin 
it with tuii>entine. 

To make p(ufiter*s ci'eam. 

Painters, who have long inlen'als between their 
periods of labour, are accustomed to co>cr the pans 
they have painted with a preitaratiou wliich pre- 
serves the freshness of the cob ni*s, and \%hichuiey 
can remove whe;i tliey resume tlieir work. I'his 
preparation is as follows! 

1 ake ^f very dear nut oil, 3 ounces, mastic in 
tears, pulverized, A oz. s;d satumi, in powder (ace- 
tate of lead,} 1-3 of an ounce. 

Dissolve tlie mastic in oil, over a gentle fire, and 
pour the mixture into a marble mortar, over the 
pounded salt of lead; stir it with a wooden pestle, 
and add water in small quantities, till the matter 
assume the appearance and consistence of cream, 
and refuse to admit more water. 
Sandarac vantiah. 

Take of gum sandarac, 8 oz. pounded mastic, S 
oz. clear turpentine, 4 oz. pounded glass, 4 oz. al- 
cohol, 32 oz. Mix and dissolve as before. 
Compound sandarac rHimith. 

Take of (lounded co^niI of an amber colour, once 
liquefied, 3 oz. gum sandarac, G oz. mastic, cleaned, 
3 oz. clear turpentine, QK oz. pounded glass, 4 oz. 
pure alcohol, 32 oz. >lix Uiese ingredients, and 
pursue the same metho<1 as above. 

This vaniish is destined for ailicles subject to 
friction, suchas furniture, chairs, fan-slicks, mould- 
ings, he, and even metals; to wliich it may be a]>- 
8 lied with success. The sandarac gives it great 
urability. 

CttmphoraUd tandarac vantinh for ctU^paper 
. workif dveaiing'boxei, Uc. 

Take of gum sandamc, G oz. gum elemi, 4 oz. 
gum aninii, 1 oz. camphor, ^ oz. pounded glass, 4 
oz. pure alcohol, 32 oz. 

M.ake the vanii&li acconling to the diil'ctions al- 
ready given. The sot\ rc>iiis must be pounded 
with tlie diy bodies. The camphor is to be addecl 
in piece's. 

Jinot/ier. — ^Take of g:dIipot, or white isicense, C 
oz. gum animi, gum elemi, each 2 oz. pouhdcd 
glass, 4 oz. alcohol, 32 i;z. 

Make Uie ^-aniish uith llie precautions indicated 
for tlic compound mastic varnish. 

The two last varnishes are to be us(*d i'ov cei]. 
iiigs and wainscots, coluui'ed or imt coluiiri «l: they 
may even be employed as a c iVeringt.i p:uu paint- 
ed v,\x\i strong colours. 
SptiitottM mindariic vantinh for tcaijucotUri^ small 

articlet offitrniiw^f balustrades, and inside rail- 

ing. 

Take gum sandarac, 6 oz. shell .lac, 2 oz. coln- 
phoniuni, or nViii, white ghtss iKiuiided, clear tui*- 
(iciitiiie, each 4 oz. pure alcoliul, 32 oz. 

Disiolve the vamish atconlin^ to tlie dii-ictii.u.* 
given for eomi>ound mastic varnish. 

This varnisk is suliicii-ntly durable t * heappliei! 
to articles destined to daily and continual um.*. \ ai^ 
nihhes composed with co[>al ought, however, in 
these CASH'S to he prefenx'd. 

^lu'tthtrr. — There is anothirr composition which, 
with- tit f.>rniiiig pail of the conipfund vaniihhes, 
is employed with success fc>r giving a polish and 
lustiv to lurnitui-c niuile. ot wi>L>d wax forms th* 
basis of iL 

C 
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Many cabinet-makers are contented with waxing 
oominfii) furniture, such as tables, chests of drawers, 
ke. This covering:, by means of repeated friction, 
soon acquires a polish and transparency which re- 
vtmbie those of varnish. Waxiuc .neems to possess 
qualities pecnliar to itself; but. Tike varnish, it is 
attended witli inconveniences as well as advantages. 

Varnish supplies better the part of glazing; it 
gives a lustre to the wodd which it covers, and 
heightens the colours of that destined, in particular, 
for delicate articles. These .'cal and valuable ad- 
vantages arc counterbalanced by its want of consis- 
tence: it yields top easily to the shrinking or swell- 
ing of tlic wood, and rises in scales or splits, on 
bejng exposed to the slightest shock. These acci- 
dents can be repaired only by new strata of varnish, 
which render application to the vamisBcr neces- 
sary, and occasion trouble, and expense. 

Waxing stands ishocks; but it does not possess, 
in tlie same degree as varnish, the pro^icrty of 
giving lustre to the bodies on whidi it is applied, 
and of hcigMtcning their tints. The lustre it com- 
municates is dull, but this inconvenience is com- 
pensated by the facility with which any accident 
that may have altered its polish car be repaired, 
by rubbing it with a piece of line cork. There are 
some circumstances, therefore, under which the 
apidicaliun of wax ought to be preferred to that of 
vami&h. lliis seems to be the case in uorticular 
with tables of walnut-tree wood, exposeo to daily 
use, chairs, mouldings, and fur all small articles 
subject to constant employment 

But as it is of importance to make tlie stratum of 
wax as thin as possible in order that the veins of 
the wood may be more apparent, the following 
process will be acceptable to the reader. 

Melt over a moderate fire, in a ver}' clean ves- 
fK'l, two ounces of white or yellow wax; and, when 
liquefied, add four ounces of good essence of tur- 
pentine. Stir the whole until it is entirely cool, 
and the result will be a kind of pomade fit for wax- 
ing furniture, and which must be rubbed over tliem 
according to the usual method. The essence of 
turpentine is soon dissipated; but the wax, which 
bv Its mixture is reduced to a state of very great 
division, nuiy be extender] with more ease, and in 
a more uniform manner. The essence soon pene- 
trates the yores of the T/ood, calls foilh the colour 
of it^ causes the wax to adhere better, and the lus- 
tra? wliich thence resi its is equal to that of varnish, 
fvithout liaving any of its inconveniences. 
Coloured vanuahjor vioUna, and other iUHngedin" 

*trume?U8f also for phini tree, mahogany and 

rose-toood. 

Take gum sandarac, 4 oz. seed lac, 2 oz. mastic, 
Benjamin in tears, each 1 oz. pounded glass, 4 oz. 
Venice turpentine, 2 oz. pure alcohol, 32 oz. 

The gum sandarac and lac render this varnish 
durable: it may be coloured with a little saffron or 
d ragouts blood. 

French poUth. 

The varnish being prepared, fshell-lac) the 
article to be polished, being finishccl otf jis smooth- 
ly as possible with glass-paper, and your rubber 
being prcpai-ed as directed below, proceed to the 
operation as follows. The vaniish, in a narrow- 
necked bottle, is to be applied to tlie midiilt of tlie 
fiat fiice of the rubber, by laving the rubber on the 
moulti cf the bottle and sliaking up the varnish, 
ooce ; as by tliis means the rubber will imbibe iJie 
uroper quantity to vuruish a considerable extent of 
surtace. The rubber is then to be enclosed in a 
soft linen cloth, doubled ; tlie iX'Sl of the clotli be- 
ing gathered up at Uie back of the rubber to form a 
Uaudie. Moisten the face of the linen with a little 
•viw linseed oil, applied with tlie finger to ttie 
middle of it Placing your wut k opposite the lic^ht. 



pass your rubber qtcckly and lightly over its luHacf 
mitil the varnish becomes dry, or nearly so— chai-CT 
your rubber as before with varnish, (omitting tw 
oil) and repeat the rubbinp^, until three coats are 
laid on, when a little oil ntay be applied to the niK< 
her, and two coats more given to it.^ Proceeding 
in this way, until the varnish has acquii-ed soue 
tliickness, wet the inaiile of the linen clotli, before 
applying the varnish, witli alcohol, and nib quick-. 
Jy, lightly and uniformly the whole surface. Lait- 
ly, wet tlie linen cloth with a little oil antl rJcohol 
witliout vai*nish, and rub as before till dry. 
To make the rubber. 

Roll up a strip of tfiick woollen clotli whicli ba^ 
been torn off, so as to form a sofl clastic edge. It 
should form a coil, from one to three inches in di- 
ameter according to Uie size of the work. 
Fat varnish of a gold colour. 

Take amber, 8 oz. gum lac, 2 oz. drying linseet! 
oil, 8 oz. essence of turpentine, 16 oz. 

Dissolve separately the gum lac, and then add 
the amber, prepared and pulverized, with the lin- 
seed oil and essence very warm. \Vhen the whole 
has lost a part of its heat, mix, in relative propor- 
tions, tinctures of annatto, of teiTa meriut, gtiro gnt- 
tsB, and dragon's blood. This varnish, when ap- 

$lied to white metals, gives tliem a gold colour. 
^at turpentine or golden •varnish, being a mordaml 
to gold and dark colours. 

Take boiled linseed oil, 16 oz. Venice turpen- 
tine, 8 oz. Naples yellow, 5 oz. 

Httat the oil witli Uie turpentine ; and mix tlie 
Naples yellow pulverizetl. 

Naples yellow is an oxide of lead, the composi- 
tion of which will be g'ven when we come to tresi 
of colouring substances. It is substituted here fur 
resins, on account of its drying (lualilies, and in 
1 particular of its colour, which resembles that oi 
gold ; great use is made of the varnish in applying 
gold leaf. 

The yellow, however, may be omitted when this 
species df varnish is to be solid and coloured co- 
verings. In this case an ounce of litliai'ge to each 
I pound of composition may be substituted in itk 
stead, without this mixture doing any injury to the 
colour which is to constitute tlie ground, [la tdnte 
dure). 

To make turner*t varnish for boxwood. 

Take seed lac, 5 oz. gnm sandarac, 2 oz. gum 
elemi, 1^ oz. Venice tui-pentine, 2 oz. pounded 
glass, 5 oz. pure alcohol, 24 6z. • 

[}for a mode of bleaching seed or sliell-lac for 
varnishes see ** Bleaching." — A3i. Ed.] 

llie artists of St Claude do not all employ thi» 
formula, which requires to be corrected on accouni 
of its too great dryness, which is here lessened by 
the tuq>entine and gum elemi. This composition 
^is secured from cracking, which disfigures tliese 
boxes after they have been used for some montlis. 

^not/ier. — Other' turners employ the gum lao 
united to a little elemi and turpentine digested 
some months in pure alcohol exposed to th"> sun. 
If this method be followed, it will be pn.per v? 
substitute for the sandarac the same iiuantity ot' 
g^um lac reducetl to powder, and not to add the tur- 
pentine to tlie alcohol, which ought to be exeeedr 
lugly pure, till towanls the end of the iidusion. 

Solar infusion recjuires care and attention. Vev 
sels of a sufficient size to allow the spirituous va- 
pours to circulate fi'eely ought to be oniph^yc*!, be- 
cause it is necessary tliat tiie vessels should be 
closely shut Witliout this pi*ec-iuiii)n tlie spinis 
would become weakened, and abandon tlie ix'siu 
wliicli they hiid hold of tluring the first day's cxp</- 
;l «ure. This iH-'i-fect obitui*alioa will not admit of 
li tlie vessels being too full. 
'i In general tiie v:u*nishes applied to aiticles u hicli 
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icM liv Hit oivinlion. IT tiirpiiitiiie pii-Ju- 
lii inn nurb iii iIh-m- tdmpaiitiaui (lie pnlidi 
iiriri I'M ivlaiii ill luhtiv, beeouM- Ibe bciit of tlic 
tiMult it cuiubli! of «nAi^ns tlut nirluci! of tlie 
r^ndhh, tJid III llii> «ati) it rwIIIt ttniUlH:!. 
Ta fitriuiA Jrniing-tam, 
Tlic mo'-t lit iiiirit of viiie iininhii wrc drMiniHl 
i't t'liLtinj; pnliixiiiimy {HVtniTaliiniii, whicli huvc 
>• r-tuiii <<■ vnv oT lu^n:. Thrj coniiit of cr- 
iiK'Ul, coUHinilurnnlciiluunil, dU[v<Hl«ithlaiiil' 
tiupri ami fi^tiir'-i cut oul id ]M|K-r, which in-uliici-i 
VI I'Rra nnili-r tliu lraiii|Kmnt Tnnii>tl : ninit nl 
U.t tlnuinjE-boii'a, unil oIIut iruII ii-tkio arttii 
■n" UaA, am coTcn:d B ilh iliii unrliL-ular eon> 
(Mnitiod, vliith, in ^-nenl, coiiiiUi of ihni: or 
iicrcnatinMnf SnaniiJi while porniili'il in i 
■nil DiidlDp uiih piirdiintrnl );1ud. TIic 
oMing i> imnolheil wii)t puniicv-itonc, inJ tlicn 
pi>(iihcd with apiece of new linen und wsUt. 
ecatin; in (hit Mntu ia fit to reeciiu the ili-itiDeil 
Bdour, iftiT it hm bitn f^vunrl with wMer, >nd 
mixed with larilimcnt line (liliitol with wiOer. 
.lie (IK ipint with wliicli it i> to bu embcllithnl, 
we then tpiilieil, anit > eouing of gam or Rib- 
clue is rpivail over ihem, (o iipeveni (he varniih 
from nm-traling Inlbc inviuiRiIioD, sml from »iioil- 
inf; ihr fipinvi. II10 oiienlion is finiilnH] bi ap- 
plTing (hrvc or fmir cnatinK* of mmieh, wtiicti, 
■hen ilri-, irc jKJiiibHl vilb (riiwli wiil water, hj 
ranni of a pier- nf cl'ilb. A luOru ii tbin civen 
to tlic mrf^m- u ilh ilareh init a hit of doc-ikin, or 
(cfT %ati dctli. 

GalSfnt vamith. 
Takeor!rilli)>nt,oi'irhilciiic.'n».-, ISnz. white 

tnxc nf tiir^Ki'illnc, 3Q 01. aiake (be vamiili nT- 
ter tbc white iDcciiM lu* been poinided with (lie 

Same BUthon ri-cnminniil ma»ic or latidBrse in 
■he Tooin d Kallipol ; but the Titmith ii ncitlicr 
mote bcautiriil tior more ilorable. ^Vhcn the co- 
lour i( gmanil ■lib t)ic preceilin|F Timi^, and 
Buxcd up Willi the IsIIlt, which, it too [hick, ii 
lUnned with * little citence, ami which i> applied 

aimgtli to reiiit the b1o»i of a niallcL llul if 
ibe Tarniih be applii'd to a lizeil colour, it 
Bufi be coteted with a latnitli of the Rnt or m- 

Vanutk,for eltxlriuti pitrpoMea. 

Kuolie ttie brit red tcaling-wHi in alcohol — 
two nr three eouli will mike a complete eorering- 
It nar be applii-il to wo-il or ^ixn. 

viatic ewiipot iHimJthyJi/r ffiihiEn^ nlmrt- 

Take'of ngw galliiKit, or white iiiuentc, 4 01. 
■tnje, 2 m.. Vmici? tiirpeiitine, G 01. pounded 
^■i, ifx. fHi-nee nf tnr|ienline, 3! ox. 

Whni the nniidi it muk with the precautioni 
diraily indii-M<,d, ailil jmiian-d nut oil ur liuieed 

TlK'>n-itti'r->^iniid ui:h iMf mmliih drv more 
4oa1t! t)f'Tu\-ihi.itii..\('d upwith (be pillowing 
•Miiih, if It lie fir eoiiiinnu jMiiitiw, or wilb |kii- 
liraLr iHT-iJii'i deM.biuU ll^ Coloan and fur 
qwiinii, 

iMcgntrJvr braa. 

Tsk.- of m-ed lae, (1 in. amber or eopal, gmoiMl 
<apir|-livn, Sia. dnjson'i hloml, 4it grains, tx- 
ln<l of r,A vnilal wihhI, uhlBineil l>; inltr, 3U 
(liiiM, nrieiitiil ■uflr'ni, :iu pMini, p-juiidei) gl;iu. 
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durable, Hnd Ini a beau(if>|j colour. Artith-i nr- 
niihiil in tbii iiuiiiii:r, lunjr be chnned with waiei 
KUil ■ bit ot dry rag. 

iMcgturr far pld!»mif V.-u/ innrammtt. 
Tbiabicauerarianu'.b la drNined tu elu<ii|,'e, or (a 
mndlff the coL'UruflbuiiehoiUvatu which iliiD|H 

'KAii of |r<m piillte, i oz. (pun >Diu!;iroi', kiihi 
elemi, e«cb U in. dra;piii\ hlnwl, of tlie beat quali- 
ty, 1 III. aecd luc, I 02. lei-ni nii-rita, J oi. uriiii- 
tal Kdfron, S jir. iKHiuded eluu, A ut. iniru atcn- 
hul, «) oz. 

The tincture of (uflrnn and of tirrti mirita ii 
iirit obtained by itdiiiinj; Ihem in alculicd for twvn- 
ly-bur liinirt, urexporini; tliem to tlir bent of lite 
■iin in aimmcr. Tliu Uaeture mint ba UraincU 
through a piece of dean Kiiea einth, mil ouulit lii 
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■opiiical initrumenti: the uw nf it luight he 1.. 
tended klio to nrioiu eiiiit oritioulded utticlciwitb 
which rnmilnre i> nninmeiUi d. 

Iflhcdregnn'a blood heoT the firit quatilj, 11 
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Igb a crdiiiir; in this caie the. doN 
il at pleasure, us well ta Uiat of the 
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It la with a uiuilar kind of viirnish tlwt the art- 
iit* of Genera give n golden oran;;e eolmiF to the 
■nudl nail* emtdojred to oniameiit watch caw>; 
bill they ki*e|> (he proeew teiv Ktret. \ huautiful 
bright colour rnigb' be eH<-iIy cummunieuti-d tu 
this miitnrci but they prefiT tb; onuige colour 
pmduced hy certain ei<iiipiH-itii>nii,the )irejiantiuli 
of which ha* bo reblinii (<■ (hut of Vamish, and 
hich liai lieen ■iieeeiirf'nily tinituted with inline 
ilxtunrl, ill wbicll uinnuiit ll a priacl|iil itijnc- 
ient Hie nalla are heated beiinv they are im- 
lencd in the mmitili, and (hey are then aprvud 
uul on iheetiordrj iiHtier. 
Qtbl-cabivreil lacoiwjar trait valch nuet, wifcA 

Take of acedlac, G ox. amlier, giini giittz:,cHrh 
8 oz. Fxuwet of red MniLd wooij in waOr, 2t grain), 
drncon'i hlgod, CO grains, orientul udl'mii, .<£ 
g^ln^ pounded glais 4 01. |ninr alci>h(il, 3G m. 

Grind the ambi r, llie u-ed be, gum giiitx, am! 
dragnn'i blouil 00 a piece of i>urphrii'{ iIhh 
mil Ihem with (bo poimdeil glnsn, i,iiil lidd the al- 
cohni, aftiY fiinun); willi it an hifusion of l)ie utf. 
rnm nmt an ennrt of the lamlal wo"d. Hie Tai^ 
nikb muttlheBbeciiiiiph'tiila)lH.'nire. Hie me- 
tal artielei ilcKtified to be contvd by thi) tamiali 
are heated, and Iboae w hieb « ill aiiiuil uf it, am 
)nrkt-t<. The ■ - ■ 



dhym 



1= tlK' tluw 



JjicgiKTcfa Im ttr^ng quiUila. 

I'ake of aeeil lue, 4 ox. tumnnie, ur maatic, \ 

ra. dngonN bbvHl, J <ix. ten'a nu>ri(a, pun giilti', 

eueh Sf, grains, p-niniled glass ^ '■"■ eh-ar turpii- 

K^tr.ii-t tnTinfu^'in the liiirture of the colouring 
•iibiiLitii'e'i, awl then a<ld the reMii'MH bri<1i<.t ae- 
ennliii;;to tW diii-t'.i'iii-' for enrnprniMl nuullc >m> 



wwaBm:Bhh.-c..l».ii-.''lhsi.'h-i, 1^ llieir 
wilb ijie eoninion tnt-lHlH, they aci^uire B 
hirh aiiJircachi'S Ihiit i<f die lu'ecioui B» 
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tab, and to which, in conseaueiicc of |>eculiar in- 
iriosic qnalities or certain laws of convention, a 
much greater value is attache<I. It is by means ot 
these changing ramishes, that artists are able to 
communicate to their leaves of silver and cop\>€a', 
those shining colours observed in foils. This pro- 
duct of industry beeonies a acurcc of prosperity to 
the manufacturers of buttons and works formed 
with foil^ which in the hands of the jeweller eon- 
tributes with so mucli success to produce that re- 
flection ofthc rays of light whieh doubles the lus- j 
tre and sparkling auality of precious stones. j 

It is to varnish ot tliis kind that we are indebted 
for the raanufactoty of gilt leather, which, taking 
refuge in England, has given place to that of papier^ 
lauchee, which is employed lor the deowation of 
{wlaces, theatres, &c 

In the last place, it is by the effect of a fordgn 
tint, obtained tcom the colouring part of saffron, 
that the scales oi silver disseminated in confection 
d^hyadnthe reflect a beautiful gold colour. 

The colours transmitted by different colouring 
substance^ require tones suited to the objects for 
which they' are destined. The artist has it in his 
own power to Taiy them at pleasure, by the ad- 
dition of annatto to tlie mixture of drain's blood, 
saff'ron, kc or some changes io the uoses of the 
mode intended to be made in colours. It is there- 
fore impossible to give limited formulse. 
To make lacquei't of various tints. 

There is one simple method W which artists 
nuy be enabled to obtain all the dinerent tints tliey 
re<iuire. Infuse separately 4 ounces of gum guttse 
m 32 ounces of essence of tur|>cntine, and 4 ounces 
of dragon's bloo<l, and an ounce/>f annatto also in 
iepamte doses of essence. These infusions may be 
easily made in tlie sim. After fifteen days' expo- 
rure pour a certain quantity of these liquors into a 
ffask, and by varying the doses different shades of 
(*olour will be obtained. 

These infusions may be employed also for chang- 
ing alcoholic varnishes; but in tliis case the use of 
saffron, as well as that of i^d sandal wood, which 
does not succeed with essence, will soon ^ive the 
tone necessary for imltati.ig with other tineturcs 
tlie colour of gold. 

Mordant varnish for gilding. 

Take of mastic, 1 ounce, gum sandarac, 1 do. |[um 

guttse, } do. turpentine, ^ do. essence of turpentine, 
do. 

Some artists who n;ake use of mordants, substi- 
tute for the turpentine an ounce of the essence of 
avender, which renders tliis composition still less 
drying. 

In general, the composition of mordants admits 
of modifications, according to tlie kind of work for 
which they are destined. The application of them, 
however, is confined chiefly to gold. When it is 
required to fill up a design with gold leaf on any 
ground whiitevcr, the comi>osition, which is to serve 
as the means of union between the metal and the 
ground, ought to be neither too thick nor too fluid; 
because both these ciruimstnnoes ere equally in- 
jurious to delicacy in tlie strokes; it will be re- 
(^uisite also that Uie composition should not dry 
all the artist lias completed his design. 
Other mordants. 

Some prepare their nionlants with Jew's pitch 
and drying oil dilute<l with essence of turpentine. 
They employ it for gilding pule gold, or for bronz- 
ing. * 

Other artists imitate the Chini'St*, and mix with 
their mordants coloui*s prosier for assisting the tone 
which they arc desirous ot giriiig to Uie gold, such 
as yellow, red, 6cc. 

Others employ merely Cit vaniish, to which they 
add a little rtMl oxide of lead (minium). 



Others make use of thick ^lue, in which they 
dissolve a little honey. This is what they call 6a/- 
ture. When they are desirous of heightening the 
colour of the gold, they employ this glue, to which 
the gold leaf adheres exceedingly well. 

Another. — ^The Qualities of the following arc fit 
for every kind of application, and particiuarijr to 
metals. Expose boiled oil to a strong heat in a 
pan: when a black smoke is disengaged from it, 
set it on fire, and extinguish it a few moments aAei 
by putting on the cover of the pan. Then poor the 
matter stul warm into a heaiea bottle, and add to 
it a little essence of turpentine. This mordant 
dries yery speedily; it has body and adheres to, 
and strongly retains, gold leaf, when applied to 
wood, metals, and other substances. 
7^. prepare a composition for making colourea 

drannngs andpnnts resemble paintings in oil 

Take ox Canada balsam, 1 ounce, spirit of tur- 
pentine, S ounces: mix them together. Before 
this composition is applied, the drawing oi print 
should be sized with a solution of isinglass m wa- 
ter, and when dry, apply the yamish with a cmel 
hair brush. 

A varnish to colour baskets. 

Take either red, black, or white sealing wax, 
whieh ever colour you wish to make: to evrry 2 
ounces c^ sealing wax, add 1 ounce of spirt ot 
wine: pound the wax fine, then sift it through a 
fine lawn sieve, till you have made it extremely 
fine; put it into a large phial with the spirit ot 
wine, shake it, let it stand near the fire 48 houra, 
shaking it often; then, with a little, brush the 
baskets all over with it; let them dry, and do them 
over a second time. 

To prepare anti-atlrition. 

According to the specification of the patent, this 
mixture consists of one hundred weight of plum- 
bago, to four hundred of hog's lard, or other 
grease; the two to be well incorporated. The 
application is to prevent the effects of friction in 
all descriptions of engines ormaohii>cs; and a suf- 
ficient quantity must he rubbed over the surface of 
the axle, spindle, or other part where the bear- 
ing is. 

Varnish for pales and coarse vood work. 

Take any quantity of tar, and grind it with as 
much Spanish brown as it will bear, without ren- 
dering it too thick to be used as a paint or varnish, 
and then spread it on the pales, or other wood, as 
soon as convenient, for it quickly hardens by 
keeping. 

This mixture must be laid on the wood to be 
varnished by a large brush, or house painter's 
tool; and the work should then be kept as firce 
•from dust and insects as possible, till the yamish 
be Oioroughly dry. It will, if laid on smooth 
wood, have a very good gloss, and is an excellent 
preservative of it agaiust moisture; on which ac- 
count, as well as its being clieaper, it is far pre- 
ferable to painting, not only for pales, but for wea- 
ther boarding, and all otlier kinds of woodwork 
for grosser purposes. Where the elossy brown 
colour is not liked, the woi'k may oe made of a 
greyish brown, by mixing a small proportion o< 
white lead, or whiting and ivory black, with the 
Spanish brown. 

A black Viimishfor old straw or chip hats. 

I'ake of best black scaling wax, A an ounce, 
rectified spirit of wine, 2 ounces; i>ow(ier the seal- 
ing wax, and put it with the spirit of wine, into a 
four ounce pliial; digest them in a sand heat, oi 
near a fire, till tlie wax is dissolved; lay it oc 
warm with a fine soft hair-brush, before a fire or 
in the sun. It gives a good stiffness to old straw 
liuts, and a beautiful gloss, equal to new, <«d re- 
.sists wet. 
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TV paini mil clot hj Uc, 90 cuto be pliant ^ durable, 
andimpei viout to laater. 
This proeets^ which it extraeted from the 
TVtBUOCft'ont (^ the Society of Artt, it now uni- 
«iTMilly pmctiiied in the public dock-jardt. 

The paiut utuallj loiu upon canvas hai'dens to 
tuch a d«^ree as to crack, an 'I eventually to break 
the canvas, which renders it unserviceable in a 
short time: but the canvas painted in the new 
nunncr is so suiierior, tliat all canvas used in the 
navT is thus pre|>arcd; and a saving of a guinea is 
mfttle in every one hundred square yards of can- 
vas to painted. 

The old mo«le of painting canvas was to wet 
the canvas, and prime it with Spanish brown; 
then to give it a seeond coat of a chocolate colour, 
made by mixing SpHuish brown and black paint; 
•ml, lastly, to finish it with black. 

The new method is to nind 90 Iba. of Englisli 
orltfe wiUi boiled oil, ara to add 16 Ibt. of black 
paint, which mixture forms an indifferent black. 
.\ pound of yellow soap, dissolved in 6 pints of wa- 
ter over the fire, is mixed, while hot, with the 
pjuiiL This composition is then laid upon tlie can- 
vas (^without being wetted, as in the usual way,) 
x% iufT t^ can conveniently be done with the brush, 
io at to form a tmootli surface; the next day, or 
ftCill better, on the tccond day, a second eoat of 
ocb!« and black (witliout any, or but a verjr small 
portion of soap) is laid on, and allowing this coat 
an intermediaie day for drying, the canvas is then 
finished with black paint as uauaL Three dajrs 
being then allowed tr>r it to dry and harden, it 
does not stick together when taken down, and 
folded in cloths containing 60 or 70 yards each; 
sad canvas finished entirely with the composition, 
leaving it to dry one day between each coat, will 
Dot stick together, if laid in quantities. 

It has been ascertained from actual trials, that 
ibe solution of yellow soap is a preservative to red, 
Tellow, and black paints, when ground in oil and 
put Into casks, as they acquire no improper hard- 
oesa, and dry in a remarkable manner when laid 
on with the onuh, without the use of the usual 
drring articles. 

It is suipnsing that the adoption of soap, which 
i« so well known to be miscible with oily substan- 
ces, or at least, the alkali of which it i*s composed, 
has not already been brought into use in the com- 
position of oil colours. 

Colmaredcompotition/or rendering' linen and clothj^ 
impenetrable to roater. 
Begin by washing the stuff with hot water; then 
dry and rub it between the hands until such time 
as it becomes perfectly supple; afterwards spread 
K out by drawinrit into a frame, and give it, with 
the aid of a brush, a first coat composed of a mix- 
ture of 8 quarts of boiling linseed oil, 15 ^^rammeo 
of calcined amber and acetate of lead, (ot each 7^ 
rrammeM) to which add 90 grammee of lamp- 
blsek. For the second coat use the same ingre- 
4ieoU as above, except the calx of lead. Tliis coat 
vill give a few hours, according to the season; al^ 
tTwardi take a dry plaisterer's brusti, and rub the 
Muff strongly with it, when the hair, by this o^iera- 
lioo, will become very smooth. The Uiird and 
Ust coat will give a perfect and durable jet black. 
Or rather, take Vl quarts uf boiling linseed oil, 
If^ rrammeM of amber, IS grammet of acetate of 
Icsd, 7) sulphate of zinc, 13 Prussian blue, and 
*( verdigris; mix them very fine with a lilllc oil, 
uj add I A> rrammtM v ■ lamp-black, l^ese coats 
«i use^ at cCseretion, at is done with painting.— 
^Mmileo de rJndue, 18^1. 

/'• ^ilicken knen cloth fur ecreem and bed tettert. 

Grind whiting with xinc, aiu! to prevent its 

awkwf , add a little lioncy to it{ then take a suft I 



brush, antl lay it upon the cloth, and so do two or 
three times, suffenng it the meanwhile to dry be- 
tween layings 00, and for the last laying, smooth 
it over with Spanish white, erofind with linseed 
oil, the oil being first heated, and mixed with a 
small quantity of the litharge of gold, the better ts 
endure the weather, and so it will be lasting. 
Common war, or vanu'shed cloth. 

The manufacture of this kind of cloth is very 
simple. The cloth and linsee<l oil are the priii'**- 
pal articles required for the establishment. Com- 
mon canvas, of an open and coarse texture, is ex> 
tended on lan^ fi*ames, placed under sheds, the 
sides of which are open, so m to afford a free pas- 
sage to the external air. The manner in which 
the cloth is fastened to these frames is as follow ^ 
it is fixed to each s«Je of the frame by huoK- 
which catch the edge of the cloth, and by pieces 
of strong packthread passing through holes at the 
other extremity of the hooks, which are tied round 
moveable pegs placed in the lower edge of the 
frame. The mechanism by which the strings of k 
violin are stretched or un stretched, will give some 
idea of the arrangement of the pegs employed foi 
extending the cloth in tliis apparatus. Uy tliese 
means the cloth can be easily stretched or relaxed, 
when the oily varnish has exercised an action nt 
its texture in tue course of the operation. Tlu 
whole being thus arranged, a liquid paste made 
with drying oil, which may be varied at pleasure, 
is applied to the cloth. 

To make liquid paste vith drying oil. 

Mix Spanish white or tol>acco-pipc clny, or ani 
other argillaceous matter, with water, and leave tl 
at rest some hours, which will be sufficient to sepa- 
rate the argillaceous parts, and to produce a sedi- 
ment. Stir tlic sediment with a broom, to com- 
plete the division of the earth ; and after it has 
rested some seconds, decant the tuirbid water into 
an earthen or wooden vessel. By this process th^ 
earth will be separ.ited from the sand tmd othe* 
foreign bodies, ifthich are precipitated, and which 
must be tlirown away. If the earth has been 
washed by tlie same proces.% on a large scale, it ia 
divided by kneading iL The suix^niatant water ii 
thrown aside, and the sediment placed in sieves, 
on pieces of clotli, where it is suffered to drain: it 
is wen mixed up with oil rendered drying by s 
lar^ dose of litharge, that is about a fourth of the 
weight o( the oiL The consistence of thin paste 
being given to tbe mixture, it is spread over the 
doth b^ means of an iron spatula, the length of 
which IS equal to that of the breadth of the cloth 
This Spatula performs tlie part of a knife, and 
pushes forward the excess of matter above the 

Quantity sufficient to cover the cloth. When the 
rst stratum is dry, a second is applied. The ine- 
qualities producea by the coarseness of the cloth, 
or by an unequal extension of the paste, are 
smoothed down with pumice-stone. The pumice- 
stone is reduced to powder, and rubbed ovcr tbe 
cloth with a piece ot ood serge or cork dipped ia 
water. The doth must then be well washed in 
water to dean it; and after it is dried, a varnish ot 
gum lac dissolved in liimnid oil boiled with tur- 
pentine, is to be applied 10 iL 

l*his preparation produces yellowish varnished 
cloth. When wanted black, mix lamp-black with 
the Spanish white, or tobacco-pipe clay, which 
forms the basis of the liquid parte. Various 
shades of 8;rey may be obtained, acconlingr to the 

2uantity of laini>-black which is added. Umber, 
/olognc eartl), and different ochry argillaceous 
eartlis, may be used to vary tlie jtints, withoul 
CMUbing any addition to Uie 44X|)enRc. 

1 prepare fine pri/Ued varnished cloths. 
The process thus deK'ribed for uanufactunni 

C « 
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common varnished aiul noWsliod clotlis, may serve 
o ffive some idea of tnat employed for inakin"; 
fine cloths of the siime kind, dlecorated with a co- 
lotired impreSAion. Tlie manufactories of Gex>- 
roanr have varnished cloths embellished with 
larpe and araall subjects, figures, and landscapes, 
well executed, and wliich are destined for cover- 
ingfumiture subjected to daily use. 

This process, which is only an improTcracnt of 
tne former, requires a finer paste, and cloth of i 
more delicate texture, l^hc stratum of paste is 
applied in the same manner, and when dry and 
polished, the cloth is taken from the frame and re- 
moved to the painter's table, where the art of the 
colour! st and designer is displa^red under a thou- 
sand fonns; and, as in that ot printed cottons, ex- 
ftibits a ricnness of tints, a:;d a distribation of sub- 
'ects, which discover taste, and insure a r^dj sale 
for the articles manufactured; 

The processes, however, employed in these two 
arts to extract the oolourin|; parts are not the same. 
In the art of cotton-printmg the colours are ex- 
tracted by the bath, as in that of dyeing. In print- 
ing varnished cloths, the colouring parts «rc the 
result of the union of drjing oil mixed with var- 
nidi; and the different colours employed in oil 
{tainting or pAintin^; in vami&h. 

'llie varnish applied to common oil cloth is eom- 
(>osed of gum lac and drying linseed oil; but that 
destined for printed varnished cloths requires 
some choice, botli in regard to the oil and the re- 
sinous matter which gives it consistence. Pre- 
pared oil of pinks and coiial form a varnish very 
little coloured, pliable, and solid. 

To prepare varnished nlh. 

Varnished silk, for making umbrellas, capots, 
eoverings for hats, 8cc. is prepared in the same 
manner as the varnished and polished cloths al- 
ready described, but with some variation in the 
liquid pas^e or varnish. 

If the surface of the silk be pretty large, it is 
siade fast to a wooden frame furnished wiUi hooks 
LiAl moveable pegs, such as that used in the manu- 
facture of common iiuiiished cloths. A soft paste, 
composed of linseed oil boiled with a fourth part 
of litharge; tobacco pine clay, dried and sifted 
through a silk-sieve, lo parts; litharge ground on 
poqihyry with water, dried and sifted in the same 
manner, 3 parts; and lamp-black, 1 part This 
paste is then spread in a uniform manner over 
the surface of the* silk, by^eans of a long knife, 
having a handle at each'fextremity. In summer, 
* wenty-four hours are sufficient for its desiccation. 
When dry, the knots produced by the inequalities 
of tlie silk are smoothed with pumice-stone. This 
operation is performed with water, and when 
finisiicil, the surface of the silk is washed. It is 
then suffered to dr}', and fiat co\ial varnish is ap- 
plied. 

If it be intended to polish this varnish, ap^dr a 
second stratum; after which polish it with m ball 
of cloth and very fine tripoli. The vamishe ! silk 
thus m:ide, is very black, exceedingly pliable, and 
has a fine polish. It may be rumpled a th' usand 
ways without retaining any fold, or even tfi« mark 
of one. It is light, and thereby proper for cover- 
ings to huts, and for making cloaks and uaps so 
useful to travellers in wet weatlier. 

Another method. — A kind 'of vamishec' silk, 
whieli lias only a yellowish colour, and whi^* suf- 
fera Uie textare ol th« stuff to a{»|>cftr, is prepared 
with a mixture of 3 parts boiled oil of pinKs, and 1 
|)art of fat copal varnish, which is extended with a 
coarse brush or knife. Two strata are sufficient 
when oil lias been freed from its gi'easy {larticles 
over a slow fire, or when boiled with a fourth part 
oi' its weight of htharge. 



The inequalities are removed by pHra cc-stoiw 
and watt-r; after which the copal vai^nish is applied. 
This simple operation gives to white silk a yellow 
colour, which arises from the boiled oil and the 
varnish. 

This varnished silk possesses all those qualities 
ascribed to certain preparations of silk which are 
l^recommended to be worn ad jackets by persons 
subject to rheumatism. 

To prepare water proof boots. 

Boots and snoes may be rendci'ed imneniois > 
water by the following composition. — 'I'akfc 3 03i 
of spermaceti, and melt it m a pipkin, or other 
earthen vessel, over a slow fire : add thcretc six 
drachms of Indian rubber, cut into slices, and those 
will presently dissolve. Then add, lenatim, of tal- 
low, 8 ounces; hog's lard, 2 ounces; amber var 
nish, bounces. JVfix, and it will be fit for use iro 
mediately. The boots or other material to b( 
treated, are to receive two or thi'ec coats, with a 
common blacking brush, and a fine polish is the 
result 

To make leather and other articles voter prorf.- 
^ Patent. 

Dissolve ten pounds of Indian rubber, cut into 
bits, the smaller the better, in twenty gallons ot 
pure spirits of turpentine, bv putting them to- 
gether mto a tin vessel that will hold forty gallons, 
l^his vessel is to be immersed in cold water, con- 
tained in a boiler, to which fire is to be applied so 
as to make the -aater boil, occasionally supplying 
what is lost by evaporation. Ilere.it is to remain 
until a perfect solution of the caoutchouc in the 
turpentine is obtaine^L One hundred and fifty 
pounds {jKpwre bees wax are now to be dissolved in 
one hundred gallons of pure spirits of turpentine, 
to which add twenty pounds of Burgunciy pitch 
and ten pounds of gum frankincense. The solu- 
tion to be obtained as directed for the caoutchouc. 
Mix the two solutions, and, when cold, add ten gal- 
lons of copal varnish, and put the whole into a re- 
servoir, diluting it with one huudivd gallons of 
lime water, five gallons at a time, and stirring it 
well up for six or eight hours in succession, which 
stirring must be repeated when any of the com|>o- 
sition IS taken out. If it is wanted black, mix SO 
pounds of lamp-black with 20 gallons of turpen- 
tine, (which 20 gallons should be de<lucted from 
the quantity previously employed) and add it pre- 
viously to putting in the lime water. 
• To use it, lay it on the leather with a painter's 
brush, and rub it in. 

To make black japan. 

Take of boiled oil, 1 gallon, umber, 8 oz. a»- 
phaltum, 3 oz. oil of turpentine, as much as wil! 
reduce it to the thinness required. 
. 2^0 present tiles. 

After the adoption of glazing, vaniishing, ke. 
to increase the hardness of tiles, tan*itig has been 
found completely to stop their poret*, and to ren- 
der them impervious to water. The process is 
practicable, and not expensive. Lime and tar, 
whale oil or drees of oil, arc equally adapted to 
the purpose, and still cheaittr. Tarring is parti- 
cularly eflicacious when tiles are cracked by the 
firost It is calculated, that the expense of coal tar 
for a roof of a middling extei.t, and supposing such 
a roof to retjuii'e one huitdred weight, woulu not 
exceed two guineas. 

To bronze plaster fg-ures. 

For the ground, after it has biren sized and rub- 
bed down, take Pnissiau blue, venhter, and spruor 
ochre. Grind them separately in water, turpeD* 
tine, or oil, according to the work, and mix tiien 
in such proportions aj will produce tfie cpluur de- 
sired. Then grind Dutch metal in a ^lart of tliif 
comjiosition* laying it with judgment on the )iro- 



VARNISHES. 



31 



■inent p«irts of the figure, uiiien piodiice^ a grand 
rffccL 

7\) poHih varmtfifti furniture, 
TiVr two ounces of inpofi powdered, put it in 
in eartht-n not, with water to cover it; then tuke a 
piece of white flannel, l.ir it over a piece of cork 
or rubr>or, and prf)cced to polish the varnish, al- 
w]iTs wcttln;; it with tiie tripoli and \7ator. It will 
lie known when the process is finiahed by wiping 
a part of the work with a sponge, and observing 
wlHTlher th'TC is a fair even gloss. When tliis is 
Ttie cs«r>, uke a bit of muttOQ tuet and fine flour, 
mnd clran the work. 

To poUth wood. 
Tmke a piece of pumice stone, and water, and 
pAss n-g^ilarlv over the work until the rising of 
the s^^iii is cut down; tlien take pcrdcred tripoli 
and boiltMl linseed oil, and polish the woriiL to a 
»»nght surface. 

7\> polish brast omamenta inlaid in vood, 
File tne brass very clean with a smooUi file: 
then Like some tripoli powdered rciqr fine, and 
mix it with the llnseetl oil. Dip in this a rubber 
-^f hat, with which polisli tlie work until the de- 
Mret] effect is obtained. 

If tlic work is ebonr, or black rote wood, take 
flomr elder coul powdered rery fine, and applr it 
irr after you have* done with the tripoli, and it 
wi^l prmlucc a superior poli!»h. 

The French mode ot ornamenting with brass 
differs widely from ours; theirs being chiefly wa- 
Urr-gilt (or nioi</u}, exc(.*ptine the flutes of columns. 
Ice. which arc polished very liigh with rotten stone, 
«ntl finished with cider eoal. 

To brovmgun barrelt. 
After tlie barrel is finished rub it over with aqua 
lyrxl% or ft[iirit of salt, diluted with water. Then 
tar it by for a week, till a complete coat of oil is 
frirmed. A liule oil is then to be applie<l, and 
afler rubbing the surface dry, polish it with a hard 
brash and a little bees' waxl 

To fnake blacking. 

Take of irorr black and treacle, each 12 oz. 

spermaceti oil, 4 oz. white wine vineear, 4 pints. 

Mix. This blacking, recommended by Mr 

Grar, lecturer on the materia medica, is superior 

w giving leather a finer polish than any of those 

tlttt are ndvertised, as tliey all contain sulphurie 

la'id, (oil of vitriol,) which is ncoissary to give it 

0« polisliing quality, but it renders leather rotten, 

I'm! very liable fjo crack. 

To make liquid blacking. 
Take of vinegar. No. 18, (tlie common,) 1 qiLirt, 
ivnry-black, and treacle, each 6 oz. vitriolic acid, 
snd spermaceti, (or common oilj) each IJ oz. 

Mix the acid and oil first, afterwards add the 
"ther ingredients; if, when it is used, it does not 
dry quick enou^ on tlie leather, add a little more 
'it the vitriol, a little at a time, till it dries quick 
eaoi^ When there is too much of the vitriolic 
•cid, which is various in its strength, the mixture 
vUl ijve it a brown Cidour. 

NJl Vinegar is sold by numbers, viz. No. 18 

fthe weakest), 19, SO, 21, 22. The celebrated 

flacking is made with No. 18. ^Vlien this mixture 

^* fniperiy finished, the ivory-black will be about 

^J<^«murd the contents of the 'bottle. 

"^ ^ake Bailtrtf''* combotUion fir blacking cake*. 

Take gam tmg-aCHUtii, one ounce; ncat'a foot oil, 

^pcrfine ivory-ulackl deep blue, prepared fri/m 

"^ and copper, each two ounces; brown su^r 

*^y, liver water, etch four ounces. Having uux- 

^ >rcU these ingndientH, evaporate tlw w:.ter, 

^'*^ fonn y>)iir cakes. 

'fo make blacking ball* fir thoeo, 
Ttkt mutton suet, 4 ouncf s; beM* wax, one 
sweet oil, one ounce; 8U);ar caady and gum- 



arabic, one drachm each, in fine powder: meh 
these well together over a gentle nre, and add 
thereto about a spociiful of turpentine, and lam)»- 
blsu'k siiflicient to give it a good black colour. 
While hot enough to run, make it into a ball, by 
pouring theli'iuor into a tin mould; or let it stand 
till alniot>t cold: or it may be moulded by the han<l. 
To make Uamd'japnn blacking. 

Take 3 ounces ot ivory-black, 2 oz. of coarse 
sugar, one ounce of sulphuric acid, one ounce oi 
muriatic acid, one talile-spoonfu! of sweet oil and 
lemon acid, and one pint of vinegar. First mix the 
ivory-black and sweet oil together, then the lemon 
and sugar, with a little vinegar, to qualifv the black 
in^; tlien add the sulphuric and muriatic aoids, and 
mix them all well together. 

Oboervaiion. The sugar, oil, and vinegar pre- 
vent the acids from injuring the leather, and add 
to tlie lustre of the blacking. 

A cheap mef AodL-— Ivory-black, 3 ounces; brown 
sugar, one ounce and a half; and sweet oil, half a 
table-sooohful. Mix them well, and then gradually 
add half a pint of small beer. 

Aiwthcr method. — A qunrt»T of a pound of ivory- 
black, a quarter of a pound of moist sugar, a table- 
spoonful of flour, a piece of tullow about the size 
of a walnut, and a small piece of gum-arabic. 
Make a (kaste of the flour, and whilst hot, put in 
the tallow, then the sugar, and aftcrwardi mix the 
whole well together in a quart of water. 
To render leather toater proof. 

This is done by rubbing or brushing into the 
leather a mixture of drying jils, and any of the ox- 
ides or calxes of lead, eopi>er, or iron; or by sub 
stituting any of the gummy resins, in tl4e room of 
the meUdiic oxides.— /2e/ier<ory, vol. x. 

To make varniah for coloured dratotngt. 

Take of Canada balsam one ounce, spirit of tvr- 
pcntine, two ounces. Mix them togetlier. B^oi «? 
tliis composition is applied, the draw' >g or print 
should be sized with a solution of isin^uiss in wa- 
ter; and when dr}', apply the vami^ with a caroelV 
hair brush. 

To makefitmiture paste. 

Scrape lour ounces of liees' wax into a basin, and 
add as much oil of turpentine as will moisten it 
through. Now powder a quarter of an oimce of 
resin, and add as much Indian red as will bring it 
to a <leep maliogany colour. When the composi- 
tion is pro[>erly stirred up, it will pnive an exeel- 
lent cement or pa&te for blemi^es in maliogany, 
and otlier furniture. 

Another method. — Scrape four ounces of bees* 
wax as before. To a pint of oil of tuq>entine, in a 
glazed pipkin, add an ounce of alkanet-root. Co- 
ver it close, and put it over a slow fire, attending 
it carefully tliat it may not boil o\er, or catch fire. 
When the liquid is of a de<>p red, add as much of 
it to tlie wax as will moisten it through, also a 
quarter of an ounce of jiowtlered resin. Cover the 
whole close, and let it stand six hours, when it will 
be fit for use. 

Tb make furniture oil 

Take linseed-oil, put it into a glazed pipkin 
with as much alkanet-root as it will civer. Let it 
boil gently, and it will become of a strong red eo 
lour: when cool it will be fit for use. 
To nuJce vfoshfir preierving dratoingi made witft 
a btack lead penciL 

,K thin wa<«h of i)»inghiss will fix either black 
lead, or liard black chalk, so as to prevent their 
rubbing out; or tlie same eflcci may be produeed 
by die hiiuple application of skiuiinrd milk, as has 
been proved by li>^|Ueut trials. The best wnv of 
using lite Uuer is to lay the drawing HiU u|>ai; the 
surfMCu of tlie milk; and then iNking it up b^ one 
comer till it drains and dries. The milk muA Im 
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pcrfeotlj free from cream, or il iHU grease tlic pa- | 
per. 

7T» make varrdth fir •wood^ -nth ;A ren9t8 the action 
ofbdiinp xoater. 

Take a pound and a half of linseed-oil, and boil 
It in A red copper vessel, not t'nned, holding sus- 
pended over It, in a small linen bag, five ounces of 
litharge, and three ounces of pulverized minium; 
'Jiking care tliat the bag does not touch the bottom 
ofthe vessel. Continue the ebullition until the oil 
acquires a deep brown colour; then take awa^ the 
bas, and substitute another in its place, contaming 
a clove of garlic; continue the ebullition, and re- 
new the clove of garlic seven or eight times, or 
rather put them all in at once. 

Then throw into the vessel a pound of yellow 
amber, after Ijaving melted it in tne following man- 
ner:— Add to the pound of amber, well pulveriz- 
ed, two ounces of iinsecd-oil, and place tne whole 
on a strong lire. AVlien the fusion is complete, 
t»oar it boiling into tlie prepared linseed-oil, and 
continue to leave it boiling for two or three minutes, 
stirring the whole up wcU. It is then left to settle; 
the composition is decanted and preserved, when 
it becomes cold, in well corked bottles. 

After polishing the wood on which this vamish is 
to be applied, you give to the wood the colour re- 
quired; for instance, for walnut wood, a slight 
coat of X mixture of soot with the essence of tur- 
|>entine. When this colour is perfectly dry, give 
It a coat of vamish with a fine sponge, in order to 
spread it very equal; repeat these coats four times, 
taking care always to let the preceding coat be 
»!ried. —Annale* 'de Vlnduttrie^ 1 821 . 
To rettorethe blachness of old leather chair t, Uc, 

Many families, especially in the country, pos- 
«f*ss chairs, settees, &c. covered witli black I'eatner: 
Ji"se, impaired by long use, may be rcstore<l near- 
ly to their original good colour and gloss by the 
following easy and approved process: — ^Take two 
yolks of new laid eggs, ami the white of one. Let 
these be well beaten up, and then shaken in a glass 
▼etsel or jug, to become like tliiok oil; dissolve in 
■bout a table-spoonful or less of geneva, an ordi- 
nary ten-lump of loaf-sugar; make this thick with 
ivory black, well worked up with a bit of stick; 
mix witli the eg^ for use. Let this bo laid on as 
dlaoking ordinarily is for slioes; after a ven few 
minutes i>oli.sh with a soft, very clean bnish, till 
oomi>letely dry and sliiuing, then let it remain a 
day to haraen.' 

The same process answers admirably for ladies* 
cordovan, or gentlemen's di-ess-shoes^ out with the 
fullowiiiK addition for protecting the stockings 
from soil. Let the white or glaire of eggs be ahak- 
"^ in a large glass phial until it becomes a perfect 
>il, brush ovei' the inner edges of the shoes with 
it, «nd when comidctely dry, it will prevent all 
soiiinr from the leather. 1 nis requires to be re- 
iirwted. 

To poUth ami 9often ivory, 

lliis article .s polished witli putty and water, hy 
:| «Kn8 of a rubber, mudu of hat, which, in a short 
Uiiie, produces a fine gloss. Tlie following direc- 
titms arc given to soften ivoiy. Let it stand in a 
«rarm place 48 hours, and you will be able to bend 
Uie ivory in any form. 

7'o iHirnish dnnoings and card vorh. 

lioil some cie:u' p:irchment cuttings in water, in 
A glazed pipkin, till theypro<luce aver\' clear size. 
Strain it and ki^ep it r>r use. 

liive the wurk two coats of tlie size, ^wssing the 
bnish quickly over the work, not to disturb the co- 
lours. 

To *nake tierftentine varmth. 

Mix one gallon of oil of turpentine, and five 
pounds of Doudered resin; put it in a tin can, on a 



stove « and let It boil for half an hour. When eoct 
it is fit for use. 

To make varmthes fir violinty Uc, 

To a gallon of rectified spirit of wine, add six 
ounces of gum sandarac, tliree ounces of gum ma» 
tic, and half a pint of turpentine vamish. Put th( 
whole into a tin cai.<, which keep in a warm place, 
freqtiently shaking it, for twelve davs, until it it 
dissolved. Then strain and keep it for use. 
To vamish harps and dmcimert. 

Prepare the work with size aiul red ochre; then 
take ochre, burnt umber, and red lead, well 
g^und, and mix up a dark brown colour in tar> 
pentine vamish, adding so much 'oil of turpentine 
that the brush may just be able to pass over the 
work fitir and even. While yet wet, take a muslin 
sieve, and sifl as much Dutch metal, previoosh 
powdered, upon it as is requisite to produce the el- 
fect,afler which vamish and polish it. 
To preserve steel goods. 

Mr Aikin recommends a thin coating of caout- 
chouc as an excellent prcservative of iron and steel 
articles from the action ofthe air and moisture; its 
unalterability, consistence when heated, adhesion 
to iron and steel, and facility of removal, render it 
an a<!mirable substance for tnis purpose. 

llie caoutchouc is to be melted in a close Tested 
that it may not inflame. It will require nesriydie 
temperature of fusing lead, add must be stirred to 
prevent burning. 

Mr Parkins, to whom Mr Aikin oommanlciled 
this process, lias made much use of it in his blocks 
plates, dies, be. He mixes some oil of turpen- 
tine with the caoutchouc, which renders It ei«lj 
applicable, and leaves the substance, when dn% m 
a firm \-amish, impermeable to moisture. ' Tluii 
wb«>n required, may easily be removed by a aoA 
br.i8h diiiped in warm oil of tbrpentine. 

To prepan^ oil fir waicfk-workf €^c. 

Oil used for diminishing frictions in delicaic 
machineiy, shoultl be free from all acids and na* 
cihigc. 

Put into a matrass or glass flask, a portion of 
any fine oil, with seven or eight times its wdgitt 
of alcohol, an<l heat the mixture almost toboUiap 
decant the clear upper stratum of fluid, and aanr 
it to cool ; a solid [lortion of fiitty matter sepmin 
which is to be removed, and then the akoooUoso* 
lution evaporated In a retort or basin, until redin 
ced to one-fifth of its bulk. The fluid part of the 
oil will be deposited. It should be colourless and 
tasteless, almost free from smell, without aetion 
on infusion of litmus, having the consistence of 
white olive oil, and not easily congealable.— %Awr> 
nal of Science, 18'22. 

To make papier mache. 

This is a substance made of cuttings of while or 
brown paper, boiled in water, and bcAten in a mor> 
tar till tliey are reduced into a kind of paHe, mad 
then boiled with a solution of gum araoio, or of 
size, to give tenacity to the paste, which is after- 
wards foi-med into different tovs, Sec by in re wi n g 
it into oiled moulds. When dr}*. it is dime over 
with a mixture of size and lamp-black, and after- 
wards varnished. The black vamish for these toys, 
according to Dr Lewis, is prepared as follows : 
Some colophony, or turpentine, boilc<l down till it 
becomes black and friable, is melted in a fjbxtd 
earthen vessel, and thrice as much amber in fine 
powder sprinkled in by degrees, with the addition 
of a little spirit or oil of turpentine now and then. 
when the amber is melted, sprinkle in the same 
fiuantity of sarcocoUa, continuing to stir them, and 
to add more s])int of turpentine, till the whole be- 
comes fluid ; tlien strain out the clear through § . 
coarse hair i)ag, pr^'ssin^; it gentl;|r between hoi 
boards. This vamish, mixed with ivory-black la 
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cmtwird mirTftce, which may have lodged within 
the interstices of Uie tape, (of which the caont- 
chouo takes the exact impression), ma^ be pulled 
«isunder. If it is found difficult to withdraw the 
mould, it may be nlungcd into hot water. If the 
mould were previously smoked or rubbed with 
chalk, it might be removed with less difficulty. 
Polislied metallic cylinders are the moat eligible 
moulds for this purpose. As solvents, oils ot tur- 
pentine and lavender may be employed, but both 
are much slower of evaporating tlie ether, and the 
oil of turpentine, particularly, appears to have a 
kind of stickiness. Nevertheless, there is a solvent 
which has not that inconvenience, is cheaper, and 
may easily be procured by every one, viz. toater. 
Proceed in the same manner as with ether. The 
caoutchouc is sufficiently prepared for use when it 
has been a quarter of an hour in boiling water: by 
this time its edges are sometimes transparent It 
is to he turned spirally round ihe moulil, and re- 
]ilunged frequently into the boiling water, during 
the time employed in foi*ming the tube. When the 
whole is bound with packthread, it is to be kept 
aome hours in boiling water, after which it is to be 
diied, still keeping on the binding. This method 
mpy be successfully employed in forming the Im-ger 
sort of tubes, and in any other instruments, but it 
would be impracticable to make Uie small tubes in 
tliis way. 

Oil ol lavender, of turpentine, and of spikenard, 
dissolve elastic gum, with the assistance of a gen- 
.le heat; but a mixture of volatile oil and alcohol 
forms a better solvent for it than oil alone, and 
the varnish dries sooner. If boiled in a solution 
cf alum in water, it is rendered softer than in wa- 
ter alone. Yellow wax, in a state of ebullition, 
may be saturated with it, by putting it, cut in Fmull 
pieces, ^dually into it. Hy this means a pliable 
varnish is formed, which may be applied to cloih 
witli a brush, but it still retains a clamminess. 
To make camttctiouc vanuah. 

Take caoutcliouc, or elastic resin, boiled linseed 
oil, essence of tuq»entine, each 16 oz. 

Cut the caoutchouc into thin slips, and put them 
Toto a matrass placed in a very hot s;md-bath. 
When the jnatter is liquefied, add the linseed oil 
ill a state of ebullition, and then tlie essence warm. 
When the varnish has lost a ^rcat pail of its heat, 
strain it through a piece of •linen, and pres<*ne it 
in a wide-moutheu bottle. This varnish dries 
very sIowSt, a fault which is owing to the i>eculiar 
nature of tfie caoutchouc 

The invention of air balloons led to tlie idea of 
applying caoutchouc to the composition of varnish. 
It was necessary to have a vaniish uhic4 should 
unite great pliability and consistence. No varnish 
teemed capable of corresponding to these views, 
except that ot caoutchouc, but the desiccation of it 
is exceedingly tedious. 

To vunuth balloont. 

The compositions for ^'arnishing balloons have 
been variously modified; but, U|>r*n the whole, the 
most approved appears to be tlie bird*liine varnish 
of M. Fanjas St Fond, prepai-ed after M. Cavall )*s 
method as follows : ** In onler t j render linsee<l 
oil drying, boil it with S ounces of sugar of lead, 
and 3 ounces of litharge, for every pint of oil, till 
they are dissolved, which may be in half an hour. 
I'hen put a pound ot biiil-limc, and half a pint of 
the dr}ine oil, into «n iron or copper vessel, whose 
capacity should equal about a gallon, and let it boil 
^ery gently over a slow charcoal fire, till the birti- 
lime ceases to crackle, which will be in about half, 
or three-quarters, of an hour; then \>omv upon it 
8} pints more of the drying oil, and let it boil 
About an hour longer; stirring it frrquently with 
Ml if«« or wooden spatula. Aa the vanusii, whilst 



boiling, and es^iecially when nearly i^ady, tveDf 
very much, care should be taken to remove, in 
those cas«>s, the pot from the fire, and to replaoe il 
when the varnish subsides; otherwise it will boil 
over. W hilst the stuff is boiling, the operator 
should occasionally examine whether it hks boiled 
enough; wliich may be known by obaervinc 
whether, when rubbed between two knives, vhieb 
are then to he separated from one another, the 
varnish forms threads between them, as it mutt 
then be removes! from the fii-e. When nearly c^ol, 
add about an equal quantity of oil of turpentiae. 
In using the vaniish, the stufT must be lli'etched, 
and the vaniish applied lukewarm, in ^ hours it 
will dr)'. " . 

^inoiher. — As the elastic resin, known by the 
name of Indian rubber, has been much exl jUed for 
a varnish, the following method of making it, ai 
practised by M. Blanchard, may not prove unac- 
ceptable. — Dissolve elastic gum, cut small, in five 
times its wei"^ht of rectified essential oil of tux^ 
pentine, by keeping them some days together: 
then boil 1 ounce ot tliis solution in 8 ounces uf 
drying linseed oil for a few minutes; strain tht 
solution, and use it warm. 

To varnish rarefied air ballooru. 

With regard to the rarefied air macliinea, M. 
Cavallo recommends, first, to soak the cliHh in a 
solution of sal-ammoniac and common size, usiui 
one pound of each to every gallon of water; and 
when the cloth is qtiite dry, to paint it over on the 
inside with some earthy colour, and strong aize or 
glue. When this paint has di*ied {ierfectlv, it will 
then be proper to cover it with oily varnish, which 
mi^ht dry before it coulu penetrate quite through 
the cloth. Simple drying linseed oil will answci 
the purpose as well as anv, provided it be uot veiy 
fluid. 

To make vamuhfor ulkt, ^c. 

To 1 quart of cold-drawn linseed-oil, poured o8 
from the lees (produced on the addition of on- 
slacked lime, on which the oil lias stood 8 or 10 
days at the h^st, in onler to communicate a iky 
ing quality,— or brown umber, burnt and powdei- 
e<i, which' will have the like <^ect,) and lialf aa 
ounce of litharge; boil them for half an horn*, tliea 
add half an ounce of the copal varnish. While tbt 
ingrc<Iients are on the fire, in a copper vessel, put 
in 1 oz. of chios turpentine, or common resin, and 
a few drops of nealsfoot oil, and stir, tlie whole 
with a knife; when cool, it is ready for use. The 
neatsfootoil pi-events the varnish from being stickv 
or adhesive, and may be put into the linset;d oil at 
the same time m ith the lime, or burnt umber. Ko- 
sin or chios turpentine may be added till the vac^ 
nhh has atlaine<] the desired thickness. 

The longer the raw linseed-oil remains on ther 
unslacked Time or umber, the sooner will the oil 
dr}' after it is used; if some months, so much the 
better; such varnish will set, that is to sav, nut 
run, but keep its place on the silk in four horn's; 
the silk may then be turned and varnished on th« 
other side. 

To make phable vamithfor umbreilat. 

Take any quantity of caoutchouc, as 10 or 12 
ounces, cut into small bits with a i>air of scissors, 
an<l put a strong iron ladle ^such as paiuiei's, 
plumut^rs, or glaziers melt their lead in, ) over a 
common pit-coal or other fii-e; wliich must be gut- 
tle, glowinjr, and without smoke. When Ihe ladl* 
is hot put a single bit into it: if black smoke issues, 
it will presently flame and disappear, or it will 
evaporate without flame: the ladle is then too hoL 
When the ladle is leas hot, put in a second bit, 
which will produce a white smoke; tnis white 
smoke will continue during the opei-uii'>n, am* 
evaporate the caoutcliouc; therefore uu liine ia *« 
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be 1flM« Htit little lilt« ■IT tn ee put in, n fi-w m m 
liffitr, nil llic «li'ili* nn* .Afitfii, ii Uiniiltl be riiii> 
li»«allv »n»\ Rv'^itly tlintil «itli an iii>ri in* Umss 
■p««in. 'I'hr iiiitjiiit tht* fMiKiki.* r)iHii};i'< f'niiii wiiitf 
til Mark, Uki- oH" I^h* Lullr, or lite « lirtle %* ill In-fik 



ii*|ii m ^ifilrnt flatiit*, nr W tywtWv*]^ or Ihm. 
Cftn- mutt lif Ltkt-n that no w.itt-r Im* uiMi'd. r ii-u 
fl{rT|»« tmlr uT wlitvli w'Hilil, mi Hft-nina ol' il« ex- | 
IdUfMhility, inakr it Util mi r t'liriniislv mu\ witlii 
fnrU n'ii«r; m\ \\t\% |KTioil ol'llu* |iri>ri'»s - liotUHls !; 
nr 1 i|Marl iif till* \n**l ilniu'j; oil in to Ik* |iii1 iitto j 
.hr m^lirtl CNiHitcliiMJc mill miitciI till }iot,Moil iiu- 
«b 4c |iuun-il into m i;liizril «i*kvI tliniii;;li n cosirM.* 
rviix*-, AT win* »ir«ff*. \\ lirii urtilril .infl cI*-hi\ 
■ hull will be ill a fvw miiiuii'i, it i» tit lor ii«fr, 
dtkrr h 4 or cnlil. 

Jlie Kilk ahonlil \h* alwavt itn-tclii-tl liiiriznniNllv 
kv pint or tciitiT-Kiinkt till lninif»: (iIk' j^ri'utri- 
I'm-v arv in Irnj^h tlif bi'lti*!',) hihI llic %:inii>ti 
rv^ifnl oo rWi/, »n fftt -w^ii/Arr, and Auf, in C'*U! 
vra.*Vr. It ii poHiiiii^ In-mI, alttusi to lay it oii 
• turn t*A*\. TIk* ail nt' luxin); il on {ir(>(H-ily,r'iik- 
bMt in niakinj; iio inlcMinr iiioiinii in l\w xurnisli, 
vhich vfHilil en-nir minute ImiIiIi1o«, llii-n fun' 
larualii-i uf r^K-ry kiml an* iiii|tn)|H*r, as i-a«-ii linl*- 
Lie brraki in iliniii;;, a'lil lori:i^ a miuII liulc, 
Uanmigh ■hich tlit* air will tniii%|iin'. 

Thi» vraniifth i« pliant, iiit:i«llR*ki«o, aiifl unalti-ra- 
m^ bf V rat Iter 

|'f<niii/i uan! for ItuHttn afurltlt. 

Shiddt mailc at Sillict, in lli'iipil, An* n'>1fi! ! 
tKff Wi gttom Imha, fiT llir luntre tvul itmii/tthtv of 
ffW murJt twrujiA «itii wliicli tiiry aix* «'o«rn-ir; 
9*lkeC •hiekilt coiivliiiitL-, thcrcfoiv, nii inciJiini- 
<W«Slc article of irafTic, b«-iii;; in reipif^t aiiiuii;; 
naCiv«« «liu carry anni, aiul ivtiiin tin* am ifiil 
|tf<ff«ftileeli<Ni for ilif ir.iiiitar ami liiicklt-r. Tin- 
«u*M«h ■• cnnqmHrU ifl' the t-\piv«vtl jnicf r>t' tlir 
i»Bf^in](nul, SrmectirfntM ,inuct,iihiiiu, ami tlul of 
aarttwr kintlrvil fruit, IhUqivna i^n^ifuUtt. 

Thr liirli uC the S^n'^ctir/tua ^liuicunLttm coii. 

lai*n bdwren lit iiilr|»iinii'iil« iiiiiiii-niu<i c<-iU, 

llted villi a black, arritl, n-knioii« jniic; «huli 

Iikrwiae II CrMUiil, ihongli Irai nhonil.inil}, in tlir 

•OoJ nf thr Irrtv It !• coiiinioiilr finiii •\fi| us :iii 

iwlrlitJe ink. I-* mark all Mtiii ol votiiHi (IhMi. 

TW c«*l(iiir It fi\e«l with iiMirk linir. Tin* cult- 

cal p«i cW'tht- Irnit of iiniiirtinui i^Hi^ifnUn hki-- 

•ittcmlaint tirfaeen lit Uiniiiue it«im«.roui r< ll«, 

UM with ■ black, thick, arriil llniif. 'I'hi- im- 

t-triof MaUbar citracl by iiiLiiiuii, with wlmh 

Ikrv tamith larj^rt*. 
To |*r|nffT llif laniith Bcconlinc to ihr ni* th>M| ! 

K*^*<^ <tt Siliirt, the iMiit t.f till* •Vfi'i'-' ii ffttM , 
and Uic berries uf tiic lhl\^%inui 'l 



I/tn^if'tHa^ ha%ln)» lieen iterml fnr a mnnlh Ml 
vlriii- t»:it''r. :iri' rut trimti r '''Iv, anil iiiX'MtM XtL ■ 
mill. Till- rxim'^^ftl jiiirc of' r^i-li ii Vilit for i^ 
\ mil moot li«i, takiii'^offilif wtiin tmin liiiii.-tntilTM. 
AMi-rwririlf the iM]'(<M- i« il;:r:iiitfi!, hihI two pwtt 
III' iho one WW MiliU'il I't ofif pMi-t 1)1 till' olhei, to In 
iiM-i| an vai'fki«li. tlihrr |«ni|Hi|iiiitit of iiigrra 
ihi-iitH sin* ft>iii:i tiiiii'« riii|il)y«|; |»iit in ail, the 
n*%iiiitti« jniei* of tin* Snnfmrfn-f piviioininatrt. 
T.'ir \Mnii<<li is Ih'hI on lilir ;i-«i;il, unil wlirn dry, it 
|>>Iishfii liy rnhlHii); it uiili loi h;;:iIi*, or tniiNtlh 
[H'hbir. '1 Ins v:oiii'«h .iIm) ]ll^-%(>lkt^ lirKtrUctiuii uf 
wood, ice. I)V till* trhitr nut. 

'io vii.ui%h Ukc •.■".'7 11 't ■»■»■/#•«/! 
Fix llu* li-Mf on tin* si|iijifl, limil.ir lo |^:hl lear. 
ii} tlie iiitrrpohiii hi nf pr ipi-r ^liiiittiiis iii.ittrra, 
»;M-fad till* \:iifii'«h iiim)|| !h< |ii i«* Hiih a ]K-iicil. 
Wlii'ii \\\v lii'kt co.tt f* dn tl:l^ll lli'' piit'r :f|;aiii ami 
aptiii uitli tilt.* \iintiNli till ili«- roltmr ap|H :in luf- 
ticiintly di't'ii. What in t.dird j^ili If^ilitr, anil 
iiiatiy {lief on- rniin'^. Ii:ive inn lli> i tii;iii llii% eih!'- 
in*;; wiiKhin); tliciti uith n iilllr riilii'ird kpirit rif 
wine ufr>i*ili .1 (iphif III' ihi^: Mil- ^{iii itiliiMi|\iiii!the 
^unii^h, :ihdlt-:ivin^ till.- ••iiti'i ImI of it^owii wiiilt** 
iifHi; fi't* plain tiMii)i-« tfiivk ii'i fill I inHV be iim*i| 
iiiMrad ot bil\<r. TI.e fin h-.if *ixrd on tin' pii*ce 
Mith ):lni- it to Ih* hiiiiii>'lki>il, thin |)idiklii-d wiili 
riiien' :ifiil A fun* iimii elotlt, and :itti-rwaiili witii 
pntly applii-d in tin* >miiii- io.iiin<-r- broi); thi'ii l:ir« 
i|iitTt-f| ii\rr with ^ariiinh lixt- iir»i.\ tiiiift, it liKiki 
\vr\ m-arl) likr liiimi'^iii d |:-dd. Th*' lunie ^ar* 
iiinfi, in.tilc witliH hst pi*o[iiii(iiin of r liouriii^ nia- 
ti'ri:il!i, i^ applird iiImi on Mt>i'k% ol lirais; botii f(.r 
lifi;;lit(.-iiiiii; till* filinir of tin- im t:d t-i a r'-«'>iii- 
Id.oii'i' with lh:tl ot ^ 'M.anfi for ;ii*i vT\in}^ it Ironi 
bi-iii;: lMiiii<»lii d hv iIm* uii . 

CI I _ 

7 •! I f'l ,\-rr X'lVUith. 
(!|<-aroff tlir fiitli ^ilh .i irv ni4d<* of puinth, anil 
the udii « of thi' livs nf Willi , llii-n i.ilkC 4S CHinrt-t 
of {H»t:t«li, a'lt. |<i nf till* hIi->««* iniMitinoi i| ntlict, 
:ind pnt liirin into m\ ijn.u'ti ol wulrr, .iiid ilutcuui- 
|ilfit*t the lei. 

lliit it ♦■llrcti d wi'.li pMinii'i* »t'in»» iinl tn|Hdi 
riolh. *riii' pninu-i- ^' •in- moil Im> n'lliu'i-ii ti» iin 
inr|i.d|iiihii' pnwil -r, u*i>l |iiil ii|miii ;i pii • •• ni ■tt'<;i' 
iiinislrmil with v.ii'i «itli ilii<i iii'i li^'ith aii<l 
ti|ii.illt ihi' xHiiii^h ^ii'mi.o-ci . I III' lti|M-lt noiM 
also lit* ivtIiM'i'il to .1 \i • \ 'ii-.r p luili i-, :ii:d pnt ii|*« 
on :i t'h'iiii woiil|i-'i i-j '■'I, oi>iiMi'iii-ii '.«iili oli%i-i .1, 
with whiih thr \m)|i*Iii i^ is t i 'h (•• iI •niird. 'I'lf* 
%;iiMish IH ihi-ii to (•• ^•l,••«l• ;' u I'li xnll loirii, ain' 
u lull i|inlt* dr^ , I |i ,kiit'<'. wtili vii<(!i Ol* S|ki'ii»^ 
wltitc, .Old nililii-ti uiili til- p.iloi nt 4 he li.iin^ 
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I ft'iitiii'ii't, li-it pivscritiri! hiii;ni!t lo iImt ronrmin. 
j liiiil ol ColiMliiti^ Vili«l.llit'«-4. :i' d In fhi* ap|Jti:«li«-« 

1^ mr the rmh^n-t fitr hmue ptiintin!*, •nfili'-in |i) (••itn-oUi- pni ,•■<«•«. 'I •• cjuvr » nti- 

U tiifipir nr C'Hit(Mi«iiHl cfili<ui-t, ami all the | Mann* !•• Ii- .ti'iiiiMii* |i,i ■ ilii'r)is% of i"l««iiii{; 

^W <^ r.ilmir whiili nalnre ur art cai pr^Hlurr, U^n\\% « fio|d>«iil li\ |io<ii- i«, ii it n -t tiifTirirnt for 

*^ "Wk nii;:ht lue ihrMij^fit pmiirr fiM* tli** liiM'rr* Mt !•• r hiI on a r >l I'o , l • !ri ;iitiiiit am\ ft|ih'iid'ii.r 

'4 kii^i of |MMiiai:|;, would l-iTiiia trry rxtcn^nc it iiio«( :dvr onitr >! njiliilny i i ihi- iiitl i r coluui 



''pir, uriv* wr to t^ke iiit«i CiHitnlrnili'iii ouir wlnih il >*> niitiiifnt .iiri. 
<rtuiM ritcmal cliaractrii, or ilic inlentity of thfir 7*< fioi-e hUx A' p\it*\t. 

^ Bwi ut, CuuiMlcd on iJir cipcnciicc of ic^rnil U Tt^gv rcijuiiirs 4it«;uiiwii iu Uic clr.^cc 9t dte 
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matters destined tor black. The following are their 
properties: 

Black frwn peach atonetU dtiH, 

Ivory-olack it strong and beaittiful, -when it hat 
been -well attenuated under the muiler, 

Black from the charcoal of beech -wood^ ground 
onjforphvry^ hat a bhuth tone. 

LJirop black may be rendere<l mellower by mak- 
\n^ it with black which has been kept an hour in 
a state of redness in a close crucible. It then loses 
the fat matter which accompanies this kind of soot 

niack furnished by the charcoal of vine-twigs, 
ground on porphyry, is weaker, and of a dirty 
|n*ey colour, when coarse and alone, but it becomes 
blacker the more the charcoal has been divided. It 
then forms a black very much souglit after, and 
which goes a greai way. 

To make pain tt from lamp black. 

T)ie consumption of lamp black is very exten- 
sive m common painting. It ser\'es to modify the 
brightness of the tones of the other colours, or to 
facilitate the composition of secondary colours. 
The oil paint spplied to iron grates and railing, 
and the paint applied to paper snuff-boxes, to those 
made of tin plate, and to other articles with dark 
grounds, consume a very large quantity of this 
black. Great solidity mav be given to works of 
this kind, by covering the'm with several coatings 
of the fat turpentine, or golden varnish, which has 
been mixed with lamp black, washed in water, to 
separate the foreign bodies introduced into it by 
tliC negligence of the workmen who prepare it 

After the vaniish is applied, the articles are 
dried in a stove, by exposing them to a heat some- 
what greater than that employed for articles of pa- 
IHT. Naples yellow, which enters into the com- 
position of black varnish, is the lasis of the dark 
brown observed on tobacco boxes of plate-iron, 
because this colour changes to brown when dried 
witli the vamislK 

To make a t7tpei'ior lamp black. 

Suspend over a lamp a funnel of tin plate, hav- 
ing above it a pipe, to convey from the apartment 
tlie smoke which escapes fi*om the lamp. Large 
mu&hroofns, of a very black carhonaceous matter, 
and exceedingly lieht, will be forme*l at the sum- 
mit of (he cone. This carbonaceous part is carried 
to such a state of division as cannot be given to any 
other matter, by grinding it on a piece of porphyry. 

This black goes a gi'eat way in every kind of 
painting. It may be rendered drier by calcination 
in close vessels. 

The funnel ought to be united to the pipe, which 
conveys off the smoke, by means of wii*e, because 
Bolder would be melted by the flame of the lamp. 
To make black from ground fitcoal. 

The best for this purpose is that which has a shin- 
ing fi*acture. It afUfnls, perhaps, the most useful 
brown the artist can place on his palet ; being re- 
markably clear, not so warm as Vandyke brown, 
and ser\'ing as a shadow for blues, reds, or yel- 
lows, when glazed over them. It seems almost 
certain that Titian made lai^ use of this material. 
Coal, when burnt to a white heat, then ouenched 
in water, and ground down, gives an excellent blue 
black. This belongs to artists* colouis. 
To make black from -mne leet. 

This black results from the calcination of wine 
lees a>id tirtar; and is manufactured on a large 
BOile in some districts of Germany, in the en- 
virons of Meiitz, and even in France. This ope- 
rttion is performed in large cylindric vessels, or 
Id pots, having an aperture inthe cover to affonl 
a passage to the smoke, and to the avid and alka- 
line vapours which escape during the process. 
When no more smoke is observed, the oi>eration 
It Enished. The renuuning matter, which is merely (I 



a mixture of salts and a carboiuieeoai ptrt ^07 
much attenuated, is then washed several times is 
boiling water; and it is reduced to the proper db* 
gree of fineness by grinding it on ponhyij. 

If this black be extracted from mj lee% it is 
coarser than that obtained fix)ra tartar; oeeaine Am 
lees contain earthy matters which are eonfboaded 
with the carbonaceous part 

I'his black goes a great war, and has a tehely 
appearance. It is used chiefly by oo|^er-pbie 
printers. 

Another. — Peach stones, burnt in a eloie tmmI, 
produce a charcoal, which, when eround on par> 
phyry, is employed in painting to give an oldncv. 

Another."^ x'ne twigs reduced to charcoal gite's 
bluish black, which goes a great way. Whea mis' 
ed with white it proouces a silver white, which is 
not produced by other blacks; it has a prettr ncsr 
resemblance to the black of peach stones; but %t 
bring this colour to the utmost degree of peH<»^ 
tion, it must be carefully ground on porphyry. 
To make vvory and bone black. 

Put into a crucible, surrounded by bomii^^eoids, 
fragments or turnings of Ivory, or of the osseooi 
parts of animals, and cover it doseljr. The iTOiT 
or bones, by exposure to the heat, will be redaccs 
to cliarcoal. When no more smoke is seen to paa 
through the Joining of the oover, leave the cnici* 
ble over the fire for half an hotur longer, or ami) it 
has completely cooled. There will then be fonad 
in it a nard carbonaceous matter, which, whea 
I)nunded and groimd on porphyry with water, if 
washed on a filter with warm water, and then dried. 
Before it is used it must be again subjected to the 
matter. *■ 

Black furnished by bones is reddishi That pn>- 
duccd by ivory is more beautiful. It is bn|Trter 
than black obtained from peach stones. Whea 
mixed in a proiier dose with white oxide of lead, 
it forms a beautiful pearl grey. Ivory black it 
richer, l^hc Cologne and Cassel black are fonn- 
ed from ivorv. 

To paint in •white dittember. 

Grind fine in water, Bougival white, a kind of 
marl, or chUky clay, and mix it with size. It nuff | 
he brightened by a small quantity of indigo, or 
charcoal black. 

To make white paint. 

The white destined for varnish or oil reqnires 1 
metallic oxide, which gives more body to the eo* 
lour. Take ceioise, recfuced to powder, and erio'l 
it with oil of pinks, and ^ oz. of sulphate oTuns 
for each pound of oil. Apply the second coating 
without the sulphate of zmc, and suffer it to diy- 
Cover the whole with a stratum of sandarao taf^ 
nish. This colour is durable, brilliant, andagre'^i' 
ble to the eve. 

Boiled linseed oil might be employed instead 0^ 
oil of pinks, but the colour of it would in som^ 
degi-ee injure the purity of the white. 

Another. — White is prepared also with pur^ 
white oxide of lead, ground with a little essenec^ 
added to oil of pinks, and mixed with gallipot vair' 
nish. The colour may be mixed also with essence 
diluted with oil, and without varnish, which is re^ 
served for the two last coatings. If for a lival^ 
white, the colour is heightened with a little Pru»«> 
sian blue, or indigo, or with a little nrepareif 
black. The latter gives it a grev cast But pure 
white lead, the price of whicfi is much higher 
than ceruse, is reserved for valuable articles. In 
this particular case, if a very fine durable wMte 
be rei(uire<l, grind it with a little essence, and mil 
it with sandai'ac vanash. 

To paint in light grey^ ard dittemper 

Ceruse, mixed with a small quantity of lam9 
black, composes a grey, more or less charged aa> 



OIL AKD WATKK CULOUR9. )7 

) the qtuinlitr iif lilack. Wnh tliii mat- .| pvnily to ifir boaiily nnil rirguncc of tlie [kiIi*^ 

firi-, r.ixtil Milit liU( L in ititl'i n iil ilnsi-s, . wlifii tin- %:iitii-li is .i|i|iiii d. i 

rii ly lit %h«iU-ft iua\ bf rornu'd, IViHii Uic I '1 lir oi-iiiihI otntiiin; i^ i-iini|H<«ii tl of i-i.thv. • 

• till- liviLi'^l in^-y. , rliitii^cii l.i iUxcii ^'11 _« \\\ tin intxluir of a liiiti* 
iultiur be •lr»tiiii-il fir <li«1i*nii»iT, it is | (^(iliij;iu* ruilli, tii iiiutli Kii-li<«li n-il iii' iuki-, ;iiil 

Lb^«|tr; it' iiitiMiilnl iiir oil iMiiiliiii;, it |m (Miticlf •»( I'pi-ii.iit Mui-. Vti>\, h-t injtkv \\ni 

M lib It'll nil, or oil fit' [liiik^: U'ul with r iiiiiluri> «itb a Miiutl i|iuiiiity nf ci ruo«', tliul iLi* 

<!iliil I I ntl, it (b-«i^itri| I'u* \9iriiisli. 'I'bis | n'Hiiii tAutW !ti' a stunk} ^liV, '•% ibc iiili|ili<iit ul' the 

fltiralilt' auU «cn piin-, il' fti'.tril with ■ (^ibipie iMitli. Tlic- ii-i| ujiiib ii ;*ili|«il, h.mk' • 

itini iu4«Tic %unti«b: tbt* |i^.4tli|iiil \itniiOi , il iiieliin* in lU'sh cnltHir, :iii<l ibf lViii«i.iii bli o 

I «■! ki-I.i} tlikt it c:iii Ih-mp III hv ftlrnck <ic-hinii slhi* liiltiTlii t' riu a ti.iik tU\> n ^i-t'\. 'I.o 

iiiiuii. It*, ail'T till' fii'Ht "ii-jiirii It b:iH i aiMiliui. of ct-riiM' tiii^iili'iiH iIh- i t-u- I'lun Mi « 

ic>t •itli ««iiiii«ii, aiiil wiihoiit feiz4. Fur .: tuiti hihI ibi- lu-xi uiv ^luuinl, uitil iiii\Li] up v lui 

taiin; ft^tnildifac «iii-iii«ti. mimI i'HHi|ilMrMi.-i| ; «jnii\ti us bii''>iv. 

[ir>>|N'r; •iitl i.iiUii* ilarki'ht Ki^>'t ^'tiitu- , 'I'bit iiii\liii«r nf ci)ltiiii'\ wbiih iirtiil'tcrH fl.i\rn 
nK «Aiiii«ii. I i^ifv, bi«» tlir i«iUaiiiUj;>' (.It r |i* uil }:i'>, 4« it tU-. 
nuiktri¥tv*nutai it'fute tt/iU9r fHUHt. \ !• mi't tbr rciti^i* I'rniu tbf: iiii|iit ^sinii <it ibr u\\ 
liik, J ipiaris ln'*'h nUrki'il liiin*, S oz. i ^H'l I>kIi*i «bii->i iimWi ^ it atMinu » }i 11iihi«Ii Siiii. 
<1. C uz. «bitc liui'^iiiitlv |iiti-U, *J ii;£. KUki'II Kn-% , riiii<|Mi<ii-ti III ti>i^ iii.iiiui r, i« uiiiilti L-- 
itiilr, .1 |t'iUii<iv I nblc. Hi'iiIrN, tbi' f-^MMu-t- wbitb I'Hiik^ tin- \i bl- 
ur !•• ^H* ^UrWi •! ill wuli-r. r\',t<is4'i| tn itit- i rlrof lb«* lir<«t ftlr4liiiii roiilrilMtl>'» tu 'iiin;; Inilb :i 
t Ml aliiriii .iiit-.tKiiitb i>i tbf liiilk; lb«* (III t-dlmtr, ibi* tiiiii'ut ubuli «l<i'i« i c^ u lilll-- b} lb«* 
iIh* pill tl It |iii-«i iii«ly ihN^ilti-ii, til Ik* , ctt'ii't iit lining. Ibis tib^-i't.4iMiii mi^bl Im s«-tvi* 
it'l'' aI a tiiiir; lb II ibf n*'*! lit' tbf liiilk, MH M f^^iihb* to tbf uiii^t, ii> n jfiti-il t>i ibi- lo.l. 

• «iil« ftiL- >;i.oii^li mliitr. Tiii^ i|iu«iitiiy i «bii:ii i« MlMnyi struii^i i in u iiipiol iiiixlMit- ibuii 
tX I II -.'•' fc|.Mitn' ViinU, iMii Glials, auil ttic i vb«.*ii ibir iu:iltiTi'(iiii;i 'spi:; iin i \tviiilcil in ■ iln.i 

• III ni>>n* ib^ii ifii |M iii-f. ,1 •tniluiii, ur wbt-ii it i» ihy. 

■/'- i^iir /»^iif .' l^rrii fttunt. 'I 7'/ miki* vuk iCfttl ct!:'ir. 

t r\'- III btiH* («•- «iili»iiiiitr<l Itir till* black I TIh* tMsi« ot Itii^t'il ••II' 1^ hIiIi | iriiii-<i of fi'ni«e. 
-rrifiiii; r>iiii|ii«sitiiiii, or it llii* bbic bi* ' TblM'-lniirlbs ol lbi« <>&iib-, .loii ^ ri-iil!i i>l • vine 

■ lib ■■ *\%^i\\ p(M-tiiiii ot bltik.u sihiT or •) <b' nir.iiiiibiT t-dilb. aiiti ti ll'iw ib- lliiii. ttir l.««t 
r « 111 ;•«- iili>aiiit'il: b'll iImI tlie i^piiiitil ■ tiiiri' iii^ndn itl« brin^ •■iii[il>>\i-il iii |iL<ipiiitiiifi« 
« allt-ffil b% a f'iiTi);ii ti.if, iIk* t-olniir for i^bitli Irnl to iIh* nipiii'«-i| liiit; K'*^' *' iit-*U».-r 

r«uii(ii; imist Im' cnmiiil with r«M-iici* ' n|iialli imxM'r liir tli«(i iii|M-r, t.iroi^b, jihI oil. 

tb •* li:>f«* >iil of iiiiika: turtbr HiiTi-i-ihuj , Yu nuikf u>ij ,*itj.' .e*ti*t (ti''tui . 

irnl Hilb C4iiijJi>irMti-il iiM^liti %»rui«b, ' A ci^i'ii i|iiuiitil% ot' it ni^*. b tit ib.it i{ i iii(it_« of 

■ lib a Iilllt* oil III |iiiik«, ai|il mix tin* t'lw m'biv ili* rui-, a liKb* Muibrr ruHb. inl nt liu-, jifiil 

lb'- •4>-.t' %«i'iii|i. 1 lir |ifuil ^V*'\ Will ,«i How ovbrc (1r Iti iti. im ip •«<■ llii%c<il<iiii pinpir 

ii^iiii r. It till' l«4l str^ilinn br ^Ii/imI %iilli tot' iliklciii|iiT, %ariii«b, *\i'\ ill. 

kM-ni«ii fiii\»-il «itli a lil'b' viliHir. Kur «4riii«b. iruiul uilb u ItilU* iln in;; iiut-uil, 

7*«i mnir ft.intt ;mvv. | aiitl mil >ip wilb llit* ^.tllip >t t:u'iiMb. 

Hill ;'r- il>.:iiio.*'rs III llii« roliiiir. mbirn .' Kt'i* <>il pamliir^, i;iii<l mtli t.tt • il uf piiikt 

■ •III' > 'b> r IS" « *• bill Mitli Itii4 iliib-r- aibb'il til <li>iii^ uil or i-s^'iiri*, amt toil up Miib 
It wliiiili a iiii\liii-r uf laki- ii<s|fiii| of pl.iiii tb'_%)ii); ml. or «illi ir^iiiius i'm iii^ oil. 

akr l!i»- ipMiilil\, lb«*r» l"ri", ol i«"niH* ■ 7'i# m/iX** .\'i^.'#'* iiiii/.l/iu/y'' lUi : j.i •'•■»..'. 

, a't'i h'riiitl it ki •t.ir.tii It . 1 Im-ii mix ii ■ TIk.* t'oiiip-'^itinuof tin m- is kiiupb-, w II'm ocliiv 

»'.'. t!i'- i .kr ami I'Mi'Miiii blue, al«<i | iiiixi •! uilli i-i-iuv, ^iduimI wit.i « .i>-r, il ibstiiifil 
(■^rat. 1%. I III' •iiMiiliiirs III ib«* 1 1't *¥o i )i' i!i«Ii iii|M'r; til' ilr\ i(i^ iiiit*i il an*! i^^'mi, hi 

ifSt I • if" piw^Miiti>iM-i| Id ibr loii« of *ii- , f-<|iul p4it«, il inli-inlt'il 1>ir %.triiisli; uinl iiii\i il u,i 

>.<•! . Willi t-MlllplKir. ill il llUi^tir \.IIIO^b, Il III! ilijll:!!- 

I I Mir It pr -iirf fur •li^lfinfirr, «anil"li, ••!ij> 1 1«, tu* willi ^:illipit \aiiii<b, ^i«i .i %<-r_t titf 

ii Liti^. l-'iT t^r i«)i, ^liiiilil Willi iii:ts- r ilniii , llir spb inlunr nl wbi.b ili ^m nils nii lb" 

4 «4ri.i>li, !•! wbub ii liHb- oil ol piiiks •! •«• " "t li.i- n i U'^'i wbun iiiosi br i^iinl aii'on'.- 

hil !'«]. aiti| Ui*-ii i.ii\ Il up Willi r •iniiioii iii^ I iiio* p.iilu nl.ii ii.iHiif nl ijic- «->i| ••iii'ii; iiij<< 

■i'ti«ii. K ir ml p4iiiliii^, ^1 iimI Willi nil* tfi' tiopl •! • ii. Il lli*- ^kmohI •>! ibi 4->.|.iiii m liii - 
fiii III pHik*. anil lull lip «itli n'^Piii*>s ■ iii"!i<'il U\ imIhi-, 4i<il it i-il p4iiiiiii^ In iiili inli'l, 

«i— j*l. 1 ti«. pjioloi^ !• biilliitiil ami 1)m' ^i'liiiloi^ wi;b oil ri>;i!i il to i «■• ii« •- iiui '• ■ 

• flints il, A^ i-s^ III f 4l-iiii ui!I III- wthii I III. *'il| 

lit* «r'iM pi |<M-« iiiiiiii< II ii| r iii-f'illr prr- b>iwi-\i r, ,;>«•*> m ■■<' | !• i'nii \ ititil iii<im ii >*\\, 
•f c it Mil • wliiib b-itf spliiiilmir, it will I'* *•»*»■•/ ru/tnt. 

r, ii' I n- bi- r>iiiiiii' iiC'-s bm l.ib-iur, t<i 'I'bit i« i-iiipl<i\i-il 'toll in ilisti lup- r. Iliiia^, 

1^ b -I' « I iriuiil II} tlir III .lilt til tlir iiiiil* b'lWi t. r, )m mw t uiin %4i ii«b. A ti^iuiil' c>» 

iilii>K Willi a it III' 111 iiidiiir ol (-«-|-u««.* or I "-i' m'Mi s js ilk ii-«<c- Ili«iiiiit|>- witli llolili pink 

ami Cftn^ , 4U<I ^i itnnl willi iii4*iit* ^.illip'il laj^ 

kii.>l if ti;.ii^ wlio li, iri-Mi'li I'l^ III iis'ial iii*li, and iiiiti •! iip w i.b ^.lilip.il %.iiiii b. 
rt*- '1- • lii !tppl.(-uli>iii 1.1 triiiii«b, oii,;bl 7*« ituiicr ;'iif.-M i.»- .jv i '*■'■ u*'. 

-w ri-M i] At iii^hlt pr- I olii-i^l, wh'Mi till* ('4s«-« nit- ii ik i n wif-n it i* iiiii-ssiit I'l pr ^ 

I •,; r.>-.«i»li 'if iii-«* i->i|. >i/iii4 iiij<i l.t- ibict' a ^ ibl filinii wi:||ii>.l r mpl •« lO); aniil.illi- 

1 fi pl4«T' !-, b'll mlb ml uiiy iiii\t<nr. A k'lijsluiiC*. A n I 'iii t^ipaiili- >l I •1111111^; an lii •- 

I I'll (•! iM irti^ ,.'liii jiii|w4iii pii :iit ii\i-r siiiii 1^ ib'-n ^iti 11 III Ibi- • 'iiiip 1*111 ifi, i|ii';;M.ai r 

L«f-iiT tl till lip Hi piic« I'l piisinltaiiy |»4 1 iif wbu"i (■•■HM^t* 1 ti Il.i4 lim m .•• c 1.,- 

iri • -, .«•-!. i^iti-iti III llif* %itifii*ii. pii«b>-il b\ N.ipli*s K'V .M-iii^iM Uii-i \rl|iiw, iiii^lii- 

rN Mr.*:i|lli •/! iifl >ui , 11 I f-Mi«f* wilb'ifil 1 ll- il b% hpiMili wliilr, ni b« wbllrut Mi I'll. itii\- 

irr. ^1 i'lLi] Willi rSMiitf viiii il iu a liUlf •'•! w illi hi liii* *\*- W* I'li jo<! ii-dil|;dir. I !••- U«l •**'* 

ks •■•'! ioiaril up wilb i-ss n r. It .my sl^nir, « «rii in imjII •p44iitiU, Kitt-% to ibr iimluir 

'• t ar« iinrit-u, r-iii it ii|{liiiji, wlM-iiiiri, ai'iilniii- iniii>ili(i|{|(iilil, ainl Mbiilnurfi ln-i inpl <«« i^ 
uoc-itutM:. I 111* u^icralitiai oottliibulct • iiiUi»ti-iuiit-r, t4n«iaiipurwil. \\ Uiuiii •imd l^r ^il. 
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it is groand "Jtuh drying or pure nut-oil added to 
essence, and mixed up with ^H'ine oil. 

To make chamoU and tniffcolmir. 

iTcllow is the foundation ot ehantois colour, 
which is moiliiied by a particle of minium, or what 
«s better, cinnabar and ceruse in small quantity. 
This colour may be emi>lojred in di8temi>er, vamisn, 
and oil. For varnish, it is ground with one half 
common oil of pinks, and one lialf of mastic galli- 
pot varnish. It is mixed with common gallipot 
varnish. For oil painting, it is ground and mixed 
up with drying oil. 

To make olive colowfor oil and vumith, 

Olive colour is a composition the shades oi which 
may be diversified. Black and a little blue, mixed 
wiin yellow, will produce an olive colour. Yel- 
low de Bcrri, or d'Auvergne, with a little Yerdi- 
gris and charcoal, will also form this colour. 

It is ground and mixed jp with mastic, gallipot 
and common gallipot vamistics. For oil painting, 
it is ground with oil added to essence, and mixed 
up with tlr}Mng oil. 

To maice oUve colour for dittember. 

^Vhen intended for distemper, it will be neces- 
saiy to make a change in the composition. The 

Sellow abovemeiitioued, indigo, and ceruse, or 
panish white, are the new ing^*edient8 which must 
b€ employed. 

To make blue cohurt. 

Blue belongs to the order of vegetable substances, 
like indigo ; or to that of metallic substances, like 
Prussian blue ; or to that of stony mineral sub- 
stances, as ultra marine; or to that of vitreous sub- 
Kances coloured by a metallic oxide, as Saxon blue. 
Ultra marine is more paiticularly reserved lor pic- 
tures. The same may, in some degi'ee, be said of 
8axon blue. 

When prussiate of iron or indigo is employed 
without mixture, the colour produced is too dark. 
It has no splendour, and very often the light makes 
it appear black; it is, therefore, usual to soften it 
with white. 

To make blue di»temper. 

Grind with water as much ceruse as m.iy he 
thought necessaiy for the whole of the intended 
work; and afler wards mix it with indigo, or Prus- 
sian blue. 

This rx>lour produces very little effect in distem- 
per, ' ut it is not very favourable to the play of the 
light; i>ut it soon ac^iuires brilliancy and splendour 
bene^ith the vitreous lamina of the varnish. Paint- 
ing in distemper, when carefully varnished, pro- 
duces a fine effect 

To make Prusgian blite btu.it. 

The ceruse is ground with oil, if for varnish 
made with essence, or merely with essence, which 
is equally proper for oil painting; and a quantity of 
eicner of these blues sumcient to produce tlie re- 
quired tone is added. 

For varnish, the ceruse is generally ground with 
oil of pinks added to a little essence, and is mixed 
up with camphorated mastic varnish, if the colour 
is destined tor delicate objects; or with gallipot 
varnish if for wainscoting. This coioui*, when 
^.X)und and mixed un with dicing oil, produces a 
n^^fi eifect, if covered by a solid varuitth made wiili 
alcohol or essence. 

If this oil colour be destined for expensive arti- 
cles, such as valuable furniture subject lo friction, 
it msy be glazed with the tur|>entine copal var- 
nish. 

To make Saicon bhue, 

Saxon blue, a vitreous matter coloured by oxide 
uf cobalt, gives a tone of colour difterent from that 
of the pntssiate of iron and indigo. It is employed 
lor sky-blues. The case is the same with blue %er- 
Uiter, ft preparation made from o.'side of copper and 



lime. Both these blues ttand veil in disteaipec, 

in varnish, and in oiL 

Saxon blue requires to be groand with drrinj 
oil, and to be mixed with gallipot vmmishu If in- 
tended for oil painting, it is to be mixed up snth 
resinous drying oil, which giyes body totliiiTitie 
ous matter. 

7\> make blue verdSter, 

This may be ground with pure alooholie vmish 
added to a little essence; and may be mixed up 
with comnound mastic varnish if the colour is to 
be appliea to delicate articles. Or mastio gallipot 
varnish, added to a. little drying oil, may be used 
for grinding, and common gallipcyt varnish for 
mixing up, if the painting is intended for eeiliiws, 
wainscofing, &cc This colour Is soil and dul, 
and requires a varnish to heighten the tone of it, 
and ffive it play. Turpentine copal varnish is pro- 
per lor this purpose, it the article has need of a 
durable varnish. 

To make ^reen colour. 

Every green coloiu*, simple or coropouid, wiiea 
mixed up with a whi.e ground, beeomes son, and 
gives a sea-green of greater or less strength, and 
more or less delicate, in the ratio of tiie respcxtiva 
quantities of the principal colours. Thus, giten 
oxides of copper, such as mountain gjeen, mdi- 
gris, dr^ crystallized acetate of copper, green eooi- 
nosed with blue verditer, and the Dutdi pink of 
Troyes, or any other yellow, will form, with a base 
of a white colour, a sea green, the intenaity of which 
may be easily changecf or modified. The white 
ground fur painting in distemper is generally com- 
posed of Bougival white ( while marl), or white of 
Proyes ^chalk), or Spanish white, (pure clay); but 
for varnish or oil painting. It is sought fbr in a me- 
tallic oxide. In tnis case, ceruse or pure whits 
oxide of lead is employed. 

To make tea preen for diitemfter. 

Grind separately with water, mountain green md 
ceruse; and mix up with parchment size and water 
adding ceruse in sufficient quantity to produce the 
decree of inf^nsity require<lin the colour. Walin 
recommends the use of Dutch pink of Troyes mmI 
white oxide of lead, m proportions pointed out by 
experience ; because tiie colour thence resulting is 
muie durable. 

In the case of a triple composition, begin to make 
the f^reeii by mixing Dutch pink with blue verdi- 
ter, and then lower the colour to sea green, by the 
additior. /f ccinise ground with water. 

To make aea green for vanUah aiid oila, 

Vamish retiuires that this colour should possess 
more body than it has in disteini>er; and this it ae* 
quires from the oil which is mixe<l with it. Thi* 
addition even gives it more splendour. Besiiles, a 
green of a metallic nature is substituted fur tlie 
green of tiie Dutch pink, which is of a vegetable 
nature. 

A ceruir. quantity of verdigris, pounded and 
sifted through a silk sieve, is ground separateljf 
with nut oil, half drying and half fat; and if ihi^ 
colour is intended for metallic surfaces, it must be? 
diluted with camphorated mastic, or gallipot var-^ 
nish. 

On the other hand, the ceruse is eround with ev 
scnce, or with oils to which one half of essence ha9 
been added, and the two colours are mixed in pro* 
portions relative to tiie degree of intensity intended 
to be given to the mixture. It may readily be oon> 
ceived tiiat the principal imuI of litis coiuiMsitii'a 
consists of ceruse. 

If this colour be destined for ariiiJes of a certain 
value, cr^'stallized vcrdi^iis, dried and pulverixeil. 
ou^ht to be substituted tor common veitligric, iv*d 
the painting must Ik; covered with a stratum uf ti|« 
transiiareut or turpentine copal \'aniisliu 



OIL AND WATEK COtOUKS. 



39 



bmH 



•m-fTwn*, which ailmtl intii thfir riiifipr>- ; cnni|to«ci| in Or iwm*' mmiiHT, lint with vriiniU 
»'• III fifijUic CMluuriii;; jiarti, uiv tliimlilf ami d'l i<iii. N>im );l:iZf iln Mhult* tuiiti f^l i-uiutl ^aniinli, 
!• -t iha**:^. ' hi-i^litiMicil wiih k hUli- \i-riiiih •ii, hihI ii;i%liii llie 

rill- U%t t tn\\Ki%it\tM\% iiiii« tn* i-iii|il>i)ril fur «'ii- lU-hici. 1111111 ttf tin* \Ariii<i}i bt l-\|h>9iiiix* Uj llit: vin, 
n in iiil |Miiitiii};; but it will In* |ui>|mt lo | or t<> u iir<itiK curn-iif nl' uir. 

'Dif n-il ii III' I Ml |ii«|i;in-(l, rmin iii<)li%r» u4 
<'CMiii»iiiy, with fi*i) u\nii- ol l<-uil, «illmul «Lr» 
iiuIkiii. 

7 o ptufit III -rtivninh on '•.fftotf. 

\m\ f<tl fill' MlHllI |U<I (-M.llH 111 Tiiiti-k ulii'i* ill 

|Mt>-il willi hi/.i* iftii'ir. Ni \t, \»y u\*t Iiu-m: a 
lliiiil rx.it tti i«*ni«f. ilii-ii iiiix iIm' i-iiliiiir usftiilt^l 
witli tiir;>i'iiliiif ml; :iil>t llii* tiiriii-ii In it, uiiil \uj 
it oil lIii* %iiHiil, |ii-i'«iiins|\ iti-i {t.in •! »•% liilluv,:—- 
l'iili*li till- u III III iii'xt uiili H|i.i\f^nift^ 111' li'irK'- 



inc^ilrn i!ii' ti'tH- a little iniin* th.iii ul|i-ii %Mniisli 
■« ■•••-il, Ir-raiiw' tliii rdl'nir hiT-iiM-n .1 irk>'i lit llic 
a-i'.tti>i>i f<f ylluw »liii-h the ml d.-«iI«»|H s in tin- 
«<^ii«r ni time-. 

Gnrr»i f^" i/>vrf, ahitU'rw^ htihi»t^attca^ and arti- 
I iet eTpotriiio //u* air. 
<'(nv \% thr prifici|Ml b^iM.' uf tlii« i-olour. 
l\'Uiit it II rr<]iiirtnl to linf><; il tn thr lnru* iiiii^i 
BT"*^'*-!''. p^ti'l, vkilh inil-iiil, twf) {mi:* nl't'i-piHf, 
•*•! «ii;i v%ieuvv. uf tMrjK'iititir fiit- p'lrt nl' \irili. 



grit. riirn niit up ihi* two rnluiirk miiIi mti' li.ih' tiil <l th< 11 villi p<iinirt:*otiiiii'. I.My ulU-rwanls 

af ocimiiirui itnkiiie iint-itil, mini mil' lull' III u-siiiiiii« »r nr m-vh (iciIh nl' (-iilnur, ihikmI wiili vaniikli, 

«!*7Mi;; iint-iiil. I'liit colour iippi'at-^ ;il tii^' li» In- nllnuin^ utii r i-iuli mut, ai MiMuii'iit tiiiif !•• tin, 

ft ;i,.li Mi.c : liiit till- inlpr«*^HilHl of lli>' li^lil wmiu lifimi- |.i%iii;'mi llir iM-\t; llirii iMilmhoMTtht* lM<it 

TkAr^ ii {Ato t.igni'ii, aiiil ill llii« ^aVv it i» ««'n iMuit with p<iiiiK-i''-tmii\ ^t-Diiinl imi iiiuiiile iiilii a 

i:'j'-i'ii<' I lulitli' piiWili I*. W lull tlii^i ii liniH-, \a\ two iir 

'Ilir- i!o%rt fiflhr rrni«* niij^hl t>i In* i*;(!Tif*il to u \ llin**- i-n.iU i>t piii-i- uliiii- \»niisli. A* umii uk lliit 

\}*\'A in«in'. whrii tlH* cilfiir i'> iiitn.ili'il I'ljiffiu- I in iln*, mti it ii\i r with u fniU ni;;, ilip|H-i| m tim* 

pi -^nl III thr C'filn* of l:i!-);«> i'ltirs: uitliiiiU llii% I *\%\k' oil: tin n nihil wiili fii|Hili, littutiil tn Mih- 

{'rmiit><'t'i It M-i{U n*i II ;:l>toiiiy tiMf, iiliuh IfUiU i tlf |Mi«.tiT, iiiiil li:i\iii}; hi|h«I it villi a rli ;tii 

t-> a ljl.*rkt^i {^rrrii. I'liii rtlri t nrivH liMiii ihi- | piti-r of Imrii, p:t<ii a pit'ii: iil %ii««li iL-allicr all 

<^■ck atr:i •%phffv, ami tbt* fxhaLitiniiH uliu-li «iti- iivi-i* it. 



a*" tlir kir in lurp* citifv In ihrv- rnv-^ «iii(t 
''•••til i.i If^ pn.fl rn'il to M'IIow, ni tlit* ;;iii«iiiil tita 
^■'■■'i r./i-'tif. 'I'hr rithlniii aniiiii^ |uiti iters it to 
"»■• t?!** fir*t rnjilinj vi-ll>iw. 

Tq m-iAv fffmfftunti :rfrfH fur timnu. 



VuriiiOk with «• rniiliiitt ih nul ciiiifiiu-tl iiirri-lv 
l(t tin* vk||i-rS uinl It itli*-^ III i-:illl.iK«^i It iiltill 

tiinii^ tlir Ki-fiiiml; mill in this cj^- it iiiii;ltt in Ik* 
i triMti-il in ihi* siiiii- iii..iiiii-r. It n-i|itiit^, hiiiir%i*r, 



1.1. 



r*kr t«ii {Kiiiiiii* iif rcniM-, Imir h'Mh « - ni I)iil''li :i littif 'nitn* lnhiKir. Aiii r tin- hrM sIimIuiii ii ftp- 
ptitk of I'mtri, and nnr uiiiiOi- nl' l'|ii««irfii tilni- nr pln-fl, it i* i-ii'i'mi| miiIi piiiiiii-( -iiixiii-i thr %ttiiii»h 

1^ Ihi-fi l.iiit mi Mt ^ \iTui liiiii-i, anil pnli'^lu-il. 

(■riiiil uilh hiiili'il ml, rf<li!r«l tn i-^v iir*-, uil iiftnla 

nl If uO, aiiil iiiix ii|i uiih |^il|i|«iil t:iriiiHli. 'I'lir 

I > wi.iih a liKi'lh p:irt nl* rnvnt-t* Ims hi'i-ii :iili|i i|, ' si*rniii| stiutniii i* t->rtii>4l nl «■ itnilinii, in i^^litrii- 

-' mil u;i «ilh rjiiiph<imti-il iii.istii- nr ^:«llipnt | t-il wiih h hiiihII |mi>iiI'- nl N'.4pl>-« xillnw. I'lirn 



_-*. riii« hii\l«i r pr>iiliiri-» n i;l !'<'■*, tin' iii- 
Ir .«ii* nf »liirh II14T fir iiirii'rt^i-il nr ■hiiiiiitHlii-il 
*!• thr Bil*lili<Hi iif Vrll.iw nr hlili*. (tliiil with nil. 



iv-M»>i. It'>lh tin «•• rniitriiiMii* in iht* ilm.ihility 
tt itit r *! tiir. If ii Iit> n-iiniii-il tn ilr^Tr »y tlif 
ftR:.«il if th- t-ir|M iitini:, fiinii a i;l'*^'"n *'^'' vuiii- 
^|-•l-.•l iua-(ic tiinii«li. 

/• moAr a ;^'-^rnf'»r tirfir Ira rxp^tni io fru Sinn ^\ia 
vh^it oj ritrnti:^rM, i/c. 
T^i* RTvftt wrar In »hirii rnrri^p-n w rxpn^i i| 



Mpptv a lliiril Htritu n nf lln> \dniii«li ••! llii- »• i-niiii, 
A li'.tif fh iiyi-il Miiii «i liinliiiii riiin «aniiih in 
Vn-y lillljihlr, 4 m| I-i mim-i { tilili of '.I I'ilK' pnlisll. 

A tnixlnn' nf t.X'- with iiiinilimi f;i«>'i th^it 
lii*Hiitiiii| !ii i^ht r> il vihii h p.iiiili I « t liipliii t>rtlii* 
KHnt;tiiiii- putti. I hiH ii-il i« k-iiiii iiiiid iikiil.tliil 



*« W- '•'•<i ami ri iitimiil wu^liiii:;, nii'MMs lliiit u ■ I «r «'.i|iii<«inii,; «iii:ill iip|M-i|i|.i;;i-« • I tin |i>ihlti. Il 



t!-.r»Mr tan.i^h bhmilil hc«-inpl<n< il mIm ii lln-v ;in- , 
^.••.fr«l \\ h^l< «rr cm' ni:i% Ih- tsil^i n hi ri».u'h* 
rw9, it !• iiii|»<i>«i'i|f- lliJl c-itilinii.il rnhhiitv; uilh 
% KM, irr 'i*!!!.^', •hirh lM-rniiii-« I'lln •] ui ii i-.'ih^ 
'■tfliclri, «tinii|i| 1114 ^ riM|iii-r mi ulli r:ili i|| in tin 
Wn ikrnislt. 'I'n r« ih'it th'- ""rk vilnl, liiil up- 
fit • j>r . Ill 1 I •HiipiiM-il III hiiili-il liMM'i I ml, rrl'iM- 
•r«r(. ,t|i|i til If I iiifi 4 pri'ltt «tr<>tkv; iii«-. tn iniki' 
i*l«e tic «lii1i-, a*iil u liitli mIiiM- %iiinil, in 11 
*! V if 4 ','i*r 11 •■! !iti •'iiii I* I" ** i« Il tinniiil ••( iitrf!- 
i" I *ir V ( •ml *iru*;iiii iiiu^t !*•■ t''<nr,i>iHit nl tin 
'.•^nr-'i* ^ .'!»■• ti f I'l • T, \it. Iwii pji*^ I'f I •■III*.*, 
ift.-A-tr ^nr% nf Tt-nhifiii, piilviiiAi-il unij i;:imii.iI 
^''•k tr it- •! nnt-ml, 4i|ilrt| tn u t>inilli p^it nl fil 
'*'• if |-.' k«, au'l iiiix<-i| up Willi ili^Mi^ >nl. I Iw 
•' ''I ■t>\!i|:ri «.' iiii«l« fif iht* ■-iritf rii|i>iir iiiin'il 



i^hl 111 (m- •p'l-.iiiiiil >M'U \;iiiti^h, uiiil i.iixtti lip 
w iih ihr •>4iin-. .iHi-r « itii \t ii 1^ i;! i/< •! ■i><il p li^n- 
f il. Ih- fii.i'^tii :; iliip •! ^.il III h I* i|-rf il till ki nul' 
lll^'; •p:i|ll|i-it \Mriil«ll I ii mixing liji, utiil C^inpil*- 

r*iit*i| iiiuNiu- t.iMiiih I- 'I' -^.-li/iii^. 

i'tt ni.ikf ,:im.iU, ff 1 'lir luii**.'". 

('■ii'flilfi.i'' i| l«ki-, ihit tahiili i« iniiipx'i! •-( 
Hlnni. (Il ti ^1 i| Willi till- I • I >iii 1 > : p-«i I ol t IK iiiiH 4I, 
!-• rn^i*. HImI tMrinnii-, I 11:1 :• III .,i,lilii| I . tiiii 'II. 
Il i'-i(itr"* .1 ;i.ii-ii< If ••i \* I iiiili'iit uinl il « ill'* li .!•'. 

I h«- MV III tliii «.lilil«h l« i'iliiilii-«l In %4ttl.aul<. 
•It 1 1 II *. 

7*« »1il4'^ 1V".'«f I'l '■»».'. 

\ I 'Il I I* lii.tih- iiiiiitii II itil% Milli |i il Mliil M.ir«, 
nr r* •! iinil lijiii-; uiiii i>i !• nth I it iiii-i<' «|iii ••••••t, 

\»llllf>i|. whiti, Jiiij liim-. 1 II I iinlMiM- \|.i|. t, 
ihi II l'>if, upjilit .tiili 111 ).•! iiikli, t.iiki iiiinnii.t, i-i 
wh.it 11 •till liiilir. %i I iiiiitiiii, kin! ,:iiinl it »n.i 



V *<ih c;iiiiplpn-4li«i c<i|Ni| xariii«li. 

'I\ nuMv- -rtl f'jr ih'- finLr§ uJ" CtirritlC* * . 

\^t\\% itiffcr III rrjsanl tn lh«* (-niiiiHi«ili'iii nf thr c.iiii]>lii<; ■•S «1 iitaotn i.ir.iM>>, I ' «lnili a I n.fii 

^fir«i •'*«?«. !^l«tiii rrrniiiiiii iiiU n'll (It- llriii, p-nt nt 'i-nn il •>fl, .hkI :i lil'l' kium- h.ir In 1 1. 

• k'l.t] .1 ^r»illar«iiui uelirr, iiiiivil w ilh lull in; 'i. ail'li-il- tln-n :i<M :• liuh- i'l'i^ iiii 'im-, ^inin.il lu 

*^H.ri i.;«'S. r n it n&nlr iif U-j<I. Kilhi r nf thr«v ml. Tin- pi<>p uiimi^ |.i|'ii*il- Im lln* il- ^n r 1 I 

^"t'h'.f I i.ity be rinpliiTfil, at thi' aitihl liii>l« inT n%it\ ti In iriini l> Un- iflmu »ill i^* n 1 «• 

''•< f >i.i.t,i.|t| 'r.«kr riiw-thinl III tJir%f.* k-4«ri J l<fi|'iil (•» • x;« in -ii 



II 



II 



« lull- liiit. <<• i>« till- 



'■ 'lit '.r-*! »tr.ilniii, aiMtti^ ■ liitir lilli4r;;i-, tiMi. I nc n 1 nnii'in iiini I*im«»i4ii liiu« , M|<ir.iri 

^nj-i-i i.i| i^iiplitrv, il n-«l ilr llriTi Ik* n*«'i| nr nnti ■!, «i**' hni inni *, wlmli i.iiisL Im »"Iii •• 

'■^*' : «rli • .1, ft ill Irft iIhI li-lll dr^klblS, bihI mix ' t it 'i| hn n.'i l ntnn il> s'lli^lnni, lh.ll III Mliin », III 

* '.IN •!(« ir. ' ml. riii- «i«-mi<l »tr;iliiin «liiitihl thiii .ailt^'it 1 :• , ii|. ntlitii iii« 1 : ihi li|;lit. 
^ ^< ini. -.1 l*-*!!, f;;rvuii'l with ilnm,; nil, j lili il /'. t..,.Kr • 'n •■• l * /.-i-. 

* r«i laddl ol t-tfttucc. LWo ihirU uii^ht tu be- 'I'liii cjL'iii- ii iuin^>nwii ol iv«l, xiUu", aiitf 
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•laek. The English red, or red ochre of Aa« 
vergne, ochre de me, and s little black, form t 
dark chesimt colour. It is proper lor paintinr of 
erery kind. If English reo, Whi^ is dryer than 
that of Auvergne, be employed, it will be proi)er, 
when the colour is intended for rarnish, to grind 
it with drying nut oil. The ochre of AuTergne 
may be ground with the mastic gallipot, and mixed 
up with gallipot vami&h. 

The most experienced artists grind dark co- 
lours with linseed oil, when tlie situation will ad- 
mit of its beinjg used, because it is more drying. 
For articles without doors nut oil is preferable. 
The colours of oak-wood, walnut-tree, chesnut, 
olire, and yellow, require the addition of a little 
litharge ground on \K>rphyry; it hastens the desic 
cation otthe colour, and gives it body. 

Hut if it is intended to cover tliese colours with 
varnish, as is eenerally done in wainscoting, they 
must be mixed up with essence, to which a little 
oil has been added. The colour is Uien much bet- 
ter disposed to receive the vai<nish, under which it 
exhibits all the splendour it can derive from the 
reflection of the light. 

To make a dryer for paintins^. 

Vitreous oxide of lead (lithar^), is of no other 
use in painting than to free oils from their ^easy 
particles, for the purpose of communicating to 
them a drying quality. Red litharge, however, 
ouglit to be preferred to the greenish yellow: it is 
not so hard, and answers better for the purpose to 
which it is destined. 

When painters wish to obtain a common colour 
of the ochrey kind, and have no boiled oil by them, 
ttiey may paint with linseed oil, not freed from its 
greasy particles, by mixing with the colour about 
two or three parts of litharge, ground on a piece 
of porphynr with water, dried, and reduced to Hue 
powder, for 16 parts of oil. The colour has a 
great deal of body, and dries as speedily as if 
mixed with drying oil. 

SicciUve oil 

Boil together for two hours on a slow and equal 
fire, half an ounce of litharge, as much calcined 
ceruse, and the same of terre d*ombre and talc, 
with one pound of linseed oil, carefully stirrine 
the whole time. It must be carefully skimmed 
and clarified. The older it grows the better it is. 
A quarter of a pint of tliis (tryer is required to 
every pound of colour. 

To make cfurap beautiful srreen puint. 

The cost of this paint is leu Uian oiie-fourtli of 
oil colour, and the beauty far su^ierior. Take 4 
pounds of Roman vitriol, and pour on it a tea-ket- 
tle full of boiling water; when dissolved, add 2 
pounds' of pearl ash, and stir Uie mixture well 
with a stick, until the efferveaoenoe cease: then 
add a quarter of a pound of pulverized yellow ar- 
senic, and stir the whole together. I^y it on with 
a paint brush, and if the wall has not been painted 
before, two, or even three coats will be requisite. 
To paint a common sized room with this colour, 
will not cost more than 5 or 6 dollars. If a pea- 
green is re<iuire<i, put in less, and if an a^tple- 
green more, of the yellow arsenic 
To paint infretco. 

It is performed with water-coloura on fresh 
plaster; or a wall laid with mortar not dr^. ^ This 
sort of painting has a great advantage by ita incor- 
porating witli the morUr, and, drjfing along with 
It, becomes very durable. 

Hie ancients painted on stuocof and we mar 
remark in Vitruvius, what infinite care they took 
in making the plastering of their buildings, to ren- 
der them beautiful and Usting; though the modem 
painters tiod a plaster of lime and land preferable 
U)iL 
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To pamSjSre pHacet authearint 
The Genevese employ a kind of stooe. knowi 
under tlie name of molMtCy for constnwtii^ fii» 
plaees and stoves, after the Gienuan maimer. I'hii 
stone is brought from Saura, a village of Savoy, 
near Geneva. It has a grerish colour, ioclini^ 
to blue, which is very agreeaole to the eye. This 
tint is similar to that communicated to comoioa 
white-washinfj^ with lime, chalk, or gjrpattnip tlie 
dulness of which is corrected by a particle oi hUe 
extract of in<ligo, or br charcoid black. 

'To make red tUttemperfor tUeo. 

Dip a brush in water from a common ley, or in 
soapy water, or in water chareed with a 9'Hh pari 
of th^carbonate of potash (alkali of potash), and 
draw it over tlte tiles. This washing thorou^ly 
cleanses tliem, and disposes all tlie parts oT tliie 
pavement to receive the distemper. 

When dry, dissolve in 8 pints of vrater half a 
pound of Flanders glue; and while the mixture is 
Doiling, add two pounds of red ochre; mix tlie 
whole with g^eat care. Then apply a stititum of 
this mixture to the pavement, and when dry apply 
a second stratum with drying linseed oil, and a 
third with the same red, mixed up with uxe. 
When the whole is dry, mb it with wax* 
To distemper in badigeon, 

Badigeon is employed for g^ivingan uniform tint 
to houses rendered brown by time, and to churches. 
Badigeon, in general, has a yellow tint. l*hat 
which succeeds best is composed of tlie saw-duit 
or powder of the same kind of stone, and slacked 
lime, mixed up in a bucket of water, holding in 
solution a pound of the sulpliate of alujaina, (alum). 
It is applied with a brush. 

At Paris, and in other parts of France, where 
tlie large edifices are constnicted of a soft kind of 
stone, which is yellow, and sometimes white, when 
it comes from the quarry, but which in time be^' 
conitrs brown, a little ochre de me is substituted 
tor the powder of the stone itself, and restores to 
tlic edince its original UnL 

To make red lead 

Fuse a <|uantil;^ of lead upon a hearth, and work 
it about with an iron wet, till the calx acquires a 
yellow colour. Then grind it small with water at 
a mill, constructed for the purpose; and well wash 
it to deprive it of small lumps, which may remain 
uncalcined. Puttliis massicot, well dried, intjb atone 
pots, which are placed horizontally in the colour 
lumace, fill them something more than a quarter 
full, and heat them till they acquire a red colour; 

Silace a brick at the mouth of each ]>c* to 'Miafiiie 
le heat; but remove it occasionally to work the 
matter about. By continuing this heat a suflioiciit 
time, the colour will become finer till the miuiom 
is peri'ect. 

Red lead from lead, and also from litharge, is 
not so good as tlie former, on account of the scoria 
of other subfitances mixed with tlie litharge. The 
makers of flint-glass, who use much red lead in 
their glass, find Uiat it does not flux so well as that 
made from the direct oxidation of the metal, as prao* 
Used in tlie county of Derby. Those furnaces ara 
like a baker*s oven, with a low vaulted roof, and 
two partjr-wails, rising from their floor, which 
leave a middle space, where the pit-co;d is bumeo* 
the flame being drawn over the {lart^-walls, strikes 
on thereof, and is thence reflected on euch side, hj 
which the lead there is kept melted. The surfao 
of lead, by its exposition to air, becomes instantly 
covered with a dusty pellicle, which is successively 
removed: the greater part of the metal is thus eon^ 
verted into a yellowish-green powder, which isafler* 
wards ground fine in a mill, and washed; the he* 
tert^neous particles of lead, still remaining, ar« 
•eparated by passing the wuh through sieves| tht 
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r^CM eolonr beeomei unironft, und Is eaI1e<l mas- 
■iciit, by tlic (lainten. Tlie yellow oxifle, well 
itrini, it thrown afpiin into the furnace, where it 
It constantly stirred in a continual heat; to that in 
■bout hS hours, this osicle acmiiret a ▼ivi<l red, in- 
djnin}; to oraii^ colour, and it known by the name 
of minium, or red lead. 

The rt'd lend made in France it of a consider- 
■blv worse quality than what is made in England 
or hollanfl. A ton of lead generally gi^'es twenty- 
(W9 hundn.-4l weight (^minium. It is said, that at 
Nuremberg the inereased weight of red lead 
amounts to one-fifth of the metal; this mar pio- 
bahif depend on Uie method emnloyed, as Watson 
Ihinka. Xenniann says, that tne best Venetiao 
minium Is made from ceruse, or white lead 
n make a compoutionf fir rendering' camfOM^ Un^ 
at, and chth^ durable, fUiable, and vrnter-proof. 
To make it blach. 

First, the canvas.^ linen, or cloth, is to he wash- 
ed with hilt or cold wati-r, the former preferable, 
•o as to discharge the stiffeniuj' wliicli all new can- 
Tas, liiiec, or clulh contains; wiien the stiffening is 
ptfrfectly diicluirgei', hang the canvas, linen, ur 
cloth up to drv; when periectlv so, it must becon- 
BtAiilly nihU.'J by the mind until it becomes supple; 
n mu«t then be stretchetl in a hollow frame vei-y 
tight, and th« foll'jwing ingre<lients are to be laid 
on with a hrush fur the fii*st eoat, viz. eiglit qiuuts 
of boiled Kusved oil, half an ounce of burnt umber, 
• cjuxuler of an ounce of sugar of lead, a quaiter of 
•n ounce of wliite vitriol, a quarter of an ounce of 
white lead. 

The above ii!gre<]ients, excciit tlie white lead, 
nuA be ground fine with a small Quantity of the 
abonrv- mentioned oil, on a stone anu muUer; tlien 
mix all tlie ingredients up with the oil, and add 3 
IS. of lamp-black, which must be put over a slow 
fire in aii iron broad vessel, and kept stin'ed until 
die greaK disappears. In consequence of the can- 
vas being waslietl and then rubbed, it will appear 
rougli and n:ippy: tlie following method must be 
taken with tlic s«rcond coat, viz. the same ing^'tli- 
entt as before, except the white lead; tliis coat will 
■el tn a few hours, sccording to the w«nither; when 
m, take a dry iMint-brush and work it ver}* hard 
witli the grain of the canvas; tliis will cause the 
■an to lie smooth. 

llitf tliinl and last eoat makes a complete jet 
black, which continues its colour >-4ake three gal- 
lons of bo<lcd linseed oil, an ounce of burnt umber, 
half an ounce of sugar ot' lead, a quarter of an ounce 
of white vitriol, half an ounce of Prussian blue, 
and a quarter of an ornice of verdigris; this must 
be all gmuud verj* fine in a smnll quantit}* of the 
■*«ovr oil, then add four ounces of lamjHblack, put 
titrougli the same process of fire as the first coat 
Tlie above are to be laid on anduse<l at discretion, 
in a simtlar way to |iainL To make lead colour, 
die same ingrefiients as befora in making thebbck, 
with tlie addition of white lead, in proportion to 
the colour you \» ish to have, liglit or dai-L 
7*0 miike ii greeti. 

Yellow ochre, four oiincvs, l'riis«ian blue, three 
qiiailers of an ounce, white lead, three ounces, 
while vitriol, half an once, sugar ol lead, a (quarter 
of an ounce, f^noil boiled linseed od sufn«*ient to 
kc it uf a Uiin quality, so as to go through tlie 



Tc mnkeii yeitow. 

Yellow ochre, four ouiici*s, burnt amber, a quar- 

ccrrf an ounce, white lead, six or icven ounces, 

sriuic vitriol, a quaxter of an ounce, sugar of lead, 

■ qinrter of an ounce, boiled linieeu oil, as in 



Tk mak9 U red. 
Bed lead, four ounocsy Termilion, two ounces, 



iFhlte vitriol, a quarter of an ounce, sn»^ of Icuil, 
■ a quarter of an ounce,- l>oik-d linseed oil an befuiv. 

7 b make it Qrey. 
Take white lead, a little I'russian hlue, accord- 
ing to the qUHlity you wiuit, which uill tuni ii in 
j a grey colour; a proponiuii of spgiu* of lend und 
I white vitriol, us mcniioneil in the other coluiirt, 
boiled liuseed oil sufficient to make it of u thin 
quality. 

To make it vfhite. 
AVliite lead, four pounds, s])irits of tmiicntine, 
quarter of a pint, white vitriol, half an ounce, 
sugar of lead, naif an ounce, boiled oil sutiicicnt co 
make it of a thin quality. 
The above ingredients, of different ctdours, are 
I calculated as near as [lossible; but, as one aiiivle 
may be stronger than anotlier, Mhich will soon oe 
discovered in using, in that case the person work- 
ing the colour may add a little, or diniiniJi, as he 
may find necessary. 

Tbe same prci>aration for wood or iron, only re- 
ducing tlie oil about three quarts out of ei-;ht, and 
to *ie spplied in the same manner as painl or var- 
nish, Willi a brusli. 
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On t^lofttring materialt. 
The composition of colours as res^K^cts those 
leading tests of excellence, preservation ot' general 
tints, and permanency of oriUiant liurs, during 
their eximsurc for many centuries to Uie impairing 
assaults of tlie atmosphere, is a preiiiu-alion in 
which the ancient preparers of these oily com- 
{lounds, tiave very much excelle«l, in their skilful- 
ness, the moderns. It it a fiict, that the ancient 
pairftcd walls, to be seen at Dendaras, although 
exposed for many ai^s to the open uir, without 
an^ coveriie or protection, still possess a perfect 
brilliancy of colour, as vivid ar when puintetl, ner- 
haiis SOOO years ago. The Bgy^itians mixed tkeir 
colours with some gummy subs^an^e, and applied 
them detached from each other, without an\ fdend- 
ing or mixture. They an^iear to have UM.'«i six co- 
lours, viz. white, black, blue, red, yelhiw, ami 
green; they fii'st covered the canvas entirely with 
white, upon which they traced the design in tiiack, 
tearing out the lights of the ground cfdour. They 
used uiuium for red, and generally of a daix 
tinge. Pliny mentions some puinteil ceilings in 
his dav in the town of Ardea, which had litren ex- 
eeutetf uX. a date prior to the foundation of Rome. 
He expivsses great surprise an<l admir.(tir>n at their 
freshness, after the la])se of so many centuries. 
These are, undoubtedly, evidences ot the excel- 
lences of the ancientt in their ail of pirparing co- 
lours. In the number of them, there is, prf^bably, 
not much difference between the ancient and mo- 
dem knowledge. The ancients seem to have been 
possessed of some colours of which we are igno- 
I imnt, while they wei*e unaci|uainted, theniseUes, 
' with some in those more recently disicovered. Tbe 
improvements of chemistry tiave, ceitiinly, in later 
times, enriched painting with a profu'tion of tints, 
to which, in {raint of brilliancy at least, nf> comhina- 
tion of primitive coloui*s known to the ancient-* c<mld 
pretend; but the ra|>id lading in tlie cohmrs ot 
some of the most e^teemcrd m:iste:-s of the Mo<lero 
School, pro^'en, at least, there is something defec- 
tive in their bttses, or mode of preiwring them. 
'Hiis fault is pecidiarly evident in many of the pro- 
ductions from our esteemed master. Sir Juidiaa 
Rej'Dolds, which, although tliey have not issued 
from his pallet more than 40 years, carr)' an ini- 
noverisliment of mf&ee, fi cm tlie premature fad- 
uig of their colourii lo ai almost to lose, in roaaj 
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AAtanees, the identity of ^ subjects thej rrpnre- 
sent On this head, ^and a most important one it is), 
the superiority of tne ancient compounders com- 
pletely sarries away the |>alm of merit. 
To prepare uHranuirine. 
Separate from tlie stone tlie most apparent parts 
of the ultramarine; i*eduoe them to the size of a 
pea, and, having broiu^ht them to a red heat in a 
crucible, throw them in that state, into the strong- 
est distilled vinegar. Then grind them with the 
vinegar, and reduce them to an impalpable i>owder; 
next take of wax, red colophonium, and lapis lazuli, 
an equal quantity, say half an ounce ol each of 
tlicse three substances ; melt tlie wax and the co- 
lophoiiitim in a proper vessel, and add the powder 
to the melted matter, then pour the mass into cold 
water, and let it rest eight days. Next take two 
gla&B vessels filled witli water, as hot as the hand 
e:in bear, knead the mass in the water, and when 
that the purest part of the ultramarine has been ex- 
tracted, remove the resinous mass into the other 
vessels, where finish tlie kneading to separate the 
remainder; if the latter portion appears to he mr.ch 
inferior, and |>aler than the former, let it rest for 
four dayd, to facilitate the precipitation of the ul- 
tramarine, which extract by decantation, and wash 
'X in fair water. 

Ultramarine of four aualities may be separated 
by this process. The first separation gives the 
finest, and as the operation is rc^ieated, the beauty 
of the powder decreases. 

Kinckel considers immersion in vinegar as the 
essential part of the operation. It facilitates the 
division, and even the solution of the zeolitic and 
earthy pailicles soluble in that acid. 

Another metfuxL — Separate the blue parts, and 
reduce them, on a piece of porphyry, to an impal- 
pable powder, which bespnnkle with linseed oil, 
then make a paste with equal parts of vellow wax, 
pine resin, and colophonium, say, eign*. ounces of 
each; and add to tliis paste, half"^ an ounce of lin- 
seed nil, two ounces of oil of turpentine, and as 
much pure mastic 

Then take four parts of this mixture, and one of 
.apis lazuli, g^und with oil on a piece of porphy- 
ry, mix the whole warm, and suffer it to digest 
for a month, at the en\i of which, knead the mix- 
ture thoroughly in warm water, till the blue part 
separates from it, and at the end of some days de- 
cant the liquor. This ultramarine is exceedingly 
beautiful. 

These two processes are nearly similar, if we 
except the preliminary preparation of Kinckel, 
which consists in bringing the lapis lazuli to a red 
heat ami immersing it in vinegnr. It may be rea- 
dily seen, by the judicious observations of Mor- 
graff on tlie nature of this colouring iiart, that this 
calcination may be hurtful to ceilain kinds of 
azoiT stone. This preliminary operation, how- 
ever, is a test which ascertains the purity ot the 
altnmarine. 

To extract the remainder of ultramarine. 

As this matter is valuable, some portions of ul- 
tramarine may be extracted from the paste which 
Ims been kneaded in water; nothin^^ is necessary 
>iot to mix it with four times its weight of linseed 
oil, to pour tlie matter into a.glass of conical form, 
and to expose the vessel in the balneum maris of 
an alembic. The water <>f which roust be kept in 
u state of ebullition for seveiiU hours. The liquidi- 
ty of the mixture allows tlie ultramarine to sepa- 
rate itself, and the supernatant oil is decanted. 
The same immersion of the colouring matter in 
oil is repeated, to separate the resinous parts 
which still adhere to it; and the operation is finish- 
ed jy boiling it Id water to separate the oil. The U 



deposit is ultramarine; bat it u inferior to tfaal 

separateil by the first washing. 

7v ascertain vheiher tUtramarine be aduiteraied. 

As the pnoe of ultramarine, which is already 
veiy high, may become more so on account of th4 
difliculty of obtaining lapis lazuli, it is of grekC 
importance that painters should be able to detect 
adulteration. Ultramarine is pure if, when brougiit 
to a red heat in a crucible, it stands that trial with- 
out changing its colour; as small quantities only 
are subjected to this test, a cnrojMirison may be 
made, at veiy little expense, with the part wFiich 
has not been exposed to the fire. If adulterated, 
it becomes blackish or paler. 

This proof, however, may not always be cob* 
elusive. When ultramarine of the lowest quality 
is mixed with azure, it exhibits no more bocly thaa 
sand ground on porphyiy would do; ultramarine 
treated with oil assumes a brown tint. 

Anotlier method. — Ultramarine is extracted fiom 
lapis lazuli, or azure stone, a kind of heavy zeo- 
lite, which is so hard as to strike tire with steel, 
to cut glass, and (o be susceptible of a fine polish 
It is of a bright blue colour, vuricgated witli white 
or yellow veins, enriched witli small metailio 
glands, and even veins of a gold colour, which are 
only sulphurcts of iron (martial pyrites): it breidcs 
irregularly. The specimens most esteemed are 
those charged with tne greatest quantity of blue. 

Sevei-al ailists have employed their ingenuity on 
processes capable of extracting ultramarine in its 
greatest purity: some, however, are ontented with 
separating the iinooloured portions of the stone, 
reducing the coloured pai't to an impalpable pow- 
der, and then grinding iLfor a lon|; time witn oil 
of poppies; But it is certain that, in consequence 
of this ineffectual method, the beauty of the colour 
is injured by parts which are foreign to it: and 
that it does' not produce the whole effect whleh 
ought to be expected from pure ultramarine. 

ft may be readily conceived that the eminent 

Sualities of ultramarine must have induced those 
rst acquainted with the processes prosier for in- 
creasing the merit and value of it, to keep them a 
profound secret This was indeed the case; uitrs- 
marine was prepared long before any account of 
tlie roetliod of extracting and punning it vas 
kifown. 

To prepare cobalt bliie. — Jilcit tie Thenard, 
Having reduced the ore to powder, calcine it in 
a ixiverberatory furnace, stirring it freciueutly. 
The chimney of the furnace should have a strong 
draught, in order that the calcination may be 
perfect, and the arsenical and sulphurous acid %-a- 
iHiurs may be carried off. The calcination is to 
be continued until these vapours cease to be disen-^ 
gaged, which is easily asceitained by collecting in 
a ladle a little of the gas in the furnace; the pre- 
sence or absence of Uie garUc odour determines 
the fact When calcined, boil the result slightly 
in an excess of weak nitrous acid, in a glass ma- 
trass, decant tlie supernatant liquor, and evaporate 
the solution thus obtained, nearly to dryness, in a 
capsule of platina or porcelain. This residuum is 
to be thrown into boiling water and filtered, and a 
solution of the sub-phos])hate of soda to be pounnl 
into the clear liquor, which precipitates an insolu- 
ble phosphate of cobalt Alter washing it well oa 
a filter, collect it "while ifet in a geladnotit form^ 
and mix it intimately, with eiglit times its weight 
of alumine, tn the tame ttate — if properly done, 
the paste will have a uniform tint, through ita 
whole mass. This mixtura is now to be spread on 
smooth plates and put into a stove< when diy and 
brittle, pound it in a moilar, enclose tt in a cover- 
ed earthen crucible, and heat it to a cherr)- i^^ 
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fiv liftif m how. , On opening; the enictble, if the 
^^raiun hat been carefufljf cotulucted, tlie bean- 
Ui'ul and deiired pronucl will be found. Care 
rfioald be taken that the alumiie in the gelatin ^/t 
^rm, l« |irecipitated from the alum by a sufficient 
exeett of ammonia, and that it is completety puri- 
fied bj washing with water filtered tlirough char- 
coaL 

To make artificial Saxon blue. 

Saxon bitie may be suooessfullT imitated, bj 
mixing with a divided earth pnisslate of iron, at 
the moment of its formation and precinitation. 

Into a solution of 144 grains ot sulphate of iron, 
pour a solution of prussiate of potash. 

At the time of the formation of iron, add, in the 
aarne Mraael, a solution of two ounces of alum, and 
pour in with it, the solution of jtotash, just suffi- 
cient to decompose the sulphate of alumine; for a 
dose of alkali superabundant to tlie flecomposition 
of that salt might alter the prussiate of iron. It 
will, therefore, be much better to leave a little 
alum, which maj afterwai'ds be carried off by 
washing. 

As soon as the alkaline liquor is added, the alu- 
mine prt-cipitated becomes exactly mixed with the 
riaciale of iron, tiie intensity of which it lessens 
brii^ng it to the tone of common Saxon blue. 
llie matter is then thrown on a filter, ant^ after 
being washefl in clean wiiter, is diieil. This sub- 
stance is a kind of blue venliter, the intensity of 
which may vary aeeonling to the gpreater or less 
^uant*<y of tlie' sulphate off alumine decomposed. 
It may be used fur painting in distemper. 
To compote blue venliter. 

Dissolve the &ip]>er, cold, in nitric acid (aqua 
fortis), and produce a precipiution of it by means 
of quiek-lime, employed in such doses mat it will 
beabsori»ed by the acid, in order tliat the precipi- 
UCc mar be pure eop[ier, that is, without any mix- 
ture. When tlie liquor has been deeante<l, wash 
the piecipitate, and spread it out on a piece of 
linen cloth to drain. If a portion of this pixxipi- 
iate, which is green, be placed on a grinding stone, 
ami if a little quick-lime in powder be added, tlie 
green colour will be immeiliately changed into a 
beautiful blue. The pm(>ortion of the lime adde<l 
la from seven to ten parts in a hundred. When 
Uie «hole matter acquires the consistence of (wste, 
desiccation soon takes place. 

Blue Tenliter is prcnier for distemper, and for 
varnish; but it is not fit for oil painting, as the oil 
remlcrs it very dark. If used it ought to be bright- 
ened « ith a great deal of white. 

Po make JSTaplen yeHno. 

Take IS ounces of ceruse, ^ ouuces of the sul- 
piiurrt of antimony, half an ounce of calcined alum, 
1 ounce of sal aininoniao. 

Pulvcrixe these ingredients, and having mixed 
them thoroughly, put them into a capsule or cru- 
cible of earth, and place over it a covering of the 
■ame subtftance. Kxpose it at first to a gcnUe heat, 
«bich must be graduallv increaseii till die cai>sule 
is iwoilenUelv red. The oxidation arising from 



tliis process reouiret, at least, three hours* expo- 
aar« to heal bef(>re it is completed. The result of 
llui calcination is Naples yellow, which is ground 
m wkitr on a {>orphyry slab with an ivory spatuia, 
■a if Ml woidd alter the colour. The paste is then 
dried anu preserved for use. It is a yellow oxide 
•f Usfli and antimony. 

l*bere is uo necessity of atlhering to strictly to 
Ike duscs as to prevent their being varied. If a 
golA. a colour be rcfiuired in the yellow, the pro • 
portions of tlie sulphurct of antimony and muriate 
of ammoniaa must be increased. In like manner; 
11*^00 v'di it to be mofe liiiibie, increase the quan- 



I titles of solphuret of antimony and calclnad tul* 
! phatc of alumine. 

To make ^MontpelHer vellow. 

Take 4 pounds of litharge, well sifted, divide it 
into four e<i>uil portions, and ])ut it into as many 
glazed earthen vessels. Dissolve also 1 i^ouiid oft 
sea salt in about 4 pounds of wat('r. 

Pour a fourth part of this solution into each of 
I the four earthen vessels, to form a lit^ht |)aste- Let 
the whole rest for some hours, and when the sur- 
face begins to ^[tow white, stir the mass with a 
strong wooden si>atula. Without this motion it 
would miuire too great hnnlness, and a part of the 
salt would escape decomposition. 

As the consistence increases, dilute the matter 
with a new quantity of the solution; and if this is 
not sufficient, recourse must be had to simple wa- 
ter to maintain the same consistence. The iiastu 
will then be very white, and in the course ot 
twenty-four hours becomes uniform and fi*ee from 
lumps; let if- remain for Uie same space of time, 
but stir it at intervals to complete Uie deconqiosi- 
tion of the salt. The paste is then well washed to 
carry off the caustic soda (soda <lfpnve<l of cur- 
bomcacid) which adheres to it, the mass is put In- 
to strong linen cloth and subjected to a nress. 

The remaining paste is diblribute*! in nat vessels; 
and these vessels are exposed to heat, in order to 
eflect a projMir oxidation (csilcination), whicli con- 
verts it into a solid, yellow, brilliant matter, some- 
times crystallized in transverse strias. 

This IS Montpellier yellow, Mhich maybe ap- 
plied to tlie same pjr|>oses us N'lples yellow. 
To prepare cannine. 

This kind of fecula, so fi'ilile in gradations ot 
tone by the effect of mixtures, and ko grateful to 
the eye in all its shades, so useful to the painter, 
and so i^^rceable to the delicate beauty, is only Uie 
colouring part of a kind of dried insect known un- 
der the name of cochineal. 

A mixture of 36 grains of chosen sited, 18 grains 
of eutour bark, and as much alum thniwn into a 
decocUon of 5 grains of pulverized cochineal, and 
5 pounds of water, gives, at the end of from live to 
ten days, a red fecula, which when dried weighs 
from 40 to 48 gi-ai..s. This fecula is carmine. 1 he 
remaining dectH-tion, which is still highly colour^ 
ed, is reserved for Uie preparation of carminatcd 
lakes. 

To prepaid Jhitch pink from voacl 

Koil the steins of woad in alum water, and then 
mix the liquor with clay, marl or clialk, which 
will become charged with the colour of the de- 
coction. AVhen the earthy matter lias acquiretl 
consistence, form it into small cakes, and expose 
them to dry. It is under this form Uiat Uie Dutch 
pinks arc sold in the colour shops. 

Dutch pink from yellow berriet. 

Tlie small blackUiorn proiloces a fruit «hich» 
when collected green, are called yellow berries. 
These seeds, when boiled in alum water, form a 
Dutch pink su{)erior to the former. A certain 
quantity of clay, or marl, h mixed with Uie decoc- 
Uon, by which means, tlie colouring part of Uie 
berries unites with the earthy matter, and coimnup 
nicates to it a beautiful y< How colour. 
Jirovnish yellow Dutch fiink. 

Boil for an hour in 12 |>ouik1s ol nater, 1 pounu 
of yellow berries, 1*2 {lound of the shavings of the 
wood of the Barberry slirub, an<l 1 uound of wood- 
ashet. The deoooUon is strained through a piece 
of linen clcth. 

Pour into this mixture warm, and at ditferenl 
times, a solution of 2 pounds of Uie sul|>*uite of 
alumine in 5 pounds of water; a sliglit ti^ervca* 
•cnce wiU lake pUoCi and the sulphate beans dn* 
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eoinpose<t, tlic alumine, which is precipitated, will 
seize oa the colouriitg part. The liquor roust then 
Ik* fillet*cd through a piece of close linen, and the 
(laste which re mains 01 1 the cloth, wlien divided into 
stiuare pit^ces, is exposed on boards to drv. This is 
brt»vn Outeh pink, l>ccause tlie c\»y in it is pure. 
I'he inteitsily of Uie colour shews tlie nuality of 
this pink, which is superior to tliat of the other 
eompo&i lions. 

Dutch piiik for oil painting. 

By suh^tituiing^ lor clay a substance which pre- 
sfiits a iiiixliire of that earth and metallic oxide, 
the result will be Dutch pink of a very superior 
kind. 

Boil xoiiarately I lb. of yellow berries, and 3 oz. 
of the sulpluite of alumine in 13 pounds of water, 
which must be reduced to 4 {KNinds. Strain the 
decoction titrou^h a piece of linen, and squeeze it 
strongly. Then mix up with it 2 pounds of cenise, 
finely ground on porphyry, and 1 pound of pulver- 
ized S|ianish wiiite. l&vaporate the mixture till 
llie mass acquires the consistence of a paste; and 
having; formed it into small cakes, dry them in the 
shade. 

When tliese cakes are dry, reduce them to pow- 
der, and mix them with a new decoction of yellow 
berries. By r'^poating this process a Uiird time, a 
brown Dutch pink wiU be obtainetL 

In general the decoctions must be warm when 
mixed with tlie earth. They ought not to be long 
kept, as their colour is speedily altered by tlie fer- 
mentation; cM-e must be taken also to use a wooden 
spatula for stirring the mixture. 

Wlien only one decoction of wood or yellow ber^ 
ries is employed to colour a given quantity r»f earth, 
the Dutch pink resulting from it is of a bright-yel- 
low colour, and is easily mixed for use. W hen the 
colouring [»ai't of several decoctions is absorbed, 
tlie composition becomes brown, and is mixed 
«'ith moi*e difficulty, es^iecially if the iiaste be ar- 
gillaceous: for it is the property of this earth to 
unite with oil^ and resinous imrts, adhere strongly 
to tliem, and incorporate with them. In tlielatter 
case, theailifit must not be satisfied with mixing the 
coluui*: it ought to be ground, an operation et^ually 
proper for every kind of Dutch pink, and even the 
•oftest, when destined for oil raiinting. 

7e mahe lahefrom Brazil wood. 

Boil 4 oz. of tlie ntspings of brazil wood in 15 
pints of pure water, till the liquor is reduced to ^2 
pints. It will be of a dai*k red colour, inclining to 
violet; but the addition of 4 or 6 oz. of alum will 
give it a hue inclining to n>se-colour. When the 
uquor has been strained through a piece of linen 
cloth if 4 oz. of tlie carbonate of soda be added with 
caution, on account of tlie effervescence which 
takes place, the colour, which by this addition is 
deprived of its raordan^, will resume its former 
tint, and der>osit a lake, which, when waslied and 
properlv dried, has an exceedingly rich and mel- 
low vio(ct-red colour. 

minoiher, — If only one half of the dose of mineral 
alkali be employed for vhis nrecipitation, the tint 
of the lake becomes clearer: because the bath still 
retains the uiidecoroi>osed aluminous mordant. 

AtMther. — If tlie method employed for Dutch 
pinks be followed by mixing the aluminous decoc- 
tion of Bnt^il wood witli puit: clay, such as^Span- 
ish white and white of Morat, and if the mixture 
be deposited on a filler to receive the necessary 
washing, a lake of a very bright dark rose-colour 
will be obtained fi*om tlie driers. 

Jdike»fi'om other coUtwring ntbttancet. 

By tlie SMJue process a very beautiful lake may be 

Atracted from a decoction of logwood. In general, 

akes of all colours, and of all the shades of these oo- 

jpura. Anav be ttHtruflnf^ from ^ubstanoes which give 



up their oolouring part to boiling wjftter;bee«aw t it 
aiterwaixls. communicated by decomposition to Coe 
alumine precipitated from sulphate of alumine, bv 
m^ans of an alkali; or the tincture may be mizet 
with a irure and exceedingly white argillaceoaa sub 
stance, such as real Spanish white, or white ok 
MoraL 

Ty^ prepare roiive. 

Carmine united to talc, in dinerent proportiont, 
forms rouge employed for the toilette. Tale it 
distinguished also by the name of Briancon chalk. 
It is a substance com|K>sed, in a great measure, of 
clav, combined naluiidly with silex. 

Carmine, as well as cai*miuated lakes, the eo» 
louring part of which is borrowed from cochincaL 
are tlie most esteemed of all the compositions of 
this kind, because their colouring part maintains 
itself without degradation. There aix' even caaea 
where the addition of caustic ammonia, whicli al- 
ters so many colouring matters, is employed to 
heighten its colour. It is for this piupose that thote 
"who colour jbrinlt employ it. 

Cartnivaletl lake from madder. 

Boil I part of madder in from 12 to 15 pints of 
water, and continue tlie ebullition till it be reduces! 
to about 2 lbs. Then strain the decoction throagh 
a piece of strong linen cloth, whicli must be well 
s<(ueezed; and add to the decoction 4 jz,. of alum. 
The tint will be a beautiful brielit red, which the 
matter will retain if it be mixea with proper clay. 
In this case, expose the thick liquor which ij thus 
produced, on a linen filter, and subject it Co one 
washing, to remove the alum. I'he lake, when ta 
ken from the driers, w ill retain this bright |irimi* 
tive colour given by the alum. * 

Jhtot/ier method — ^If in the process for making 
tills lake, decomposition be employed, by mixing 
with the bath an alkaline liquor, the alum, which it 
decomposed, deprives the oath of its mordant, and 
the lake, obtained after the subsequent wtshings, 
appears of the colour of the madder bath, wit hoiu 
any addition: it is of a reddish brown. In this ope- 
ration 7 or 8 oz. of alum ought to be employed for 
each pound of nuulder. 

This kind of lake is exceedingly fti<e, but a 
brighter red colour may be given to it, by mix- 
ing the washed precipitate with alum water, before 
drying. 

Improvement on ditto. 

If the aluminated madder bath be sharpened 
with acetate of lead, or with arseniate of potash, 
the o|ierator still obtains, by tlie addition of car- 
bonate of soda, a rose-coloured lake of greater or 
less strength. 

To prepare a ntbatititte for cochineal. 

The insects of the feverfew, or mother wort 
(matricaria |>artheniuiu), will produce a substance 
to replace cochineal, in fine scarlet dyes. To de- 
tach the insects from the plants, without bi*uising 
them, and thereby losing the colouring matter, put 
a quantity, as sixteen pounds of stalks, in a case 
nearly aii'-tight, and heat it in an oven, which will 
suffocate tlie iniiects. This quantity will yield above 
a drachm of dried insects. In an instance where- 
in a comparison was made with cochineal, two 
similar pieces of woollen cXath were passed through 
the common mordant bath of muriate of tin, and 
tlien one of the pieces in a cochineal bath, and the 
other in a bath prei>ared with the mother- wort in- 
sects. The diRerence between the two dyes wAa 
scarcely perceptible, and they equally resisted tlie 
chemic^ re-agents. Nor were they destroyed bj 
sulphuric acid, or oxygenated mui-iatic acid. 
To mcuce dark red. 

Dragon's blood, infused warm in Tamish, gtve* 
reds, more or less dark, according to the qaaotity 
of the colouring reiin which combinea with th# 
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ii*i. The iiiirt. ihr-ivforf , hai ii in liii]inw(T ' tiimtri! *>liiti»*n of •ii'»-farSnnafi" f»r ]»f»f:i«li, l-» il 



l-i \mr* the t'Mifik al pliM«urt*. 

TK iiiifli riii-liiiH*aI. in n %*ulr f)f diiiiiim, rivp* to 
f-iv-f,rr II rr liltli* filnnr in roniMiiriion «ilh tlmt 
«tiii!i iT r'liiiinunir jirs in w»trr, mniiinr nuT lir 
Hilr-xliritl inio Ihi- romTin^ilinn f)f vnmi^li rnfiHir- 
r*\ 'it iJrMjf mi'* M'mmI. 'I'll** n*«»ilc *»ill Ik* » ]»ur^ 
\ ]' pti, Iruiii wliioh vnriijiis «Ii»iIl'« ir»y lir mkilT 
lurr-inl. 

To prepare rinlrt. 

A niivturr of rarininiiri-it viinii^h nnd i1nij:nn*9 
I>1 ">■!. aiMi-<l l«i that ooliMinil hv |inii«MU*ur irrni, 
jit.'v.JtKi-* iiiilrt. 

7Ti ««!:«• a fine reJ fnl'^. 

It III «iirk-lar in whIit, filii-r tin* i1rrr»riinn, nn<l 



Mnmt till mill, tn «ctl|i-: |M>in' u'X \U*' A' ar ttllow 
ltf|i|(>r : M<lii to till- |iri iiiutuir n ipnirt fil' lii-ilm;* 
Mill WHtfTf ••timii'^ il wi II: uiiil «litii ftlil. m-;..i* 
r.llf liT tlllniTinri llir l.iWi*. wliit-h »liiiii|il Wi i;;ll liiif 
nri minre. FivJi iiuiiMt-r roji ii Mip'i mr in tii.> 
ilrj. 

7'o S^^y vnnftUH t'lnm tn faf.r. 

A hraiitifiil Vmv nl'vinli t, ml, nml i-*i'n iif 'mr- 

pit* I I'll, iiriv lir ci-riiniuiiit'utiil in tin- i*'il>ii.r-i";; 

]i'irt lit i'rH'liiiic-:tl, liv :ii!i|iii^ fiiflir i- iI.him iI ^.alli a 

' ■dlniifHi (if tin in nilrri-iitiiri:iiir ii* nl. In * flti-ft 

I HJll Ym* p'cJii'r, il, iiisri-ail nf iIh^ «i|itiiiiii, 4Mic<ir 

(i\T^iniJilril niuniilr nl tin 'k- •Miipl-i]ki <I. 

,/n«/Arr.— riif MiMiti'iii nf :iiH*iii.tlf nf |Kila*h 



nt fiitrnMl vprin,; »:«'ir. Stir tin- »li-i* wii'i a 
«#vm1i*ii njMliil:!. till llic tfotli l) Ml il I rtii<-t| it 
iii^sipiitt'il; iiniHiJiMn',; nii\i-<( uilli il • r>«. nf m 
■*r>iii}^ «|i*rnrtif>n tif Ilr.i7il wivhI. jhimf it ii^mhi a 
filli'i'. .\rtt-rMBi^l« W.0I1 ill*' M-i1iiiii III ui'li «piii> 
wutiT, ami ivMi'i^c Uh- i-l<>tli til'i f rlitr.*' il hiiIi 
i», I'l piMvliT ilr»fT-«, ip t I a !•• il nl tlr\ 'irirk-*. 



#• •;»'p.i»i' lhi» cirar liiinur lo ilrj-th'ss ovi-r a pi-nt|i- fnnitral urm-iiiol v.i!i;, \z\\r% slmlrs wliirli mimiIiI 

^ -" The i<cc4i«i'in III tfii« rn^T lit'iiiiriti'm i*i. tlul I hv WHi<;ht Inr m Vitm «iili •nlpli.ilc ui aliiiniiic 

O,- ti^antil'iil iv^l rnliiiii lii'fi' m-punitiMl, adliiri'^' (i«IiiinV 

«».!» ♦Ii^litly !■» ihr oiit«ii1c«4if ihr •lii-k* liiMkcnntT | /'o nuike it nirntinntrtl '(»<••• hu rTtrncUn:^ tfnf co- 
Ci- Irri ■ almj; «il|ithf gum l:«\ ami iiailily cnni- ttnnntf p*t^t fftm fmiht rff-th. 

i<-ir->ialt« ii«r|f In h'lilint; »at'T. SiMiif nf llii^ ' To pri'pMr«' a cuniiin.it'il l.ikf wiilmut rnipl"*- 

Kitki' z niittrr aUi ftiihi^rin;; tn tlic ipnin itv>|f, it ' in]? rocliinral in a ilin-rt irinmi'T, h\ i-xti.trtiiii; rl i> 

• • ;ir»ij»t r !•» h-iil llir mlmlf Inp-tltfr: l'»r tin* t;Hiii rnf iiirin;^ iir.ittrr tnun :.tiv *iili«i'iiifi' iiiipn-.;ii:ili-i) 

•' ^ • h rt al all pr^jiiilii'i* tin- rnlnur, nor ill** i|vr in ■ with H, "t'lrh at tlir *Ii«:inn','« nl" mmiI- I t l-itli. 
i> I'.i'.^ v^tiT k'l that aft cT lliin ripmlinn th«* (^iiii " I'm mtn a ki'Mli* 1 p'linil nl" tni-- «(«•.! :i»lii'«, 

II ■« ''il fur injkiii'; ^-alinp-wat a^ hcfnn', ami I'ur ' with In pnuiiiU of «:iii 1, .'iml Hitl>|f(-l tin %i:ilir i<) 

all iXImt »*'% «hirli <tfi imt iNijuin* il^cnlcmr. ; rlinllitinii fur a i|n:tr1rr i-f :iii li>>Mr: llii n Uh'-r ilic 

7*0 •Pkiivii brautifiu rrii tahr. 1 ••ilntinn lliriM^rli :i pi^-n- of liin n cli>tli till On* h* 

Takr M'.y ipiMiitrty nf r'irliinrulf on whiih pour ;' qnnr p:i«Hi*4 tlin>ii;;li i-l<*iir. 
t«irr tlk Hii^lil c>f alrnlml, ami as ninth di^tilliMl I'lai*** it lui ifu* tin- ; iiml liiniii!; Iirmivrlit i* rri a 

««ff; Iiifii«> for ««niM* ilatn nrar :i }^ nt|t- fii*i', *■ Rtntc of i''iiilliiif»ii, athl i \U%. nl (If On :iii< ;;« "r 

«-i ' lii*-n T'.ltrr. To till* fill'i-ncl li«|iinr :iiM a fi-ii- I' »lin-ili nf ^imi-I-'I rli.tli. il»til uii|| i'ii«liiii*i|, 

•*r ■;•« i>f thf vi1iitii;ti fiftin, nnd a line rril pn-ripi- i mliich liniM In- Imili-d till tli< y tuTiiur «ilii(<- : 

•»•• vill !••- r«nii»"i|. ('nnliuni* fn ad'f a littlf' *»- - thrn filtiT tin; liipmr a^uin. iiml pii-«n lin- alip'iltf 

1 .*j in nf im r\iTj two limine, (ill lln* wlinir of (lie tn fti|iii-i-7i* nnt all i||f f-l<inrin^ p ill. 
ar-1 Hirinj; ntN(l<T i* itrit i]iitjitril. IaMIt, i-ilnlriw i'nl ihi- filti-ni! Ii'Hinr iii-i :i «l -Ji'i ki-t'l--, r.ni 

rm'r xht iinripitatr liy washing it in a lar^i- (pian- ■ plncr it n«rr iiif tir^'. \\ li<-n it li--il«, p 'IM- in 1 

tiTi r<f ifittiUi'il watL-rand iIumi tin* iL »ll«ii/Vv ' vilnimii nf 10 nr \'2 fMtiiC's "f iiliim m 'J po'im!* 

To purpart F^nrentinr Uikr. 

Th< •r<1iriii-iit nf cnrliinral thnt P'tnainA in th^* 
b'i'*r>m nf ifir krttl*' ill «liiih rariiiinr i^ ni:iilr, 
t.*Ay Im- Y»--ili-ii «itli aTntnt f>iiiriptarti nf watrr. ami 
l*ir n-'l l»'|iinr Irft aftrr ihi- pn'fiaratinn of I'lf rar- 
( .'Tk'. iniiiil «itli if, anil ih'* «linl«- iin'i ipitsitnl 

m ■!» ilir %i1m'i-hi nf tin. "riir n"il pP'i i[iitati- ni'i*! Tlii' n'^nlt nf tin npi riiitfi u ill li. u In- .niilnl l.-W-, 

1^ frri|itr<illr «a%hi-i| nvrr witli wuli-r. Kxil'i- liiit it li:i« lint tlir \M \*'\\\'\\ a|i]M'tiiii •! lli:i| 

•i^rlv «■! tin*. t»n niiiici'ii nf fn*-li rnchmiMl anil iilii:iin<*i| lir tin* tir^t lUitli-iil. Il» s|i|. s. ili \-.,\ i-ir- 

?».•- -if rrrvtai* nf l.iilJir, an* to In* linil« i| with :i in*^ purt nf ilir Hi.i.-il Mnml ulin-li ■! iiii-« i-i Ui«it i-l 

».*^f»'n! qiuiiiitf nl «ali-r, |Hiiin'i| off rli-nr, ami tin- r<irliiiii :i| in llii* »lmiUiil -r-iiltl il 'h. Ii •>•»• ■• 

jfpv npttalrd «iili tlir afilntinn nf tin. ami Ifir pn*- in a n liiliM* pnip'>riii n tin- iiiiiII'-iiImIi'v nl i-i'* 

r.j.iuir vk«lii-i|. At til-' aaiiit' tiim* two pninnU nf rnlnnnii^ part nf (In- i wliin- il i-'nr ili.» r*-.'* "i 

■J •.'k *T*- al«'> !•) lir iliH^ilvnl in %» Mf iT. pn ripitjt- ]iiiriru'd pnia»li nii;;lit (n in' hhIi^'iIuIi il fur llii' uii ij 

ro* «r.'i a litirii|iii of pnta^i, ami th>* mI-iIi* i .irdi b«Iii-«. 

r*;- al' iltt »athitl midi IhiIiii); wuti r. Kinnlly, . 'Vn ^niiX-* ti '•-il f\:W. 

!• 'S pm ipitatr« an* tn hr iiiivi-<l In^f'diiT III IImii* I).««ii|vf 1 )h. nl tit*- |i> «( p .n I r.^-ln ^ in t^-. 

I. .-. 4 Ktatc, pill ii|i<in a fil*i-r an'l tlrh'l. Knr tlf ipiirl* nf wad i\ .uhI TiI'- r (In- I<<|M ^r iii->iii;:^ pi- 

•»-> ;«An*t|iifi rif a Cni*:i{M'r ^irf, iiinli-ail nf rnrliim il, |i«t; tn'Xt hiM tmn iii>in- 'in ir(k i>l \»:iliTJii>' 1 p n.i. I 

(^. ;>Niiit| i>f ^rajLiI «ihk1 may Ih* fnip|i>yi'il in tin* nf cli--4n «rjilit «lii<-i! . t. '1 ilii iii m 1 in »(• 1 fi< i|. 

}.r*<'^!iii( mann'T. it till tlif «!in'iU li.or I •■( tli< ir m ji li f r I 'm , 

*1\ nuike a llWfr^immntld*^. I:ik'' out tlw *liii'i1* hih' pri--i di> ni. ,«i.>t p-it I'l.- 

1 .*i '»r (vn ntiiici-« f"Ntif i-f llif Inn*! Dnlrli in;iil- r .|.nin i| utiIit * i t-'i-l !■» "m 1 1 I » Hi*' « fit 1 l-i 

1! - i . • y*%ji 'if Tiup ami Mnini; crfliro, Iji)^ rii'Hi^li flic him*- •mliiimti |i<iil -iii>.i w r )• .ini'l 1 tin- ''i!!!!*, 

t.j ^* -I ■ thnf n' fi^ir tiini-i a« iiiurh. |*ii( it indi a prfH-ri'iliii^ in ili< «>i- ■• n. imh- 1 , t*\*\ l.Wiii*- a 

Iatjw r.4— .Ir i-r ipWTfUin n» -iljir, mimI pnnr iiii it a a (hit'l uml •■"'.•■♦li pii.-i-l X\ 'mI'' i'.i* in •!• 1 ■;, 

^ ■.'. ■( i Ir.ir Hfiit «atrr mill. I'n'«« llir li.i^ in ilis^'lir a ]hiiiii<I iiiiil Jk lii!l ••< * iHti-ti^li liiiii*< in « 

v«rf^ .:«tli-iti, and |»<rtiiid nihI niti il almiil « illi a p niiid •■! *1iiim:: •.\*y\ 1 I -rti* m * i\ •«« n rrm 1 : ii>;d 

•« >'i^. :■• mikIi ■« ran Ih* ilnfn* widimit Iimiih',; it, in m* i<l lln- '• •'■■' i! it ■•p'" •*: 1 > piidiin- .in« r'l'..! - 

^zi-t w*.f II (II*- wat'T M Inadt-il with m liMir, p<iiir il limi in (ht- aipi 1 lufi^. .■ -'! ;i"mi ilii« «li nn it « |ii- 

r<^ M^\^*\ iliia pr>Krc«i till lln- «4liT r--iiii « olf iimi ^i-mintlli 11 • ■ ll !'•• ■ , '• 't il %•>} • li':!ii-. 1 

1 ^ •ji;h!h lirij^rd, fi>r «lii'-h u(mii1 fn«* piiiti will Ik* n. iM«iniM-'l, v oi** -il tl"' « <Ml' ''■ 'N '• H'* ii><i>i 

^ ^.rfuiriiL M«-al all ihi- li'pinr in an t aiilirn ui' lir di«H<ilMi| .i< Im I .n-. itiil i4>l>ti-il 1 il im 1 :>iliri 1 

^.%'t trttri, till If 11 nrar liniliiiK, and tlif-n pnnr ■ ap|M »|-', m iIm* iiiuImii*. I'Ih i-!)t .«<iii ««'>!iiifi : 

1: iM I a UfV '•■^iiii i*iln itlnt-h a trov otinrr of iI('{him(>m| Iit tliii lii|<i n- i« iS' like- : p <.|- ni: *ti ■ 

A. .Jb. ■:i*»'4«*-«1 in a pint nf iHMling anil «HltT. hni nadii ami iiir lln- Uki in !•»■• k~*'1-"'* **' ''■'' 

|«-rit jac^i'i*!* pit- ulir thr nii\liir«- lofrthiT, and " Hpnn}; mad-r, ainl iui% tiir mi'imiii.i hi l«ii 'cdi m 

vL«i« Kimiif |>ciir in gro'lj Bbnul I) ux. of a m- , U frVkli «aUT( Ul Una imihjJ Ik u (hmImI inui .« 
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?l>e times. If no h«r«l water can be procured, or 
*hc Inlce appears too purple, half an ounce of alum 
hhould be added to each quantity of water before 
It Vc usc<l. Havinjr thus sufficiently freed the lat- 
ter from the salts, drain AT the water through a fil- 
ter, covered with a worn linen cloth. When it lias 
^orn drained lo a proper dryness, let it be dn»ppe<I 
through a pr)per funnel on clean boards, ana the 
dro])s -will become small cones or pyramids, in 
which form the lake roust be dried, and tlie pre- 
paration is completed. 

^iitoiher method. — Boil two ounces of cochineal 
in a pint of water, filter the solution through pa- 
|ier, and add two ounces of pearl-a<(hcs, dissolved 
in half a pint of warm wafer, and filtered through 
]inper. Make a solution nf cuttle-bone as in the for- 
mer process; and to a pint of it add two oimces of 
alum dissolved in half a pint of water. Put this 
mixture gradually to the cochineal an<l pearl-ashes, 
as Iongasanvcbullitionarises,and proceed as above. 

A beautitul lake may be prepai-ed from Brazil 
wood, by boiling three pounds of it for an hour in 
a solution of three pounds rf common salt in three 
gallons of water, and filtering the hot fluid through 

Impcr; add to this a solution of five pounds of alum 
n three gallons of water. Dissolve three pounds 
uf the hcHt pearl-ashes in a g^allonandahalf of wa- 
trr, and purify it by filtering; put this gi'adually to 
the other, till the whole of the colour appear to be 

I)rccipitnted, and the fluid be left clear and colour- 
c ss. But if any &ppeai-ancc of purple be seen, add 
a fresh quantity of llie solution- of alum by degrees, 
till a scarlet hoe be produced. Then pursue the 
directions given in the first process with regard to 
the sediment If half a pound of seed lac be add- 
ed to the solution of ])carl ashes, and dissolved in 
it br-fore its purification by the filter, and two 
pounds of the wood, and a proportional quantity of 
common salt and water be used in the coloured so- 
lution, a lake will be produced that will stand well 
in oil or water, but it is not so transparent in oil as 
without the seed lac. The lake with Brazil wood 
may be also made by adding half an ounce of an- 
iiulto to each pound of the wood; but the annatto 
must be dissolved in the solution of pearl-ashes. 

After the OiJcration, the dryers of plaster, or the 
bricks, which have extracted the moisture from the 

Crecipitate, are exposed to the sun, that they may 
e fitted for another operation. 

To make Prusnan bhie. 
Previous to the making of this substance, an al- 
kali must be prepared as followi: viz. — Fixed al- 
kali must be bunit in ox's blood, or witli horn 
shavings, or any other animal matter. The salt is 
now to be washed out. It is of an amber colour, 
and has the scent of peach blossoms. 

A solution of martial vitriol, and another of 
alum, are put together in a large glass, and the al- 
kaline ley poured upon them. A greenish preci- 
pitate is thrown down. The liquor is filtered in 
vrder to get the precipitate by itself, which is col- 
lected, and put into a ^lass cup. Upon pouring a 
little marine acid on this precipitate, it immediate- 
ly acquires a fine blue coloi;r. This part of the 
process is called the briglttenin|;. 

Prussian blue may be made without alum, in the 
fallowing manner: — Pour a little of the alkaline 
ley into a glass, drop in an acid till no farther ef- 
fervescence ensues. Let a little of the solution of 
martial vitriol be poured into the ley, and a fine 
Prussian blue Is formed that needs no brightening. 
The common stone blues arc Pinissian blue, pre- 
tipitated on large quantities of clav. 

Another method. — A quantity of'homs and hoofs 
•re to be mixed with an equ.d'Nveight of clippings 
•f leather, and the whole submitted to distillation 
in a large iron retort fixed in a reverberatorj fiu^ j 



nace; the oil and irapul^ ammoniay reaalfingfhiiw 
this pit)cess, are collected in a receiver, and the 
distillation is carried on at • high heat, till no fluid 
or vapour of any kind come over— the oil and id- 
kali are disfiosed of to different maniifaclurert, and 
Hie black spongy coal remaining in the retort is the 
only part made use of in the preparation of the 
Prussian blii». 

Ten pounds of this eoal, and SO pounds of eom> 
mon potash, ai'e reduced together to a coarse {lOw- 
dcr, and heated to redness in an iron pot; by de* 
gi^s tiie mass is brought into a state of aemi-iQ* 
sion, in which it is scnercd to continue 12 hours, 
when the matter gives out a strong odour of sul- 
phur; it is then taken out red hot, and thrown into 
a boiler of water, where it undereoes ebullition 
fir about half an hour. l*he clear lifjuor is sepa- 
rated by filtration, and the residue is boiled in 
fresh parcels of water, till all the saline matter is 
extracted. These different lixivia are then mixed 
together. Four Ibb. of alum, and one and a half of 
sulphate of iron, are dissolved in warm water, and 
this solution is added to the former; a copious 
whitish precipitate is immediately deposited, 
which being collected and washed, acquires, by 
ex[>osure to the air, a beautiful blue colour. 

Another. — Boil 6 pounds of clippings of leather, 
6 |)ounds of hoofs and horns, and 10 pounds of 
common potash, together in an iron pot to dnr'- 
ness; mix the residue with two pounds of crude 
tartar, and, by means of a strong nre, bring it into 
fusion. The lixiviation is conducted in the tisual 
way, and a solution of 5 pounds ofsulphate of iron, 
and 13 of alum beinq added, a precipitate takei 
place, which is the Prussian blue. 

Another. — This colour is made in the following 
manner; two part| of purified potass are most inti- 
mately blended with three parts of dried finely 
pulverized bullock's blood. 

The mass is first calcined in a covered crucible, 
on a moderate fire, until no smoke or flame ap- 
|>ears; and it is after this brought to a complete yet 
moilerate ignition: or, equal [jarts of potass and 
finely-powdered coals, prepared from bones, hoinis, 
claws, fccc. are mingled and heated in a covered 
cinicible to a moderate redness. This done, either 
of these two calcined masses is, after cooling, lixi* 
viated with boiling water, and the lixivium filtered. 
Now make a solution of one part of green vitriol 
and two pails of alum; and add to it, while yet 
hot, the above lixivium, little b^ little; and sejuH 
rale the greenish-blue precipitate^ which then 
forms, by means of a filter. If, aiterwards, a slight 
quantity of diluted muriatic acid is affuited upon 
this precipitate, it assumes a beautiful dark blue 
colour. The o[>eralion is terminated by edulco- 
rating and drying tlie pigment thus prepared. 
To pi^epare a superb liquid blue. 

Put into a small matrass or common phial an 
ounce of fine prussiaie of iron (Prussian blue) re- 
duced to powder, and pour over it from 1^ oz. to 
2 oz. of concentrated muriaiic acid. The mix- 
ture produces an eflerveseeiice, and the prussiate 
soon assumes the consistence of thin paste. Leave 
it in tliis state tor ^24 hours; then dilute it with 8 
or 9 ounces of water, and pin^serve the colour thus 
diluted in a bottle well stopped. 

The intensity of tliis colum* mav be lessened, if 
necessary, by new doses of uater. If the whole ol 
this mixture be poured into a quail of water; k 
will still exhibit a colour sufliciently dark for 
washing prints. 

This colour, charged witli its mordant, require! 
the use of gum- water, made of gum tragacantlu 
Mucilage ofgum arabic docs not possess sufficient 
consistence. 

I'his colour, applied with gum-watec a^d eo 
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tnte of bismnth, as long as precipitation takes 
place; filter ihe solution, and wash the pt*ecipilate 
vith distilled water m it lies on the filter. When 
projierly dried^by a gentle heat, this powder is 
M'hat is gencntlly termed ])earl wliite. 
To make a great colour. 

Mix a snliition of common salt and blae vitriol 
in wuter, by puiiinj^ copper plates therein, and a 
green precipitate wnl be gradiiHlly foimed. 
To make Scheele^t greeiu 

Dissolve 2 |>uunds of blue vitriol in 6 pounds of 
VHler, in a cupper vessel; and, in another vessel, 
dissolve 2 pounds of i\vy white potash, and 11 
ounces of white arsenic, in 2 pounds of water. When 
tlie solutions are iierfcct, pour the ai*senical ley into 
tlie otiier gituUiuIIy, and about 1 pound Gouncesof 
good gi'eeii precipitate will be obtained. 
Jim; jwich green. 

This is obtaino<l from the solution of a precipi- 
Ixite of cop|»er in tait:ir and water, which, by eva- 
poration, yields a transpaixjnt cupreous tailar, 
uliich is similar to tiic supeHi no Hrunswick green. 
jS,*<nv greeii colour. 

Dissolve in a small quantity of hot water. 6 parts 
ot sulphate of co]ii>er; in another part, boil 6 parts 
of oxide of arsenic with 8 jiails of potash, Miilil it 
Uimws out no moi-e carbonic aci<l; mix by degi*ees, 
this hot solution with the first, agitating continu- 
ally until the eflervcscence has entiivly ceHS<'d; 
li^ese then form n precipitate of a tliily greenish 
yellow, very abundant; add to it about three paKs 
ot acetic acid, or such a quantity that theiv may be 
a slight excess perceiitible to the smell after the 
mixture; by degrees tnc pi-ecipitate diminishes the 
bulk, and in a few hours thei'e deposes smmlnne- 
ously at the bottom of the Tupior, entii-ely disco- 
loured, a powder of a contexture sli|jlilly crystal^ 
line, and of a veiy beautiful gi-een; aUerwaids the 
floating liquor is separated. 

This process has been ix*pcate<l on a large scale 
by using arsenic potass which was jn"epai*e<l with 8 
pHils oxide of arsenic in place of n. The liquors 
were coticenti'ated; some hours after the mixture 
tliere was formcil at the surface a pellicle of a 
vuperb gi*een colour; the whole was exposed to 
heat, and a heavy powder ]n-ecipitated which was 
waslied, to free it from a great excess of arsenic. 
The green tlius obtained was magnifiipie. — Anmits 
ae C/amiey S'<;fft. 1H22. 

7*0 improT.'e gi'eeii fKiiut. 

Take 14 ounces of crude potash, 14 drachms of 
crude white ai-senic. 

IJoil them in 2 gallons of soft water, until quite 
d'.ssolved; then put the Tupior into a cast ii*on ves- 
ael to co:(t and settle; di'aw off the lifpior clean 
from the si'dimont, and put it into a vessel that 
vrill hold 2(X)g:dlons; add to it six giillons of clean 
■otl water, cold; take one pound of Koman vitriol, 
and boil it in two gallons ot sol't water till dissolved; 
putting the solution into an o|>en vessel till quUc 
cold; Uien add it gr:uliially to the aforesaid solu- 
tion of fixed alkali, stirring it well all the time, and 
it will produce k genuiue greeu oxide, with which 
proceed in the usual way of mir.ei'al green. It is 
essential in this piepantliun to make the minend 
green without using caustic alkali which is the 
leneral way of manufarturing it for this puqiose; 
because the citusiic alkali acts powcrrully on the 
vegetable quality of linseed oil used in this o^iera- 
tion, and renders it mucilaginous. 

To pi"cparc the m*ecipit;tteofcopper tomix with 
Uie aforesaid oxide, take one pound of Itoman 
▼itriol, and boil it till dissolved in two gallons of 
tolt water; jit the s:une time dissolve in another 
vessel half a pound of the first 8ot\ American pearl- 
i*h; put the snlution of vitnol boiling hot, into a 
vessel that will hold 10 or 12 gallons; then add to 
. (ndually llic solution of |ie«rl-«sh, boiling hoi; 



to be well stirred all the time. On mixing the ■>* 
lution together, it will cause a strong effenretcener, 
if the {learl-ash is goo<l, it will be enough to prr^ 
cmitate the Yitriol, which will be known by tbt 
eft'ervescence immediately subsiding, and the preei- 
piute falling to the bottom of the vessel ami tliereby 
pro<lMcing a fine green colour: when scrttied, drav 
off the clear liijUOT, then put it into bags, made o' 
canvas, to filter, and when well drained lay it oa 
chalk-stones, to draw a furtlier quantity from it \ 
tlien put it into a stove to diy. 

To mix iiu! ntmenu gudtutncet m htueeHn^ 
Take 1 lb. of tlie genuine mineral green, nrs 
pared and well powdere<l, 1 lb. of tlie precipitate 
of copper, 14 lb. of refiners' blue vei^htier, 3 Ibi* 
of white lead, dnr powdered, 3 ounces of sugar of 
lead, powdered fine. 

Mix the whole of these ingrecpents in liaseed 
oil, and grind them in a levigating mill, passing it 
through until quite fine; it will tliereby produces 
bright mineral pea green paint, preser\-e a blus 
tint, and keep any length of time, in any climite. 
without injury, by putting oil or water over it 

To use this colour for house or ship painting, 
take 1 lb. of the green colour paint, with 1 aill ol 
pale boiled oil; mix them well togetlicr, and tliisviU 
pi*oduce a sttxing pen-green paint: the tint may bt 
varied at pleasure, by adding a further quantity ol 
white lead, gnnind in linseefl oil. This colour will 
stand the we.ither^ and resist salt water; it may 
also be used for flatting rooms, by adding tliRC 
pounds of white lead, ground in half linaeed oil^ 
and half tur|»entine, to one pound of the gKt^' 
then to be mixed up in turpentine S|^»irita, nt fur 
use. It may also be used for |tainting Venetian ' 
window blinds, by adding to 1 lb. of the gteen putt 
ten ounces o^ wnitc lead, ground in turpeuUne' 
then to be mixed up with tuqicntine vamiih for 
use. In all the aforesaid preparations it will iv- 
tain a blue tint, which is vciy desirable. \Vbea 
used for blinds, a small ouantity of Dutch puikmsj 
be put to the white lead if the colour is reqaircd 
of a yellow cast — Repertory, 1S14. 
.^n excelletit asw'e. 

Take 2 oz. of quicksilver; ndphur, and ainioo- 
niac 8:dt, of each lialf oz. Grind all together, sod 
i>ut the contents to digest in a matrass o^ier a ilov 
heat: incix^ase the (ire a little, ami when an axiut 
fume arises, take the matrass from tlie fii^ WM 
cool, these will make as beautiful an azuiv as olti^ 
marine. 

To make njine brtmm fink, 

Hiniise, and l)oil in 3 quarts ol water, 4 os. of 
French benies, to tlie reduction of one half, btrsis 
them through a cloth, and put in this juice a<li** 
cretion:d quantity of whiting, pounded and liM 
into a subtle powder, so as to make a thick nsH^ 
which put into small tied bags, and set it to uiy <"* 
tiles. 

AVhen dry, use it with gum; and to render i^ 
finer, i>ut in some gaimboge. 

To intiUUeJteth cotqitr. 

Mix a little white and vellow together; then a*^° 
a little more re<l than yellow. These form an **" 
cellent imitation of the complexion. 
^ Tv/ute for jMiititert -wldch may be preurtxd fi* * 

ewer. 

Put into a pan 3 quarts of linseeil oil, with ^^\^ 
equal quantitv of brandy, and 4 quails of the ^^^ 
double ilisitilled vinegar, 3 dozen of whole new-l»** 
e|;gs, 4 lbs. of mutton sui-t, chop]>ed small: vo'^'^-^ 
ail wiih a lead plate, and lute it well. Lay ^?|^ 
»>an in the cellar for thi*ee weeks, tlien take i^-^ 
tully the white off, and <lry it The dose of 1>^'J 
coinpusition is C ounces ot white to 1 of bismi^^ 

To ctemi picturef, ^^ 

Take the picture out of the frame, lay a ci'^?^ 
towel on It, far 10 or 14 days. Keep eontiuu^^'^ 
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f>it,«niil it hai drawn rnit nil thr filtliinr^ 
ii- |iiritin" \*A%% tcinu* lni«o<*il i>il ii%i*r it, 
Ka« l» f-ii a I'tii); limi^ *«'H«'>riril in ihr khii (u 
IT. xui\ thi' {licl'in: will bccuiiiL' »» lively iiii 

rh^ nif-r'i .■/— I'lii into 'iqurnis nfthcoI(!f««i 

|iiar1i r I'f ■ |iniinil nf (it lira ftnup, rv^lK'd 

ii", wit'i ^Siiiit ■ ]iiiit nf hjiirit of witiv, iin<I 

,1 I .-.-•fiT. Thill siriiii it t!iniMi;li nrlnlh, 

it r --1. With a t»ni«li dipiM-i! in tht* cniii- 

ii r«t*i r!ii- jiirlnn- ull ii\i-i', ami lit it <ln ; 

lhi« ,11- M • -«. mill )i-t it tin' ujraiii. 'I'tu n 

idl' •* t!-iii ill i-il •it'iii!t, Hii«l iiusH ii nv«T its 

\Vh- n |H'Ht-r»ly tin", n»" il wll i»v«'r 

■ ana il illi. ;«ti<l it will Miij^'iir uf m In-auti- 
•hi • •'. 

:•■ »!«-'*.■•■ 'vr^iTii.'' th^ rnffiurs utrti in ntcatu- 

Tti piU'j.'in;'. 
'*!•> '.' >•;. • f ■;iiiii a^.■^ic in 1 jiint nf uutiT: 

• •/ 'ii li'if Ir iiiiwiti ii-ij liiuilir, :tiikl I') 07.. 
ft' M 11, till i!i 4iii<ill |iii-ri-«: u'lil, ^tliiUt h'»tf 

ilr^':<> • J |iiiit^i.r i-iilil ptpriii); M;ilt-r: Uil-ii 
iJi* r I'lif i^iii >ii. 

fKr"- •fy-r. I f. — Mix '2\ mvxrvn nl iiia^lic nilh 
At*r. ]-.i»iri; iiiil llir uiiV: iiinl ulii'ii siitK- 

\m jt 1 ili>-fi|\-i1 i>\i r iln- fii-f , mill, hy 

*.\K :ii'.'« <t i''»'i| Mii'.i I, and MiMiii. 

■Sit- Iti '.' M ii-i-^ of ;;iiiii iir.i!»u' ni I J fiint^ 

r r. Ml ■•■ A'*.] I |t iMIItl i-t' «hiti- WHS HmI 

<«'T di '1 « ' :•-, |ii'ir til' (II iiilii u rithi \i ^ 
ij :.• : A ■»■ II t«'}:ithiT. Wliiii this i-« nii\- 
li Iti I .11;-.. Il uj'.l n'ti'iiiv iii'irr w.itri 

»«• i.'t ■ - • I his i« n«i i| Hi |i:iitiliii^, llu* c<h 
# iii^ I •■ \- i] « ith till M- roiiiiiii^iliniis iis w ilh 
1'ij^ «• ..• r il fii-rt-^MiT. XViiifi llir jiaillt- 
']■ I'Jii'l. r,t. Il Miinr whili* «ii\, »:•■! with A 
r.ih < .. >..'h tIi" |i.-«iiiiiii^, uiiil wlii'fi i'dld, 
['• f. li i' iitirtl* *inii'iTh. * 
f;-*-, ■.;•» ."I- :.'•'«'/ tf fiiititftn:^ "♦! war. 

ari ■■ •• ■.{ dih'iti- Hilt, mill our i Miner nf 
,-.»tiv. I . ■'"■■;»•■, !n4il«' irit'i jHiwilt-r; pnt thr 
;> \ kit •• I I'ln, u«' r a si iw fin*, anil vlirii 
fell :!.• iiii>ti« , ihtn «tir llu- viiin' until 
r '• •» I I i r;i..r.iliil Xi'tl thru* ihf |Kiit«' 
fcV : . »••-■ ^ !i'->i h a*il IaW it mit, « iih- il ilry, 
.t .' I I Ki -iliir: whi Ii <ln {i •uml it 111 -a 
■'., III! it I* inl-ifiil lo a fiiif |Mi-»i|ir. 
••••:•• *". ■• „• .■•mi wuti :, iiinl wlifu |i:iiiiliii}; 
■ ■:'.■ ; ■ . ji utl-T, * iiin i<'l -'ir, ui.«l iiiix 
;i •.■:, • I- : iin w.ti- r. I.i,;tit t«i| mr^ n- 
: :f I • •!'. •. 4 ill" t* ••! ilii* |»'i«ilfr, tint in rr 
jfiHiii I ■ th<- ilurkin ss III thi- 
ll .rWlh'T' vhiiiiM III* Stlni lal .Il 
•• >.- r 4< III I- •! Mir. 
! i!f ri'liiii-.. |iuiiit «ilh writrr, «R 
■1 I iiiiiiii^ Willi w:ili-i' r'il>inr\ a 
»•• -I hi-ili-^ tir^t |i:ii'iti-il, of ■■•lllf 
{!^;i.irii1 a« i!i%ttilM<l f-'r tin {•ir- 
■• i.ii:i-iK i« iitiili- ill) , « iiti « har.i 
I iiH- M4«. «jiiii'li II With while 
- !■• •! '!«• r a ■l-i«r tin* till tin- pir- 
laWf MH' till- *-\ il •«■■ ll"t 
\\'' a ^:«!i II M 'lit* |iirliitr httiir* a lirr, 
Il i^!. ' > Hi' Il ihf W4V, hilt Ml l-i ni'i; aini 
". \j, i.i<'i I* t ! lin Iv iiihl uii«l h4!>l, nihil 

■ .:■.« ill '111 'U. Sh-niWl ihi- v.iliii^h lilis- 
•r I " ;■•■ '■ i «- *i;^n mtj %lt>«b, wid llu: 

t « til 1 .' ii'ti*. 



n:u c. »i.Mrus i'skd in I)UA\vix«;. 

Itipientr'itM. 
MP brrt •^ar^ liT i!i:i«iiiK air a iliTii»ini;- 
, a rtl'i, I -11 '•.i^M-i, chaixdvl, hUik !• ^il 
I, |w-T.k.i.il -, jK^itt-' i-jyiiii*, hl^W. »tiili-, 
^ chalk p lji*ltan iiik, cru«-«^uiU \n:t%^, va- 
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mi-l^ litir p4*niil% TintfS nf rolonn, paprruf ir* 
vrnil «ort^. aiiil ii'irtfuliiti. 

Driiiciri:r-hftnrth :tri' iiM'fl to fii th*.' paprr vi 
tli-it it in:iy ii'it «}iifl, itml :t)vi In Vniin it, l<» yre 
\rni till' cn|otir« will II I.ihI wrl tin tl.** piiuT fnifn 
railsini; it ti»s%»ell, «iius|ii hrrmii- iini vni TIk* 
9iin;ili-kt 4 iii i« iii:i-li' nf uiIimI h- anl iVuinril, with 
H Mmri;; pii'i'** :iir(is« f.-irhi'tiil In ;iit'vi'iit ujrpiiii^. 
Kpriii thin thi* p!ip(*r limy Ih* t'lti**! with pins, w»- 
fri-q, nr ••Mling-wu\, or it ma} he Mrjini'd mitjl 
patti- nr;;|iif. 

Hi'MHi'ij;; rom*Hix*rM :in* in*tni'iiiMil* nf SniM afMl 
Mcrl, fur ilixiiliti;,; liiifi, ami hiyiii;; ihiwii iiirasurwt 
frnm ^r:il«'<i, Scr.; •« kin I |Hn i^ alvi rjwiii for 
(Irawjiit; liiii 4, I'lraiirr th:in lli<-y can hi* •limr hy • 
rfitiiiiiMri |H'ii. 

IfUitk-li-tui ftniriU arc i-illi'T Ii:in1 nr inft, th« 
hrstan* with-itti liny jn'it, imt l<Ni%nfi, atitl t-nt r a^ity 
witli'iul lip-ukin;;: llioM* that niv (gritty ami lirittle 
will nnt an«wiT ^^i wi II. 

twKtin ink'. — Thi- hr*l i* Mnnifiril with ("hinr^ 
I'hur.irli-rs, lin'uV*! wiltia ^'l'*ss\ Iniriurt*. ami ti-il« 
■iti'Mitfi w||iii pi'ihi'il nil liii* «lii-ll "I* phk.? The 
iiit'i'iinr Winil, iiim'Iv in lliis rnnnli'V, in.iy ht* canity 
kiinun hy lis ^liitiiM'^i. 

I/iiv /•»■»» n,'# »n* 1 1 mill* nf fsiin -IVIiair; if lln*y 
rniiii* i<i :i piiiiit, wli-.n iniiisicnril, wilhitiil split- 
liiiz, lh»*y aif* j;»ih|. 

Ih-iiviri';^ fifl/tn: — Thril whii-li i« ni:ii1i' w iihiMlt 
any win* !ii:irk«, anil i-:illi*il whm- p:iiMT, 11 tlir 
hrsi; It i^ Ml. nil* i-f mriniii si/.fs ii'iil ihu kiiL'Slrl. 
Miilillf lint p.i(vr i^ nf .1 hniwiiioh nr -f ;i iin-y c<>- 
I'l'ir, asiil is iiM-d fur ili-aum^ upon with !iUi.k and 
wliili. rhulk. 

r'r-^'u* /"-ri-f iin* n^'il r ir fiiiiii]; tlw niillic.c wiUl 
ink after il h-i^ hi-ni il'-l«-rtiiiiirii by tin |Ma«il. 

This 'm :iu Hit c.tp:ihli" nf alfirMin;: 'In- hi;;lirit 
il>li:;ht; iiiiii* n 1 in-'d-- "f n-pri-*- ni.i»i"tn i nii «Ii»> 
plrty ihr iipjMMi'Uir •-« nf N^riiii* «■ ii'i ^n-:<ii-r inilli 
It IS an Hii whirh li.is iif U^'* hii-ii i-k«r**'t ?: ur* 
]irrri-ilfiiiril Mtrri'ss; an I iii»\ ht- »;ii( .•! f rritnil 
li hr ihi* iiinst p- ill it sjH-i il •* "\ p.iiiiiin;; which is 
ill pr-4i*liri>. 'I n thi» llf l'»i ility nt ii< iti.i*i rialt 
Miiiiily rniitrih:iti s. — li i% tin' atti imIi il wiih ihr 
•■iiih:irr.i«*'iiir! Ik tn whnh nil piintiiii; i-> Ii. 'ih*. \ntl 
priK'i ri|i, hy nj'ly* uiul tiniiiUTnjplrti pr i,;ii **, tn 
itir iinp|i-(|iiii. 

Thr ^i-iii Til r>r liinpli' cA i'IM, riinl lh<- «.tiiinis 
4pf-rii-4 ni'i-.i^h t'.t fur ^MHiim^ in w.itt r r •t-i'ii -, arc 
ui I .11 iw . — 

fr'ii/T— *'• ni'f, r'i'istM'it whili*, wiiiK" Ifad, 
SpMilsh whiT-', I'lL" *%lii' , -p'"hiiiii. 

/t\irk-». — II'H-il rh rr* %tim» s, ixnry hla-k, 
Ki itiii,;'" Milk. Initp hlit'k. 

ii*-^riiM, — <i|i.''i hu'f, j;irHH \« n!it< T, I^TiM 
p^-fTi, Sip ;;ii 1 II, \i nll^rn liistilh il. 

tV.U''». — Sji.ijiTi him-, Il in- lilii'-, lil'i'- *f r I.trr, 
iii'li^i, lifiiiu*. siii> II, l*iii*«iaii ('III! . Ii^l ( iliilii, 
ulir.iiiiMrim*, «il'i aiii:itiiii asli> «, hliii hi-i-. 

Itr-i-iW'tM — Sjunish hfiiwil, >p*iii«li l."l'lic#», 

iiiiihtT, bi^liv, liiinit tiii'M ilv ^ll iiM.1, ui. Ilium 
iliil I. 

Hrttt. — Niiixi fiiinuhir, W'lrnl n«li:^, Itnlian 
n'd, n'i| |i*.iil. iiiiiiiuin, l.ik'*, «ir"£lNi t^iiiiii#_ 
n*«l ink. Iir!iiii I iki-. 

J».''iirf. — r."ij;li«h nrhi'. oil s?.«iir, fihif^r 
iii^siii- it. nrlip- ill' !iii I*, I i',<ii>< ■•(, II •nil" fniiii-, 
lhlti.h pink, valTmli wuirr, kili^ lyi li-iw, ^ M y\m 
Inw, I'ri-iirh h' irn % 

■/''> firt-f' ;••• -u-'i'tf vj!-iurt — l|"\i t. 

1'sf uliiir h i-l, uiii| lUrih it » .l.'i ^tiic wint: 
«inv^ar; ■•flt-r tli>* whiir m MttU •!, p.j-ir nil llir 
Mi.>-,;ir, ami w.i«h il with wi.iit, |]i-,i: I'nl ll.a 
p-iiiili r ititii u f(l**i nf Witli i\ siir 1!, a' •! pir ritlly 

|MMIt thr WmIi'I I>|}', wliiii* ll is «l||ll< . Ii.'.l alinlllt 1 

^ia»li wIku II la Klllvil, |iuUi ulf Ihc watri, mmI 
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an exeeP.mt whiU wiU be obuined; to which a<M 
as ranch g;uia hs u necessary to give it a gloss. 

Another. — ^I'ake a pouiul of the shredclinffs of 
gloTe leather, and steep them in water; boil them 
with twelve quaits of water, till it wastes to two; 
strain *t through a linen cloth, into a well glazed 
earthen pan; this is called glue or size, and proper 
to use Willi colours in canme light pieces; to know 
if tliis is strong enough, tiy if it is stiff and firm 
ander the hand. 

The glue being melted, reduce some white chalk 
to a powder, and while it is hot add such a quan- 
tity of the chalk as will bring it to the consistency 
of a paste, letting it steep for a quarter of an hour; 
itir It with a brush made of hoe's bristles. 

In onler to make this while brighter, add more 
glue. He careful to observe Uiat eveiy layer is 
di7 before putting on another. If the artist works 
upon wood, he must put on a dozen; but six or 
seven are sufficient if the paper is thi^k. After- 
wanls dip a soft brush in some water, drain it with 
tlie fingers; rub the work witli it in order to make 
It smooth. When the brush is full of white, wash 
k aguin; and also change the water when it is too 
white. Or use a wet linen rag instead of a brush. 

Yello-wt. 

In some objects there may frequently be seen a 
khining, like that of gold, through colours uf red, 
dIuc, or green, such as some sorts of flies or bee- 
tles, anil llic cantharides. This may be well imi- 
tated by laying some leaf-gold on the shaded side 
of the drawing, giving a little to Uie light side. To 
lav on the gohi-leaf, press it smooth ami close 
wiih cotton, after having washed it with strong 
water; but take care that in laying on tlie gum, the 
limits are not exceeded through which the gold is 
to appear. In this case, the gold is only to shine 
through the transparent colour, which is to be laid 
over iL 

As leaf-gold will not receive water-colours rc- 

Siilarlv, procure some water of ox-^ll, and with 
lis li(|uor stroke over the gold leat, by which it 
will receive any colour the artist is desirous of lay- 
iur over it. 

In some manuscripts there roar be seen ^Id 
lettoi*s, uhicli seem to rise above tlie surface ot the 
paper. The composition which raises them ib 
made of vermilion and the white of an egg. beaten 
to the consistence of an oil, and fixed to the paper 
with gum-arabic; on this figurative letter, wash 
some g\iin-water, with a camelVhair pencil; lay 
on the gold leaf close with some cotton; and when 
diy, rub it again Tith ootion, and burnish it with 
a dog's tooth, when it will ap^iear as if cast in 
gold. 

TheiX! is also another way of working in gold, 
which is pcrtbrmed by shell gold. Cover the sha- 
dy {Kirts with vermilion, before usiii^ this gold, 
aiitl wiien il lias been rectified with spirit of wine, 
lay it on; when dry burnish ii as before. 

In laving on this goW, leave the lights without 

, as it uill appear to much greater adTanUige 
than if all the objects were covered; but provided 
tiie whole perfonnaiice shoidd be covered, llie best 
way uf setting it oflf is to trace over the shady parts 
wiih gall-stone, or the yellow made of French ber- 
ries, heightened with minium. 

Gawibogt is one of the niellowest colours nature 
Sas protlucod; it is of so mild a temperature, that 
rSn it is touched with any fluid, il insuntly dis- 
solves; it is productive of a \-aricty of most agi^e«a- 
ole tints, and will generally slia<]e i'self^ though 
■oraelimes it requires heliK 

GoOrtfne is a Teiy ricn deep yellow, tending 
towards a brown; it is exceedingly useful in many 
caies, needs but little gumrainr or grinding, 
n^riu free, but will not stade \\»SL 



If we cut the roots of barbemet, and put tbe« 
into a strong lixivium of tiearl-ashes ami water, a 
vcrv agreeable yellow will proceed from them. 

Another fine transparent yellow is made bt 
boiling the root of a midbernHreey well cleansed^ 
in the foregoing lixivium. 

Yellow ochre makes a yery good pale yellow; 
and being ground with gum water proves eztre:iM" 
ly useful. 

Another very agreeable yellow is made I5 n- 
fusin^ the plant celaJine in water; gently press it, 
and add to the liquor some alam-water; then lei it 
boil. 

To extract yeUmofrom French berriet. 

In a quart of the preceding lixiviuni^ boil 2 oz. 
of French berries, till the liquor is ot a fine yel- 
low; strain it from tlie yellow berries, and woea 
cold it is fit for use. To the berries put a pint ol 
the same lixivium, and boil it till the 1iq;ior is as 
strong as gall-stones; with which shade any yel- 
lows: this boil till it comes to a brown; with the 
addition of a little ox-gall, it will serve to shade 
the g«;lcl-leaf. 

A yellow may be made by infusing tajfi^n'n 
pure w.iter. V^iien this is steeped in rectified 
spirit of wine, there is nothing higher; but it il 
vei7 apt to tlv unless it is highly gummed. 

A good yellow, for the illumination of prints, 
mav be extracted from the roott of ^njerf which 
make a good green, when mixed wiUi transpareit 
verdigris. 

'Hiosc yellows, called English and Dutch pinkf, 
are made with French berrieSf ground to a fine 
powder, and then boiled. 

King''8 tfelbvj a fine body-colour, is much used 
in heightening the ochre for gold lace, &tc 

Orange colour is made of a mixture of yerm£ 
ion and gamboge, the latter most predominant. 

Bedt, 

Rcd-lcad, or minium, is a strong heavy ttAavr 
The following are the directions tor prepariDg it-S 
Put four ounces in agHss, toaquaii. of rain water^ 
and uhen it has been thoroughly stirred, poor of^ 
the water; by a frequent reiietition of this, ther^' 
will remain at the bottom of the glass a beautifuS 
red, when dry, which is to be used with gum-wa— ' 
ter. When the colour has been thus prepared^ 
not more tlian twenty grains will remain oat 0^ 
four ounces. 

Canmne affords the highest and most perfecS- 
crimson, and is tlie most Lieautiful of all reds, fof 
wiiii this Cidour and lake the shades may be made? 
as strong as wanted. This colour should never be 
pui-chased but in day-liglit; for if not good, it will 
s)K)il the work. 

iMkei. 

Lake is a fine transparent colour, not macn in 
fcrior to carmine; but in |)ainting wiih carmiiur 
on that part of the print on which the light is snp* 
posed to slrike, lay on the first tint as light as pos- 
sible, working it stronger ae it grows darkei*, and 
touch it lu the darker (larta with lake. 

To make lake, pre|Mire a lixivium, made with 
the ashes of \ ine-twigs, and to three pints add a 
pound of the best ^pnound Brazil-woo<t; boil it till 
halt the rixivium«is evaporated; strain it otf; toil 
it again with tlie addition of four ounces of fre«h 
Hrazil-wood, two ounces of cochineal, half an 
ounce uf leira merita, ind a pint of water; evApo- 
raie as befoiv; add half an ounce of burnt alum 
(reduced lo an imiialpable powder), and a qurrtet 
of a di-achm of arsenic; dissolve them in it by 
stirring it wiUi a stick; when settled strain iL 1 o 
give thiS a body, reduce two cultle-fisli t>ones to a 
|iowder, and putting it in, let it dry l^aoi^y. 
tirind it in a quantity of water, in which let itaYee|«| 
strain it through a doth, and making it Into a few 
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.e%, trf It bT for uw, after dnin|; it nn a \i\vee • *tnnr bikI niiillir rn an im{)a1|inViIr iirwlrr; rlit-n 

rf nki*>l<-. lluLr a (nlli|ii «;tii'it III' lit i-^'-u.ii, r* siii, |iii«fi-i'i« 

li L'rii i« v«nti-il TTtMrr, a'lil %n\ne (if the jiiiro nil, nnil iiupi ntii.f, i-t' i-acli ihn ■■ n-iii'-i s iiu'itr- 

nf a lri:iii:i ; and to makr it (l«'i*;M-r, add oil ut pnriii' lln- M)i..lfi ^•■iltn* i-m r n •l-'V. 'iii-. till it 

•artar. i«> iiciir Iniliri^: (un.: ihi-iii iiiix » p^n «• II i;'.<i/i>l. 

,^nnth^r ttikf. Thi^ is i :dl< d iln- |ih<>!i' nl' iilli7iii..ii i ■■. 'I hi |;iti,« 

H -it tK^ tlirciU nf suiKTriiir M'arli't r}i>x}\ in a \f\ \ t/idi Im-iii;; |m-i-Ii:iii d, :iil>l l«» il uu ri|ii:il i," ii.Mty 

m^ir -J Oir a«lir« r>f lnimt tartar; »!iiH *iiHirii'lil- •■!' lln- ii:tsli|. i<r |i.iM> ; iiii\ llii-iii t ■;;• tin ~ ih •! -'ii^h- 

)« ^ -■•«'. ki|d tiiirii* Ciirliiiif:il. |iiivkdi-ii-il iiin>lit-, \\ , :iiid |i-t llirm ii iii.iir. tuflir liinir^. 'liii-k'iMit 

•iw* Aliiin: I* il itiii ac^iin, and ilmiii it ilnv>ii^li :i ilit- iiltr-tiiiuiiiii- tciin ilir |i:i»i>-, iMi..r c •-.ifi miitir 

!.4^ «. ir al iim<-i. I'Ik* first tiin<\ ilir li:<^ iiiu^t upon it; mi |in-soiii^ idf ^iH'-U uirli tin- I.um*-, i|i<- 

V «rra :iim| friun inp to iHtttoiii: nml tlif tviiiuiiii'i^ idtruiiiurini' will rnini r t'.ii- ii« t« « ■ j.'i'in; |.l4ir 

r*^«« r*'tl' r lii-inr lukrii niil. lit '.hi' liA^lnMill :i ;^l:i<«« Tiinilii--r iiiidci' slu- liiuid; li ; it ••nii>iii 

«ft«/tr«!; iitti r tliii tlniiii llic liipitir tliltMi^li iln' this m.iIit till iln- idir m. niin' *-ir.ks ti;lii' lintliiiii. 

u*{ •vTAiii. wIm-ii a pu^te «iU n*maiii (III tiiu kidi », ' It'llii rul-iiir 'i • ins ii.iil. i |,-.iii«. ntliiii; I>i%vd\» 

• bifh •tivulc ii.tu k:iiull caLcR, lor iih*. '••iiu- t:ii-1.ir in «:t!< r: :iild .1^ i,.i 1 li >>t it t>i it|i- ii]. 

• Ii'-'ftrr — ~Siri-p fiiiir nnnci-o nf tin* liril Ilrt/.il- tiMinariiic :is uill v\, rit, !• t il ri iml i-ir|i« Iikhi"; 

v^*} in a fiMit aiiil a fiulf til' llif tin* it <!iNli|Ui! miiIi ii iii uiiiin u^iir, wli u ili- i-iilmir uijl In* 

iiiff-jr. I •rllm-i' wi-«-kH Nt Ii-««t,iliiiii^li till* li'if^'T «r|| il.uifii d :ihil pfid • rl\ ili-an. I^i-t ilii- uitn- 

it n-f'k^iti« t!ir In-ttrr if in; «i>iiiii* tin* ulrdc ill f"il- tiiuriiii- lii.- ul a lii,:li (i'Ii'MI', :iIm! ui M ;',i-i.iiiii|. 

iru-f vkirfjp, till il li>iiU np llin-r "if tunr iniit-: \i \i t'l nl'mii uiin- m 'iiiim"\, i> /*. h viiiu /./</--, 

i'^ I! «rtl]r liir a d.iv or tw*; put ii in :ui liiinrt.- nt l»iii it lim n 1 ut ^i I'ld kiiiill\ Milli M.itt 1. oii ^trutiii.t 

■•.«,*rr- «} ariiii, amt intn a rli :iii p.iti willi titr li- ' i I its i.i!\ «ipi»t,(:ii---. 

»,c»r. l#^ It n'iii:«iii fir (ufiitioriHn- Ii mr"; In at tlic ■ Hi\,r ''u f i> :i ri-liiir •)r :• ii-ri" j;ii -d Inidj, :iMii 

c-.^.;ki*iii>.ri, and •tir it till It i-* ruM: ulifii it liiit tli^ii \< i} m^ii-<-;iIi1\ in iIm- imihiI. v»:i Ii it.u-iiiid- 

•■ «>' h*i • It iMiln* liiiitrs, kli'Miii it, und kdil tHu iii^ t'l ilu- luli n t.in: iluun lur idli.it...i: iia. 

I iv.i-. .:.ftti Ihiiii «, pn-p»r« li ui In t'<ii-f. ///ui A v. 

('y.-mnu. I'll'- prnpcr M:i«Wt Inr Mulir cnl mri nn* ai 

li T»r|ir n-inr*-* iif pidi- "itnl'* Immt, li"il **uv . riilius: 

'flhcf *i| |,T H|i|i| Hni/i|-«iMiil. ml till' rrd-iur is :is , Ivt'y b'nik, ^liiili is pn p.in-d in t'l-- f. Ilrmir j 

rrr - ki ■(•-•it> 1}; ^'rMiii it ttn'iKi^h :i liii<'ii rlnth. ■ nunm r: l^-i iIk i\iir\ M nk 1»<- iIi<m •■•,;!iI% Kimiiid, 

;iiii| ;lii rr uill ii:(l> I'.dl) pitii-i-i d lii>in ii a lM|Miir 

• ■I an i>il\ >ilii>l:i<ir' i:ti\ i\\ 1 icrh ul il :•« Mkil, 

'•*f\ I •» jt'iui!rr, uimI iiii\ it %iilli |}|<' i'>i|>iiir. : ni:iki> it •*tii'. In f 1\ in lli'* pi m il II 1i-i :« fn.-* 

\ ^*.» rriiii^iii iiiH« lli i-\li-iirlcirti'iiiii till In-rn- | ^l')ss, iiml isi%t|i.ii<h k«imi'i:/i|i- in piitnlnij* ff 

VuiNf RjHiiiuli, wjiirli, lii-iii); pii *si !, HlfiinU » ; Klmiini; i-l>: -ris 

•-■^ if^— »lili' jnir- ; III this add a fujiili p:itt ul j Iu*lmn :nk- i« a *• 17" jjihmI Muk. :ind nf pi«;i! 

k '.. *mhI It. ain) Mifti r>id it lo tit Imi- ii»i'. ^M'^iii-, :•« it iiitv ||f> Uid |.i ..11% <t , in:-! 11 ill 

t^aifnr In ;«nlit'il p-d ni:iT In* i-xlt*;*! ■• d fmin 1 .du.i« s ^IimiIi iIm II; f:i wliiili .u 1 ■ i-it i( i» nlti :i 

9tf tTt\ }t,^x r>i«it. Imk'il »illi :i litJli- »tniii\; \iiif- 1 nv d f-r dravun-H. 

IHMflklMni. »lii-n fill It is fit f'ff IIM-. fi'rrr.n. 

.KofV'.— I*nl Iwiiiti nr luiifi- i;r.iins ul" Ihiu'simI ' Sntt-Ttni is :i v \ »iir 1 v'r- i-.i 1% ». i\iri .,),|i .at d 

'^\iftnj n.t I a ^:i]li;i><t, uitli us Hi. mi ilr ips nf tli*' tir*>t >;i'''('n I 1- u it^ r'< iil ■■ >, li> :<i^ ■ I .■ j:iii;ii'i\ 

'V |.i ,.| iji'i.ir an uill iii.ik'- it ^i*- i":'.K itt v-»- " w.JisiJinci", and iJili.Ti!.^- immI* in «..^ . I" j-s.-ilni 1 

'Mr %.\\ t' l!ii% niixtun- M* t lull' j ^p ilnl dt 1 an i-iiiili «i \Mrii ry i>t Th.i*, i .■! Ii., (In- iiIi^li ^.; 

■••''. "T nr»i*-, aii'l a n-iy ;*j;i->-i jiMi piiipli- uill uf sIimIih^ iIm I' 

'' '"nn'i! |{<-iiiiri' s'lini" idin.i t » a \ii\ liii-- »t fii 'w iX"//'"i.!i /•■»•'■»*, i- r . • '• 'i\ i. imh; i ■• 

^ "'lir, i^it It l.>*lii> pnipli- iiii'i >r. .ind 4 >•• iiiMi'nl ilr^-t !ii d s.i;»--|. . i-. .. Iiili . \ •.. n. ,.'• ji ! '. 1 ';. 

Wr^fcfi «ill ipiii-^r. *lriin it I'i'-u i;^l» .1 t'liii- f|i»li: ntlilin^ Tn-ni- 1 r |. - m ilt , . 1? 1. .1 %. ' • t vir« - 

*■* <^ il h«iii «« p ts.iM*-; f •■' llix •,:ii llii" IS :« i-i- Mr » ■.li-T", I ;i d* \» : ki .1. 't'. I | : ■! • j 1 I %. u \ 

''•»'.M«li. i| %fvt\ nsi'il, l-">k« i\i»iiiii|* Will, ■' ti'-.t*. ri.is ■. il. -It. .1% »■ : a* • ip-. •■ i». ••i.ii" \ 

*"* ^t »«ie •*rfiidiri)» It is «n' )>-i'l T-i ill I'.ii . it«ilf. Ill' li.i.i^ I i:in ■! !• ■ \>>li ^1 iiiil '•• .- i- 

/^ij^ I »kr 14 lur sii-wii r (•• iiii> ■''lnT nf llir y 1 iiiix ii. 

^ ■*^. «.r thr lUi p •h.ifl' 1 il I-. •! •■! .dl kinls, nn-! Aii'i'ih i" is iiniN- « :"'i •■ ' . ••' ••;'■■■■. m. !| 
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rongUj: the bistre must be extremely well ground 
before it is incorponted with the vermilion, and it 
will produce a very g;ood brown. 

IXrectiona fair preparing ndxed coUntn* 
Jith colour. — Ceruse, Keating's black and white, 
shaded with chernr-stone black. 

JSay.— Lake ancl flake white, shaded with quv 
roine ; bistre an*! vermilion sliaded with black. 

Changeable ailk. — Red lead and masticot-water, 
shaded with sap-green and verdigris. 

^inothgr, — ^Lake and yellow, shaded with lake 
and Prussian blue. 

Cloud colour. — Ugntmasticot, or lake and white, 
shaded with blue verc*:ter. 

•^o/Atfr.— Constant white and Indian ink, a little 
vemiilion. 

Another. — ^White with a little lake and blue ver- 
diter, makes a very agreeable cloud colour, for 
that part next the horizon. 

Critmon. — Lake and white, with a little rermil- 
lon, shaded with lake and carmine. 

Flame co/otir.— Vermilion and orpiment, height- 
ened with white. 

Another, — Gamboge, shaded with minium and 
red lead. 

Flp9h colour. — Ceruse, red lead, and lake, for a 
swarthy complexion, and vellow-ochre. 

^nofArr.— -Constant white and a little carmine, 
shaded with Spanish liquorice, washed witli car- 
mine. 

French green. — Light pink and Dutch bice, 
shaded with green pink. 

Glcui grey. — Ceruse, with a little blue of any 
kind. 

hair colour. — Masticot, ochre, umber, ceruse, 
and cherry-stone black. 
Jj^ad colour. — Indigo and white. 
IJghl blue. — Blue bice, heightened with flake 
wbite. 

Anotfter. — Blue verditer, and white of any sort, 
well ground. 
Ug/it green. — Pink, smalt, and white. 
Anoth^.—'B\ne verditer and ^mboge. 
Another. — Gamboge and verdigris. The chief 
nse of this green is to lay the ground colours for 
trees, fields, Sec. 

Uon tammey. — ^Red lead, and masticot, shfided 
witli umber. 
Murrey. — l-Jike and white lead. 
Orange.— Red lead and a little masticot, shaded 
with gall-stone and lake. 

Orange tnwney. — Lake, light pink, a little mas- 
ticot, sliaded with eall-stone and lake. 

Pearl colour. — Carmine, a little white, shaded 
with lake. 

Popit\jay green. — Green and masticot; or pink 
and a little indigo, shaded with indigo. 

Purple. — Indigo, Spanish brown, and white ; 
or blue bice, red and white lead ; or blue bice 
and lake. 
Jiusiet. — Chernr-stone black and white. 
Scarlet. — Red lead and lake, with or without 
veiTnilion. 

SeO'green, — Bice, pink, and white, shaded with 
pink. 

Shy colour. — Light masticot and white, for the 
lowest and lightest parts ; second, red ink and 
white; third, blue bice and white; fourtli, blue bice 
alone. These are all to be softened into one ano- 
tlter at the edges, so as not to appear harsh. 

Sky odour for drapery. — Blue bice and oeruse, 
or ultramarine and white, shaded with indigo. 

Straw colour. — Masticot and a very little lake, 
ihad»d witli Dutch pink. 

'-^:-n» colour. — Indigo, white, and lake; or fine 
Dutdi blcr and lake, uiadcd with indigo; or lit- 



mus, smalt, and bice, tne latter most p 
nant 

Water. — Blue and white, shaded with h 
heightened with white. 

Another. — Blue verdi^s, shaded will 
and heightened with white. 

Directiona for uring the colom^ 
The pencils must be fast in the quills, n 
part in llie middle. 

Before beginning, have all the ooloan 
and a palette for the eonveniency of mixm 
a paper to lay under the hand, as well as U 
colours upon ; also a large brush, called a : 
wipe off tne dust from them. 

Being now prepared, proceed in the p 
which, if a landscape, lay on first dead 
fi^eelv all over the piec^ leaving no par 
vered. 

Then proceed with the lighter parts, asl 
sun-beams, &c.: then the yellowish beam 
masticot and white; next the blueness of t 
with bl'ie verditer alone; for purple clou* 
only lake and white, making the colours 
as they go upwards from the horizon, ex 
tempestuous skies. I'he tops of distant mo 
must be worked so faint, tliat they may seeno 
themselves in the air. 

Bring the colours forward as the distai 
creases; painting the first ground next the h 
downwards, of a bluish sea-green; and as j 
vance forward, of a darker green, ull you e 
the fore-pround itself; which, as it is the < 
part of all, with dark green, worked so as i 
tlie appearance of shrubbery, &c. 

In iwinting trees, having first laid a little 
^s green for a dead colour, proceed with w 
it so as to give a leafy appearance. 

Bringr some of the leaves forwanl with n: 
and white; for the trunk, work the brown wi 
green; if oak trees are introduced, lay oi 
touches to express leaves of i^y twined ahoi 
All distinct objects are to be made imperl 
they appear to the eye. 

In painting flesh, the following are the b 
rections for preparing the work so as aflei 
more readily to produce the effects of oolou 
in nature. 

1 ake flake-white and a little lake, blend 
together, and with that lay the ground c 
then shade with red oehi-e, cherry-stone blai 
a little lake, mixed together, touching th 
cheeks, ftcc. with a tint of carmine, and he 
the flesh with white and a little carmine, 
member never to heighten it with pore 
which will always give it a cold appearance 
It may be recommended to the student in 
ral, whatever is tlie subject of his drawing, 
finish any one part first, but to work up evei 
gradually alike, until he finds nothing want 
complete the whole. 

Wherever he lays on strong touches, he ir 
careful in those places to bring up his work 
equal roundness and strength, tempering and 
ening the colours with a sharper pencil th: 
first, that no lumps or harsh euces maybe U 
that the sliadows may all lie dispersed, to 
smooth, and gliding gently into one another. 
The occasional roughness of the work nei 
discourage the artist; for it is easily soflen 
degrees with other tints and shadows: obs* 
onl)' to sweeten, mellow, and heiehten the 
cording as the light hapi>ens to fall. 

A nietlioil has been lately discovered of co 
ing the eflects of water colours with those oi 
on-painting by means of wax crayons. It ii 
genious and pleasing mode of pnictiee. 
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i-lrar «ktrr, mA m Usk\( nii uiiimcv ut' tlie i 
II, lill tlu«ul\i-il. I'liiiika Ycnr a^nico 
T, «idk whkli irmiKT Umim; oluurft, in- 
»k«, kft It »iU |Mx*%i:iil Uu'iii from cinck- 

To mtahe a $oiuthn of gum, 
t %n iMiiicv of white gum Ai'Hbic, bimI half 
iiT t|ii.jlilr rv5iicil mgur, in a <|uurt uT 
tcr; ktniiii it ihruuKh a {liroir of iiiufchii, 
c It off li>r uk(% krc{iiiiK ii fit**^ fniin ihiM. 
' mttlinftJ. — '\W.v Miiui'iit ihf »hileil»(irt 
•hic, tlM-u bruiMT ami tic il in a |»i«:rc of 
olh, ttit-{i »( III ft|iriti(; «ali r till ihunlvi-iL 
r, «hu-h i» kiiiiwii \»y lite dtiiiiii;; of the 
till iikJiV vuii-r; if iiio M(.-A, riidiie ipinu 
• ater tt*tii|K*r in lil ul the rohiui'a, Uiiiig 
■iitit^' (if II, that the coluurm, iftbco dry, 
.Im-«I, «i11 contf off. 

7% i^p^fiictj'om ihf vofi'. 
|in|Mtr«-i< tiu* i;itiii mhIit, Mihl a lillle co- 
, whikb, il the %ioik kiinuli] be e\|»UM'il, 
•I Intiii bi'iiii; ilMiiiMp-d Ny the fli<.a. 

ciuriiit of nIuiu, litnl a pint of tiirinf^ 
1 II till thr mIiiiii i« lh->i'iiu>;hl\ iJikM»lv(-d( 
riMi^h bliflimi; lHi{M*r, attil it uAl fur um: 
^?*"K "** ('**■* colour*, t-ikr fiiiiic (»f thit 
ainl uilh a »i*ongf wi-t ihe bui-k uf tJie 
wb, il 111 ft K"*** If iiii*'^ hi' witlc«l three or 
I'hit «iil imt uiih (irvteiit the tink- 
■ oiliHira, hut «iiU «I»o kt'e|> iJieni fruiii 
•I fn\c ail atiditiuiia! bcautv ami luMre. 
r tluil the |M(M-riuu«l be dried each time 
Itiiti; it a;;uiii. 

7*0 nutkr Ume^'wutrr, 
ir Miiiluiked liiiie ill a « t-ll-|;Uir<l pan ; 
th piiiv «ati*i; let it reinaiii mi for uiie 
iram -itl'l'ie « ^It-r, and keep it fur um*. Ily 
ot tiiit Mdtrr, ka|i Kntn ii»«> be cliaiiged 

I mtikf a h^^vium of peat I aahra, 
iK nil iKiiire fil iM-Mil a«ltt-» in tleur watiT 
«. Ill Mill olf (he water ai tUnn u.% {Mi^ii- 
I ifihi«ii>ii «iil |iru«e • xlu-iiirtv MT^uea- 
\\ f.hiuik, |Mitii'iiUll> Hl-uZll Miiuil; to 

'ill ^111- Hit wlilili-HiMl beu.iljr .ind luklre. 

i o r r «:a' r lift tiiH'ii t\»loHi «. 
i^ti'hd riMitiarv «4lir, or rtvrnre of 
aii-l » ith a li-« diii)i« teiiiiH-r the r<diiur«, 
• t«i r tUa«l or lutUil, will ftdiMT ihrir 
bii!luii«-t. TliiA c^beiice «iU pii^rnt 
ii •hiihuix tii*iihh-«.iii»e 111 gl'iliihu^ 
Uiithn'. 

iM cuii-ii • WW 1*1 th«- tiiii-vt h'af |C<dd. 
lb •liiiiti; j;>.iii-«<ili r, Mthhii); iinui- '„*""* 
li'unil n-«|iit%ji<', vih«ii ihrn* 'ti^hh ^iitu.id 

• iiri -A iii«4li ijiuiiiilN (if %ii!dii.i<«le <if 
biifim,; It III the «hi II with k htile di\- 
n. iiittjiil It (-i|ualh i'\*T ihc <khi'll, and 
I « «(• r «iiii« , lir K'hhii;; i.iii%, Kv. 

Jjt^.U'i «t/i ■ r Jur thr »<imr. 
inii«r ul' iit.*kiii^ (hu i» the taiitr at that 
;uld, <'tth n uit ihIh iiiiji^ In tiinjHr it with 
fjffc. Aiiii ii>il N»4i*-r. 

7 *» mtike ^'.lUre uf r^Jf*. 
p «hitf« Willi a •|iNiii iHi iIm-t file in a 
tliriu^Lutd l«il«e buuii, ami tin-} will 
d iiitu|;t»Hl jjUiiv. 

/• trttoie I uatrti utfud mltrr. 
r lnonH-% ni*l«, i-ti%er th^ |ian of llir 
«r Willi flit- jUKe ul gMilic, wbidl will 

vCrrtualU. 

Wwmmd to Lih mixrr or jfoUl upofu 
be fecw Uirc«li 1-1 iMrehiuciit, (aa ihcjr arc 



br prrferahle *o f>1ovr Irathcri am\ bnil thrm in • 
(Miart fif i>prinK water till ciifiinimed t ^a iiitit; Hrai*' 
the lize I mm the fthixila, anil |iut .t into a wt-U 
KUze<l |ian; uw it lM>fnre it it ciild. lie cinrful, 
wlK-n layinj; on the kiUer (»r piUI, thu tlie lise it 
mil too inoikt, imr too dn, Inr ui eiilirrcfcie tiicic 
will be tbmii^T of imiiairhiy; ihr woi-k. 

7 prrx^ent j^'oat <m r/ruwf m) t. 

I'oo murh |;nm in the eiiiii|H>kition of ink rm* 
phnred in dinwin);* ik the eauM? f>f the ollAivntf 
|;lo«t whirh aritei, in ditten'iil di greet, frmu wb^c 
Ik called Imliaii iiik, MCtonUng to tlir ea|inc« tr 
iipioiniice of the iiiHiniluetiiivr. 'I'hit e%il it 
invmediable, made with »ui-h ii«k, without tberi«k 
fif di-facittg their turfacei. lliil it nm) be avuideil 
hv the aitikl eoiu|x»«iiiK hit own ink, by an miion 
of i%ot^- or l:iin|i biark, with a tiiiall iKHtiiNi ci 
I'nitsian bliu.*, or indicts lur a hlin- hlaiL; and the 
tame blarkt united wiili tmw or burnt umlHT, bi%* 
tre, vanihke, or any other bniwn iiiMrail ol' tlie 
blue forabniwn black. Thete tlniuld be inour^ 
porated by mixing ihi-ni in weuk gum watrr, (• r 
jierbapt uialuwori would answer btttei ), firti levi- 
gating them M'Ty fine in eniuiiion WMter, nn a oiai^ 
bie fclab. WIk'ii diiid to a pahlc*, tlic };lutiiM»ut 
n«Mtler tliouhl he, ami not till then, well iui%t-d 
with tliein. The pniper ttreiigth muy lie readily 
known by a few trials »»<! dt**l '^ >ll be fuuiid tiil« 
licientl} kli-ong which bilitU the e(Hii|i<ikituiit 
eiiirtigh to pii-\(-nt nibbing olf b} the touch. Iiitlinn 
ink firaw inga thould be handled at little at |iobU« 
hie, fur Um* tlighti-tt rubbing pi-oducet a orrtaia 
(U'gree ot' gh'tt, and liii|Ueiit rv|K'lititMia ol it 
luiike the ghi»% mure ap|iareiit and decnk'd. 

7 V prrtnu-c witsh coIvuim j'„r mtipo. For jfrilwm* 

DifcMd\e gninhoge in waltr: or French bent**! 
ttei'IK-d in water, tbc liijuor ttiained, and gum ar«> 
bic iMlded. 

/or rctL 

Steep llraxil dutt in %iiM*gar, with alum. 

Or, ditauhe litiuut in water, and add tpirit of 
w iiie. 

Or, tieep cochineal in water, itraiiicd, and atld 
gunu 

/Vr blue. 

Dilute Saxoi: him' with waiter. 

Or, to tiie tolutjun ol litiuut aild diitilled tine- 
gar. 

For tfrrm, 

Oi«aohe dittilled water iii venligrit, and ail a 
gum. 

Or, ilifttfdvc tap grern in water, ai.d add gtim. 
1jiiiiu« It reiHieitd gix'in by ad«liiig p. \\, lu. kah 
to ilt toliilnm. 

/• k'rrpvMlrfruiQurtJ'i 9m Uhkin^. 

It-iil 4 fNiiicet til uliiiii 111 a pint ol tpiing tiaier, 
till it It ihoruogliU duv it4-«l; fitter it tlinntgii 
bniwii |Hi|<<-r, ami ke< p it Iiithm:. 

IWtiin- l*t>iiig uii tilt cfiluiui, lake a tlKMigr, and 
Wft the b-ujlw iH the |iii{N*r wiib ibik wuur wliilc iC 
It ht»l. 1 hi« will not iriii\ |ir>»ent the mbmrt In tu 
titikitig, but will likewiM- ;;ite thi in an ath!iliiiiid 
biMUl) and lu«ti\', ami pu-« r\*- Hum lr«im ImIii'|(. 
1 1 the |*uper it not giHwl it utu*i be w«i*htd three i«r 
lour tuiii-t with tint wittii, tilling it e«in tune. 

Il the prtnti wiv to In- tMitiisiit «l, «ia*li tlM'iu all 
o*er with white ttaixli, IkIiMT iMgiiiiiing In U} on 
the ei-loiii t, 

'i*o prepare chttrvoai atui i huiktj'mr thtnnmg, 

!»a« the biH «t gr.iiii tbai\tMi| into tlipt mI the 
tiju.* waiit<-d, and put llo in ml j a pipkin t4 iiielit d 
iK'eVwwk: iiul tliriu bcai a .hiw tuf lur ball an 
biHir, take tiu in out, aiid wIhh tiny «re |iri1ictly 
C'Kil Uh) are bt lur utc. 'I lie aih«ittj^(e» i4 'iirtv 
|iencilt are, that Uie^ can be iiiatle at tlie imat 
iritting et|M-iite, aiid Itiat dia«iiigt mBd« with .ItOi 
arc at pennaueui aa luk. 
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The ibove \irTe«s win hanlen both red and 
b\»ek chalks, and make them pennanent also. 
To make cwmimUed 'akefur cayons. 
The decoction which floats over the coloured 
precipitate known bj the name of carmine, beine 
atiH highly colouretf, the a<ldition of sulphate of 
tlumine, which is afterwards decomposed hj a'so- 
lution of carbonate of soda, disenniges the alurainc, 
and the lattin*, in precipitating itself, carries with 
if the colouring part of Uie bath. According to the 
dose prescribed for the composition, 3 or 9 ounces 
ot alum mav be employed. The neater or less 
quantity of this substance, the base of which seizes 
on the colouring fecula, dtrtermines the greattrr or 
less intensity observed in tlie colour of the lake re- 
sulting from it. When the process is conducted on a 
small scale, and by war of trial, the precipitate is 
received on a filter. It is then washed with warm 
water, and when it has acquired the consistence of 
soft ^ste, it is formed into smhll cakes or sticks. It 
is this substance which constitutes the beautiful 
carininated lakes used for crayon painting. 

Another, in the large toay. — In operating on a 
lai*ge acale, the whole of the alkaline liquor ju<lgcd 
necessary, after a few trials, to decompose the 
quantity of alum intended to be employed, may be 
divideJ into three or four separate i»ortions. As 
many cloth filters us there are alkaline portions, 
being then ])rtM»aii'd, the first poition of alkaline 
liquor is |)oured out, and the coloured precipitate 
resulting from it is received on one of the filters : 
the coloured liquor which passes t)ux)ugh the Alter 
receives the second portion of alkaline liquor, and 
the l;mer produces a second nreoipitate, which is 
received en a new filter. This operation is then 
continued till the last iiortion of alkaline liquor 
has lK:en cm[doycd. 1 he lakes deposited on the 
filters are wusfu*d in warm water; and when drain- 
ed, are carried along with their cloth to tlic plas- 
ter dryers, or to beds of new bricks. These dryers, 
made of wrought plaister in the form of thick ba- 
sins, attract the moisture of the paste, and shorten 
ttte process. The fii*tt precipitation gives a car- 
ininated lake of a very high colour; the second is 
8ome\%hat higher; and the rest go on decreasing in 
tiie sa:ne manner. 

l)y these means the artist obtains from tlie same 
oath shades of colour varied to infinity, much mel- 
lower, and more delicate than tiiose resulting from 
u meclianical mixture of white clay in dinere*tt 
doses, and lake saturated with colour by one ope- 
ration. 

To preserve ftencil and chalk dravrinjt. 
Get Aptin or tub^ sufficiently spacious to admit 
tlie drawmg horizontally ; fill it with clean water; 
and run tlie drawing through in that direction: 
then lay it on something flat to dr}'. (Do not lav 
the d'^awing, while we/, on any coloured woocf, 
such as roaliogany, ]kc. which will stain the paper 
io streaks.) This will take off the loose lead. 

Secondly. Fill the same vessel a second time, 
with rather more than one-third new milk, and 
the remaining part clean water, tlirough which run 
the Jrawing again horizontally, and leave it to dry 
as befbrc. 

Should milk be scarce, mix a little (in the pro- 
portions above-mentioned), in a lea-cnp, and run 
the drawing Bgfuly over with a camel-hair jMnicil, 
the water having already taken off the superfluous 
leiid, and, in some degree, fixed the other; but be 
pa* timUirly Hffht with the pencil, never touching 
the drawing twice in the same place. 

'i\} pveterve black lead pencil drattrin^t. 
Apply a tliin wash of isiinglass, which hiH pre- 
vent rubbing off of either black lea»l, or of hard 
black chalk. The simple applic:ition of skimmed 
milk will produce the same effecL In using the 



latter, lay the drawing flat, upon flie turTace of 
milk; tli'en taking it up expeditiously, hang it, 
one comer, till it drains and dries. 1*he n 
must be perfectly free from cream, or U "< 
grease the paper. 

To fix crayon colourt. 
Paste your paper on can^^is, stretdied o 
frame in the usual way. When your drawiin 
finished, dilute drying oil with spirits of ttirp 
tine, and iH>ply the mixture to the backm 
^rawing, or on tlie canvas. In a few rlaya, w] 
perfectly dry, give the face of the picture a coal 
of the same, and yoiu* crayon drawing will beec 
(as the discoverer terms it) an oil painting. 
To make artificial black leaapenciTo. 
Melt together fine Cumberland black-lead 
powder and shell lac. This compound is te 
repeatedly powdci'ed and re-melted until of t 
form eomi>osition; it is then sawn into slips, : 
mounted as usual. Pencils thus made are unifoi 
and of great strength, and there is no waste of i 
teri&ls. 

To make EnpHsh dravfing penciU. 
They are fnnneiT of black-lead alone, ■ 
into slips, which are fitted into a groove made 
piece of wood, and another slip ofwood glued c 
tliero: the softest wood, as cedar, is made eh( 
of, that the |>encil may be the easier cut; ar 
part at one end, too shoit to be conveniently u 
afVer tlie rest has been worn and cut away, is 
unfilled with the black-lead, that there may be 
waste of so valuable a commodity. 

These pencils are greatly preferable to oth 
l>eing accompanied with some degree of the ■ 
inconveniences, and being very unequal in tl 
quality, on ac-count of different sorts of the m 
ral being fraudulently joined together in one \ 
cil, the fore-part bein^ commonly pretty g< 
and the rest of an inferior kind. Some, to a* 
these im|)erfections, take the finer pieces of bli 
lead itself, which they saw into slins, and fix 
use in port-crayons: this is doubtless the su 
wny of obtaining black-lead crayons, whose g( 
ncss can be dei>ended on. 

To nuiKe amuonsfo'- dravnng. 
Mix to ono pint o{ boiling water 3 ounc< 
s|HM'roaceti, I lb. of fine ground long ash with 
colouring matter a sufficient (|Uantity; roll out 
paste, un<l when iialf dry, cut it in pipes. 

Another method. — This j^reparation has % 
birth to a particular kind of^ painting. In the 1 
way, it connists in mixing up with the coloi 
bath an argillaceous matter ot the first quality, 
subjecting the wh .>le to ciirefnl evaporation, c 
exnosiiig the li«piid paste on dryei*s of plaster 
a clean elnth to prevent tlie crayon fram adhe 
to the dn'er. 

This method is more economical than the 
micid process; but it n'qnires a very nice eh 
In the quality of the white desired for tlie op 
tion, and in particular the precaution of prev 
washing, to removethe fine sandy parts wiUi w 
the finest white clays are mixed. 

If the composer of crayons be also a mam 
turerof carininated lakes, and prefer to mix 
balli of cochineul wiili white cluy, well was 
and of the fir t quality, he may obtain the s 
shades by diluting with one measure of th« dc 
tifui of cochineal, (hflereiu quantities of clay, 
example, a pound of decoction satui'ated witli 
lour, and a ouarier of a pound of clay; the s 
quantity of decoction, and half a pound of da 
pound,'Hnd so on. 

To enlarge or thmimsh the tize of a picturt 
Divide the sides of the original with a pai 
compasses into anv number oT equal itarti, 
rule lines across with a black lead p «r.cii from 



\ 



WATEU COLOUHS. 



h, »<1e, uiJ fromlop tolicHtom. Then lutvinj llie 
|>ipcr ol Ihr lise iuuniln), iJiiide il into the une 
HUBbcT ol Kpatrt, eilher Urger or leii, lo "■' 



Ul 



itnw hjuare by iqiia 

ng 10 miike Uie piut of Uie ligui 

n iliE umc pul ol' Ihe K|iUiKI in 

uuci in die drililial. 1 U iimei 

ilBbcT litt tqoiueoballi 

To prctenl (he n« 

'um, whith miiT 



orihronB.ii.lmBdi:oi.j<. 
uilj of ndiiij; acrou ilie 
jind, whith miiT injiirait, laku ■ Huore ti*ne 
lawa jtUu ud diride iu liJei, wid kIbd iti tcp 
■rd tmniHi] iDIo cqaiJ parti) Uien I'miD each divL- 
tl:* ilmir lirtei If wu tbe gliiu wilhUrnp bUit 
tTi]ilDil with (turn wilcr, ar.il divide llicgliiil i]l.<i 
iq<i3Ri. "nien liT the |;U» ii[hid 1]ie nrlgiiiul. 
nd having dm wnilie*JiHiSnuniWorn)ii9rE»iip[iTi 
tbepjpcr, pnKcetl tocopj; intoeaihJiiuarcociilMr 
tHpo- "lial ■.|iMan behind each eorrcapondii-g 
V|UB» of the giau. Initeud of* gliu<< an o|ieii 
Inme with thnodi itretchedienm Will Aaiwef. 
T\ takt a eopu sf a prirU it draining. 
Tako » iheet of (he Baert while |iappr, wet ii 

-iti* (Hi affclean, then let il Hand and dry, oihrr- 
vtiekviU ipoil a priiUHl picture by tlic tuaUng 
Ihroogfaaflhe oil. HtTinglhul prt'iured die ps- 
ya, \ks il oo any printed or painled picture, and 
a MXj b« itto pvrtectljthrouKbi 'hen with a blatk 
lead pencil cupf with eue any picture on Ihi: oiled 
pper, t^en pul it ujion > ilieel of clean wliite pa- 
p<r,Hid«ilhJlliute'painted truer or biimiilier, 
fDOnribe •troki'i drawn upim the oiled paper, 
1^ (kemne'vill bu lei? nealljaad eiactly Unwn 
no* the obitE paper. 

7 • mjn a tcale jar diviiline the ■Boniihing Saet 
inperiptchve. 
Taken ibcetuf paper, and having made an hon- 
HbUI line, Ci on a poiiit, ai a oeiiliv, callfd the 
•MBl a( aight. Let Oili point be croued with 
-. ,- ....... ^■. 



II pivpatvd. 



lUildinE)^. < 
fitunih-i-Li. 



I taking tUe prot- 



W Bwdy pbdn$It 

To render Ihe tnitni 

■flUaaabonld Madded <'i Ih^- 

W of the drawing book on whicii Oie dark li^icj 

Aould Ik drawn. 

T»iidx->«Mraii™^/or animal,. 

CSrmta brtma^—iUd ochreanJ Wntk, mi»eil 
»i»dwr. Juidcd with bla.*, Iicighlened with ltd 
whM^nd while. 

Orcy.— lllwk and while mixed, ihided with 

*«*.— Bl»rl(lislillyl»idoii,th»dedwiihKcal. 
n^lUaek and tiiidni hnj^liloied witli maedcut. 

Colnor much the Mmc tainrii:r >i ht^i, adding 
^ikc in ttiG erouiid colour. 

Bean. 

Hrown-ochrr. rvd-<H:hir, anil black, mixed) 

iitiiea Willi liLu-v »i.d iv..rv-ijUck. 

irtfvea. 

SiMciili liquorice and blauk, duded with black. 

ttbefc and white mlivd; or add a little brown 
•<*irc ahwlcd with black. 

EUpliaHf. 

lUulii. •l.ii>-. >ii<i Suaniiih Ii<|noriee miied; 

^'■■iJv<1 •iili i't^ck and Mitrei the inner |ui-t of 

Utn Doae TcrmilKMi and white, loaded whh black. 

MmJrrs: tic. 

IkmA pink and bUek, heighlcMd vitb mait'i- 



■tlh black and pink 

Bmwn-Dclire, thaded with biitre toa 
back; tliE neck and belly white, Ihe ni 
ran ineliniie; U red, Lhe lionfi bluk, 
ihailed with black. 

Topanlfivilmvaler colturi. 



lacledwitli b 



.til verdigni, 

pcncilanil irfillowed with 

""■' 1'theapr.le. 

.■■,.! .,■ Bhndi'd wiih 



£lue Cni(>fr.--D«rk puqile, ihaded with bine 
llic bloom bid;. 

Iftiiie Grabn. — A mixture of wrdigrli am 
nwnicot, shsdml with thin Terdigria, heigUlenei 
wiihmailiMil and white. 

Peachei. — Thin nuutieot, ihadcd with brown 
ochrct the bloom lake, heightened aith ■* ' 
Ta piiintjImcT: 



-A. lender wnih Dfeambnce, -ibided 
n and carmini^, bU'iideiT togclher 



'Sr 






ihade-wkh Indian in 
iile the Eamboge •> 
loKwooJi the cup, I 
iliadol iciUi llutiih iiink, or pU-il 
with wliiie, darkening the W"-- 
Indian ink. w Ihe «hade incnf 
.iii^nunw).— A tluin waah of gamboee. 



B the *tii« Eradiiallj- -with 






, iliw 



I indigo in diedarkeit iiarti, «!- atipph 
I leaiei tap gi««i, ihaaeil wlih indigi 



> Slid French 
wash of gam- 



nf<t.>. I..-.1M.1. It, the darken |,!.r1,. of th« 

i.irrl lioilv to your work.— ifthr »n-il)art« 
-Ltii ^rtiEi'' ptmbogc, liiaded w^thjrti rf'rtie^ 






goal"! French berriel tniaed; the under part, 
uliiLc ind^o and »ap green, niiird) ihadtd niih 
til Mm.'. The ilnllci brown, made of up green 
ai id cHr-icinp, thaded with Indigo. 

rto.r-Awdt.— Apale wa«h of carmine ,BhBried*i li 
astiBiigiTBiuhof the leBici let the hilcliin^lje 
rilrvm^ly tender, prcMning lliat tniii*i«prncy 
4.nd»eetneaidieflo.i.Th-iby».t,u-c. 1'}.,'<lMI.. 
4uidleaiti bi_-sin and 6niih with wp green, afii- 
»liieh,*«Iijrhl«nih of carmine. 

Orunfe tVoim Imperiak. — A thin waih oi red 
Irad, lilcltglUKhBdc<eaniiine,lhe.laik-i'i-n>nli<n 
iiiid hiiti-e mixed theaeud theaanieai thciflowei 
'rii'- h'MTt'i and italki a> Ihe pnccding. 

Il-.-n.-t, ,W-c*fc».— The iniideof the petals white 
sl,:i.l.-<l"»ii1> mppvi-n, or gamboge ard biitre, 

back at ihd endi, or IplittinE th'em. l~heout?iid(-i. 

cvinSne,— iDdigo for liie daritett ihaitea. It it lu 



hCf 



UNIVRRSAL RECEIPT BOOK, 



h^ ei^im'rrri]^ fW M>me of th<> flowcn f;rowing on |! ami gmmboge, and dioald be done with • den 
Ui*" «(Mii' «t<iik urr iti'linnhtf to iiiirplc, oih*:r9 tr ^j bnifth. 

l*he lower, or horizontal cloudi, are tinged vitk 

Inimurine. 

The cliitAnt lands are of ultraroarine and lake. 



Viv q ini* ^iiiiik lar*- ■■■•-iiimifii- |if ifiii wit , ifiiir^i a v i i/i i 

enriniiM'; the my}r hhiI liiiltonii,tn li*: %i:i:t% nt tin* end ![ 
(if till- fl'iwfr, Mr*: iif A faint |;r>'fri. The stalks, uH 



wi|f<iri-r<-ii hihI r.niiiiiiir'; th<! l>-i\vf\ saji |p\2en, 
•liHifi-il Willi iiiih;(ii mill FivMi'li lK*rri(r«. 
V'o f/rtti» Inrth tn wntrr cotuwi. 

P^*:rlr9. -flhirk Hii'l lin>wii, nhadid with indiji^; 
llir I Rilirr^ hriKlitfiM'd liy hifiwii richrr: mid wliile; 
Ihr lirnk uiiil rliiwii HjidVoii. nliiidi'd with Ijistn.*; the 
ryrti willi viTiiiilirHi, liri^lili:iM>d with iiiuslicot or 
aiiirrfiii, «hiii|i>il with vri'iiiilifHi. 

Turi-ri/n. -Iliilli iiiiilc iiiid fi-inHh;: — the hack 
hlnrk uihI while, iiiixi*fi (;iiifhiiillv, Hhudi-d ofl* t(i a 
whiti* iiiiih'r lhi< )H'n)r{ NpniikhM^. und fchaded with 
hluik. 

iVinrMf. -Whiff ulindfd with hhirk; the Irg^nand 
hilN hhii-k; tin' ryrii vrUow, n hull ill the inidAt. 

Urntr. -t'rniM' nliudcd with Muck; thi: K'gs 
hlHi'ki Ihi' hill n'd. 

/'Ai-iiffiH/v 'Wliilr iiiiil hhirk iiiixrd; the cvos 
liki' ihii^r nl ihf tiilriiiii tlir |i-^h Dutch pink, kliud- 
i-d w illi hliifk. 

(),{•/«. 0«hii* iiii\rd with whito, in difTuinit 
Nhiiih'H; the Ir^'^yrMiiM nrhiv. 

lfhlr» fUr /hif /i/ifi/r hinii.wiifH't in vattT cohiirt. 

Tho nt'itil nwM'iil i'oIiuii'h for l:uiil!U*ti|U'Nurt', laki*, 
hiiiiit orhiv, |;unihii|;t*. iitdt);ii^ or li;;lit rt'tl, »i*piu, 
|*rii'tmitn hliK*. luid Icrrn \\v Ninina. 

Skii*« nri' tiiilrd u itii imlipi; iiml llu* distant hilU 
iniiv nNii i'i*rri\r h ftiiidt w.inh nt'lhr Kinii* roliiur. 
Ilinldti));^. Kniiinil. mid rifui). >hoiddIu' ttittt'd with 
mOiiv. riir huKhri iiiwl )(r,i4« i)i:iy hi* t\irwurdi'd 



Tfic distant trees are also of ultramarine, witka 
wafth of iiidieo, csimbog;e, and burnt sienna. 

The midrile distance trees arc produced bf a 
thin wa&h of hunit sienna and gamboge. 

The ncariT trees aretinteil with a wash of boii^ 
licniia, iiidi];o, and gamboge; towards the sltadovs 
more of iiidij^o is incdrporated. 

Thc'Krafis is washed with a mixture of burnt sien- 
na, indi;^o, and ganibogfc; that in shadow liasraiher 
more indigo. 

The mad uiid paths are produced by a miztura 
of hikis burnt umber, and burnt sicnii.^. 

I'he huiise is sometimes tinted with a mixtaiv 
of lake and i^iinbogc. The tiling and sliadows have 
kn excess of lake. 

The windows are of indigo and burnt umber. 

The smoke is hike and indigo. 

The &iu>ep uiv of burnt umber and gamboze. 

The figtu't'S are touched witli luke and in«Iieo. 

For luiidiicapes, no other colours than tlie uiove 
I 1111' iv(|uiKite, and they can be purchased in prupai^ 
I'd cakes. 



TO PAIXT IX CR.WOXS. 

Impltrmentt. 
The stuihMtt must provide himself with some 



With n tint of );iinihif^e. The diHtuiu-rK in:iy ho h strong blue p:i{HM% the thickiT the better, if the 
ht i);hii-iii-d «uli N lint of like. Hitd the dark sha- ' i^riin i^ not toi coarse or knotty, the knots shoiUd 
d.invot the huildin}; in:ii Ih' tinted with sepia. i> he loxelled with a |ienknife or mzor, otherwiia 

In l^-tilut); hiiU. lint ibe ^hole with weak blue, ' llier will pr-ne exciH-dinglv troublesome. After 
then (he urAivr oni-< « ilh iiidi};ound Uke; then .idd . this is done, the |ta{ier mu>t be jtRSSed very smooth 
a liide i;:iinhoi;«' to the ne\(. kei piiij; ene »nhonli- o^i a linen cloth, previously strained on a deal 
ivUi- to the oOier; the moM dt«l:inl heing hist in trame, the fcize according to the artistes nleaSQiv: 
die iiei-i:il tint*. iHond* OiouM be tinted with se* on thi5 the picture is to be exi-cuted; but it is molt 
pi« ttppoxiiij; mA^M'* of tive« »hoidd ho liiiti-«i clijiiMe n t to {Ktsto the leaner on till the whole 
Miih «epii And ini!ip\ «nit di»lanl ti>v» uilh givy. v.iSiect i« first dead coloured Now lav t)ie pafKT 
1 hi lii^his «.-«nn.>l with i^Hinh «;;e and echiv, and « itb tlu- dead co-l.iur on il< fsee upim a smooth 
ihiii vh«tu-« .'tv;*«-ned wnS iuili);%v Fo:ve i» ac- S.>snl, uhen, by means of a bru>Ii, tiie b»ck sidei<f 
^•^^^d i»* *»l.'.-"5: »*-,Ma to ir.i*i;o'. «n the cold p»'.-i#. ;hc jv»]kt in;i« Ik» covered wi:h paste: the fram«^ 
a-.. I *.•,•:.•» wll^ l.-^ke le the j;\o»j,.in*Ai-!*. Mrwidth* wi;h ihe Kralne^! cl-'ih, must the? be laid OD tlie 
i»t li^^Vi •;>• e;M:iMuV, l«;i «:e»;(vv in^ the K**tlvi\M ;>**'.e»l *iih- »*f the pi;>cr; afitr w'jiih turn the 
l-.ji!\* w.i'.i j^-\ * V. l\j.n !i>'. «,!;* uj';"kcnv..-.fl. s:.d lay a (tiece nf clean 

if ^ •.-.Ninr ii ',!i.Za*i:V. j^-i-.v r '.;;v ; ;:. :^ pnvf-:.; »v.eirir.;; it: this being 

1 *•..■ «.:e..*,-: I j% 'r.v^i •,.^ vkt u h '.^* t"!.'.. "e* t'sii-.^'i x\.-:,i\ i\ r.uv W <:'.X.cyl rvcr cenllv bv the hauti, 
» .i'-. * 1n\.V le*.: ■.s-'n. il. « '..! :.»,■.». "v.'.x^^nx*; w ,ih ^ ^\ vh.*^ :.-..*: * f,.\ V.\c v.T 'k-i^ku the clvtth aaJ 
lii,- S«..; ,s 1.. ;.- ;:, : se.i! C»»i'..*». w. ;'.).- i.i :*u' i:i- il>t" ',*'•",*' r »• i.i :•;■ tV:\*Nj .■^'.t- 
t.-; *■. . ;i.^-. .^; ,'.» »'.vw 'v . tV ».r..'^.". *:;« .sIkt * ^\ lit . i\v *,!*#.;; :* ;«i-r{i<:l«* %!ry, the painti 
*\,M iS.i..!.. ;:'k>i.. vh*; .!»<■ t...i* »iw. )>S»«i. «f i^r»"^ 



pamtiBl 



r.v*» in* "o.-.vi^- 



r- \ 



V.fl.V 

I ■■< 
( 

«^,- . w» . . . 



he.; ". ^k. . »*N« 



s"'- 









-V-.-.r j« •'.;% 
^ :.> :v :■ 

Ik •."«..•^^ M.-%NV, V* »>* 1.' .^^v .?,v 4*f,- ,v»,. 
«■ .* •.■%s» N o«..i.N. * • s ■ -. ^•■. * 

X .\..-i.s •.»\»i.r: T.v 
. .V *' «*N ^k« . . »^^ ■.". V \.^ *Vv V-: 



l^s •.*>;■ .w. "..:■:» ;•:' t*-i»- :r. :hc piUS with s 

;h. :v. w ..r. :■ .k * ...i-:, ri*i .k- »:.Tr.f w .•>. preat M- 
>.,•;:'. vs. .V:.- ; ;:. * .« *.,%.•.- ■.. i. ^* i-.". Vkke a sheti 
.V ** X T ;. : i; < • -f *..:;. h'-' ;. '—ci .: ■ . ihc |:la»S| 

1. ■ , :t which 



~ iV :Jkffc« which 



*1. ii»v« 



• « 



«».. 



4^/1 /.»/ M 



-S-. * V\Nll.N>.. 

Ki nvT .X I. \-. «v;-. • <v*V •■ , ^ 4'*».'. ••• ^^w Jk>"'»*- 
*»V'- ** '■■• *»«'•■'«% lfc.■^^■ >Wi«i*k.. X !».■.> k*" !»7% • .-,. 

• til - »■« itik. 

7"*- ••!.«.- ,s. .-nf, ir^ 
*.'*v .'V"*'-'** ■% -**vU»,Ns >* «• .I..I rr..\'ii'%; «v" ir- 

4 Ik.*' ^" <^v.- 



.-.x'l. » ;.■.■ »-.'i. ■..: V... fc.IrnTf 

-. ..V .*v ...,-w.. p ::. :r.: ip.i'i-* vr^'-.rv i':t^, Tlie 

,\j. sr- : . «; ."x. ;■; \; ^;;. uxir. ::•: isiie, and tliC 



• '.-.v.'. 






:■•. r 



IX "V. ■» 



i-^ w ... |:-«i aa rva-.l 



.J.* I* . . !i. V ii uc .f /I* I .■»ii- w.:r i^Ki-hii> 
. *.«. k * V . r • I ,vi:..-i-^ .- it Z7.u^i :'' w i-Ung ani 
; .N'-jN.-.-- . kT ...V r.i.k-. ..Lt ;iu cTk; :■: i 

4S h, , V^'i. .Mki 



5 



CjUI^Jp 



Ti , 



&k2.r.r -W- • •; 



W-^f f. *-n.\'ii: rii..:.> .ntTjir** *:.••"■▼ fr:m life. ^ 



V w. •.% i<.^. «»w^Vf ;lv h.-v-.r.iik i» a." lake . 04uiiiK> »•« an^iUic; r»H^, au a.sx s um 



aUYONS. 
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I It (Kiniliii};, Oii>iiI>l lir rjllirr Im ] lU 
ii il M jilir.il fill lii'jii. till' MI1I1 nill 
l^t llii' niiiiliiw nl l)i<- liMirii Mliri'f 
ildirki iii-il «( Il Hit lo (In: tiii^lil III' SIX 
• k;r-iiiii!; :iiii| lln- miIji t-l IhIh- {inmlfil 
iL«;ii| III >iirli a iitumn r, lii-if llii- IikKc 
I I «t n ;iiSHiila^- •III (ill- i.iti', iiMinliii:; 



n |i«itfif, ulii-nhi* msT trarr ]*\ xUo \irv' ^ AfliTllh 1ii*.iil i^flll-wlln^-i| |i-« Ijim 1 1« ii, \\tr hn€K- 

■•I. Ij«-<mii*m.- fiiijiiri ii« i^lriiWi « lit (lir p*<>iiiiil, (-•tiriiii^ || :»• il.iii .!<• p. <siii!. jinl luiilm.^ 

ulL «iiil |iTt tiiii llii* ir-itiiiM rrmii m'- , ii iitln lire |nI{ii r unh n j. .ii||. , I'l.ji p. \, 1,1 i\,^ 

|M)N r. •iwiii^ t. a t-t-ituiii gn-aii} i^'ia- ' furc tin- |i.i{n'i- tli-itti! !•< .li i |,, . its |,, ,■,,]. ,,,-, 

■liiii vilmii. I III llii' li.irk-;;ri<ili>il .ti- ■ tiii--»- ii iVi.>i^ i> liii li uv 

/*■' If iirr i7f|i/ 'i^Af. I (he iiiii«l iiiiiii.iiil ^li-iiilij »;■■ t.s. ,'/,., vi jirfii.t fJii; 

••I %iill liiiillhi' ^(tiii^ pithlurc Willi tlir ' ril^t-h ul llii- Ikiir i.xt r in » I'^ltt uiiii Iim; iu.mi* 
'■« III 111* lu|i llif i.iiiol riiiiM-iiii'iit iiif« I Hit. 

!•> {i«M.t. TIm' |i.irt 111 llii- pit inn III' TIm* uiii»t 11111% ii(i« in-tf m li.it |i.iriiui'- l>"i li;.-!it 

ninl \ili:ii tiHi (j.iik. II' It tli> ri II i--iii.i.]> It iiic 
|j.i4-k-;{iiiui>il, iihil ;|ii liUii, :t4 tli<- ■!•: r n. puiiiini^ 
llii-iic' Hili tiill III! llii' l^i-i , uml uiimIi! iiimii iiijiiu* 
il if i*(>iii|i|i (ill rir*(. 

In till Lilt puin!iii|; lit' i|i>- I'l-iftti-rf'*. Iifj^iit ilif 

lii|(li( «l li;:lit Miili (III- til . t I iinr \% u.\\. -n liiit, 1:1 

(III- III \t «li:ti|i-, ^ili-ni-iiiiilj (In h^lil-^l, tl,i -.(iiili i,l 

*, wltuli Mll.iiki li:i« a K""*' I'llVi'l Hi I iiiii"! «*i>ik 111 «iiiiii- li):lil f\>u tiiit<, r ■• iji i^i ■! nf 

lit*.' I vritlili-r unt| Mliitf, llili 1 iiii\j:.>> « ilii (In m > iliir (Il 

/Vii.'HTvt of;firJ'.irr. I !lif ilri pi r iirimli m ti'it«, 4>i m t . I t lliiiii ii.M n* 

1-1 •■! ilir i. Ijriti^ i-nilifrtly <!ni»n ' ^'''1.^ im-ll intu im-li nllii 1 : iniui- lirilii iiil «iil>iu« 

lit fill »i'iili III trfki- u rrdi«iiii lit' pun* ' ioav In* *p:u-iii};l\ ii«iili nt.il iiivi:iiiU ili> i'i>>;i .tf 
i«itliil]% iliMii- (In ii iHiril iiiiil iil^i* i>f ; llii tiuir. ^l|-l•fi^ %riil.;i r ti..(^, iiil ii,ii\iil «iih 
ll.*- •ti.iil'iu ; (III n with tilt fHiiili-iltiir- i K'**-'' *S ^'1^ ^I'l''> ^''H. 11- n .illi (lit ^y* ihr 
* I I \\f' lii^fit -l li-lil up 111 ilii* iinv *»«-il p«Mrly ttiili M : In In- ki ;t 1 nnp -s. ■( ■ t \i r- 

(litir :iiiil uliitr, aiiii tin>:i r iln- Iimii , :iiii[ in (lie 
li-iiipli-% (III- k.iiiii- ni;t\ III* iiril. ]■• m >tli llir |ip« 
lliL- ^ullll• IN uU I prijpi-r, iiti&iiig (Ill-Ill mill liglit 

P'«'lM| Ullil Villii* Mlrilllliill. 

Ill KiiMliiiiK (III- (l.ii'k*. «'li lir ill' III wi'li ]>iirv 

Ijkr, lln-M villi tin; i.iliii- i:i!<j-|i.i\ Iil i;^!il «• liiif 
liiiii; iii.il Irfkl III hli, il II (|-iiiiil, I II •« (•I'll lift (i 
llu- (i|-:in;;i- Ciil-iiiivii vimim'i. Asi f. -•»■ iIi 11 tli.it 
p.ii( Miih till- iiii^iT iti hull- iiN |i i..it,|i ,1 1 u.ir u( 
pr-xlut ill}; » lifioiin-is nn ili, iliiik^. 

riic fw- 'w tli<> iiiii»t ilitHriili I .ru:. i>i t \ir<it«;. 
If till- i\f laolii « un* il.iiklii- iii.<i ii«-- S-IIII1 •'! liie 

i-aiiiiiiii- Kill! Iiiii«h <itlir>^ uiiij till 11.1% it riii-- 

iiiiiii- Hinl -•i.iik. :ii il uiili l!ii M' Um, 'j l>i 'Uii (if 
h:4/«-i, inaki it IiIikmI sliuilnw i-.4>iHil Si th • \r>L«li. 
'I Ik* pnpil III till' «yr iiiiiM In- m.iitr i>i piiiv lamp 

■a% III I- I hiii-il t'l till- r:i|-ii.iiii ■! tiiil. Ill Maik; b< 1 M itii iliui .iiii] i||i> l»i» , | ii.iit mI tin* iril 
11 till- II !•.<■« ,-ir : be- nniHi I.i\ tli<-iii nil ('•■' 1'^''* *''! I'aUii «i-n' ftii>ii.^, ii-il il iiiii«l he 

liimt r>>li III . imi \i I iiiitii 1:1^ (III- pi|. j^ iitly ililViiv il iiiiiiii| tht* pupil till it m liiM iii 
tli* II 1> I llir li;;1lt i.t' tlniti- iittliiir »li:u!r. \\ In h '.In* «-«i--[i.ilN ;il-f tiifii .• : (l« piv 

If- !•!>.• r I t. ijiili-Mialy itM niiii^a \:.i- (Min il, tlir kliiiiin^ <i|p t k m i--{ In- in.'ili .1 1'li u pnn* 

mIhi • iT.i^iiii, I'tiMi l>|.,ki n I < .1 p 11. 1. .11, >; (III n l-iiil 
^ M tiiiii, )in( u\ il IS Ii- •«ili|i- ilii I iii.i\ III 111 |i rtit^« 

III lll-.lllli-^'., tlit I kii'lilil III- «-iillil'. it Vkilli u pill, 

taking iii't (!•<■ n ijiitnlrfiii pni*. 

I In- (lillii iill« utili II kpi , I (.. t||. II i«i- IS tu pn-- 

«• nt- ihi- liiit « pT iHili ill ti iii.iix il I H( lit'.- 

■a. .11* liiiii- %n ai(l-iil\ Lili inji il n.i • ({,1 • in • k, u* In 
Lkpi-i---s Its pr j. I'd III, jiiil \i I I.,. I .,1 ||,,i- 1,1 li^ 
pi ifi-|ili'i|i- iipiiii 4 I liw i\aiiiiii.i;i <i. Ill s 'lilt- 1 II- 
ciliiistjtiii* t( sh . i|i| Ii.- ij-iili !.|i i,.li i| Villi till- 

(■ill 1 k, hIiIiIi Hpp< 41 « (m lll'lil It. auil i|- ti ll:.lli(-i| 

riiliii l_\ uiih it »li^iit Ikih-Ii III i'<l ili.U. riio 
h). iilnw iail-M>i||i% ()i< t|.v|«''i iall\ tii> •Iilkr*| 
III IIp' wIi ■!■- i .!*•■. l':iiiitilM rfiiii hi' «* il ■ « iiii, aiitl 

I (il- ii> i;;li'i<iii Mi^ (■ loiii'i, iitikiii^ r:i|-iiinii- aiiil Li!m k, vill r iitip'-^*' it li *>. 

Il-iiin,; ^iii-jiaT'-il (III |ip« MiMi !l. s:i 'i.^- s( Uke 
ami iTMiniiiit-. lli> \ in is|. wi'.li lli <i • I 'ir«, |i« 
luail ■ piilii.T|«- inrri'tt, ttiiil »liii> ti'-i Ir •!, iiilii»« 
•|iit-r llu- hfi-ipii^ \«-i null ••is, !iiit Willi ^i> •' 1 .«uli n 
as till- \ Mil- 1 Mit III- l\ pn ■! -I.III..II.'. i !••». il piiM 
(Hilt (•••uliiil, Hili ^iit It, I li,>« .1:1 .ip ' 4i.iiirr, 
(•pul, il i*>-l sii|M-i I'll , l> III'* i\'ii:'>ii III (iili, 
n'i|»itli«l.iiiiliii^ (liL- •• t iii.n,: ft>i|" II rity (In lalli/ 
hat III llu .till ni |;l ti. ^. 

I d' III • & , ^ • . 

Tn (laint ill'- iiiik. liu- tfi-ti*! kliiinlil ai lii! rt. 

pn ftstii^ till- iiiusslis iiMi Mi'fij; III ill'- >ii III, iH»r 

JiuiiM flu- liiiiii 1 ••p|H m (■•• • »ii! n( nil (ill- (Itrkl, 

ai li'itli li«ir an iinpli aunj; 1 ll' il ilfM (n.^ a Hi'lc^il 

t ill • It Mitlillii i.rti titil,aiiil ftiiitn a^ilalinii nt lir \m"\'.\ — J i-:r'iiii-i •>• *- • !>' m in- 
i» i Iti ti' il l',^((iiir, utli-n wiptii^ irvsari In t ipirM iii imi r«it 1*^1 iti.i);. 1 lir in>i4 

(kciciil tlkC cuiiMTt bi'iciig rubU;d. j UccvManr ptfl Ul be c&^ivMctl, mi.%1 mluO* ibuulil 



. « lilt II liiusi III- '-xi riiti il lipiail. 'rinii 
!<i ilii « iCi itif- Mrmiil tint, :iih| llu* 

IM >. Till .inil-i| Ht l||i* s)i;|il,iHs, U llii I) 

« •! ■>. illiAril, 1 nrii li' ■! w itti iniii-li luki*, 

ill I p ^ti-<ii '1 tils tiitlliiiil Mp|ii-.irs 

i;i .^. liiC lit till- liiiisliiiij; It will pill. 

>ii* • 'il 1 1. ml lUT!* Im iiii; iiiui-li I'asii r 
1 -I !-ri.'lil. tli.iii, u hf-n 1(4 cn|>iiiriiii; i% 

Mil ;iii:iii-- intri J U-i||iuiit at.iU-. '1 In' 
!• ii>.:^ •Ii>tin);*iis|nilili* in t'liii* Cniii- 
-• I" MiiiaU-il uilli liliir *r!-i!i(t-r uihI 

.«r,«w« : « tn iKr iilti-.iiii:iriiir tinis Usi it 
il :li<- p.iit* nf till- luif h1ii n- (III M* 
Mi>- III sliml-iw, (In* ri'i^iini ri<nipii««il 
tliili nri I lif «i.*istiMiti-i| III till ir plari*. 
•i-!i III '•• »;iii« till' t- ti-«, |i-t liini ilraw 
rm\ -III I- I liiiiil t-i tin- r:i|-|i.iiii il tint, nl' 



•p- -.r.iin-' , pn |i iTiii}; 11 lii-nj'l «li.«i!<*i« 
'.'.'M r "I, It .1 (ill- 1-\> •l.isli. A KIji k 

• 

! !• 4i« (•• Im jviiitli li in till' i-i •- ImiH s; 
' ■ •• I »• Hi 'l! tliiMiillki-M li|-<i.|i!^l-i«. 
: r.rsi. Ml. wiinli, 111 ili-- riiiis|,ii,i>, i|,c 
r w rfT' 4 i )•• pn ,!• i|. liv «liit|i iiii - 

•-.i.^ (||<- li't 111' I lllllk W ill klllM (til III- 

Ji. At.\ priHlurr llir lun^t pliahin^ 

.! sli '1,1 III. ;jin tin lips uitli pnriT.ir- 
'. feiii- III ill'- «li4ilii« tim- Sfiiiif rai- 
' k, til'' sti iii^ ti I iiiiliiiii (mil sliMiiliI 
r «A !• lit- i.i'nt li • 4i*an- nl t \i • 
■ i-ii >iitl li.iiil 1 III s, ;:i ii(It iiit' itint- 



'• ' I > ki -i-.i| ■ iiiii li.-it uiili liril- 
!|i ii.'ist I nil till- i-Hriii i-l itir 

I. lit ill' , III- i«li ni I-II-, jtitl {;i'<-t II*, I !• 
it'll II ill' li.iir 11 il.ilk. Ill* ali'iiilil 

I ■! l!.' IjLi rfiii il'-i p ciiiiiMir tills 

! . »y u 1 |i-irt i-i-i-il I i*iU liv till" 

.- I*. mIiii'i, ai li'iwMiil III {Mill. tin,; 
• «ill pri'il'ii'- J i.tlii r < >■'< 1 1 Mill It 
'.iii-liiil: nil llir I MiilraM . it (lii«iin> 
sftil, k piiiirti III cnluui ing will be 



•ill l.i« i|r:iil r>>l Kin'il ilic licail, he 
--••1.^ ;Ki- l-ri II' ait al (hr kli-i-ri^'i'd 
• .III Iii« liii-{«':, {ui«siii)* It iri-% 
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ever be observed, even in the most delicate subject, 
is a stron); marking just above Uie place where the 
collar bones unite; and if the head is much thrown 
over the shoulders, some notice should betaken of 
a lai*ge muscle that rises fi*ora behind the car, and 
v9 inseitcd into the pit between the collar bones. 
All inferior muscles should be in genei'al quite 
avuidec. The student will And this caution neces- 
s:iry, as most suhjects, especially thin persons, have 
tho muscle of the neck much more apparent than { 
irould be judicious to imitate. In colouring the 
vicck, let dlie stem of a pearly hue nredominate, 
and the lif ki not so strong as on the chest. If any 
pait of the hreast appears, ita trans^tarency must 
also be expressed by pearly tints; but the upper 
pHrt of the chtrst sliould be coloured with beautiful 
verntillons, delicately blended with the otiier. 

Dark blue, purple, black, pink, aud all kinds of . 
red dniperies also, should be first tinged with car- ' 
mine, which will render the colours much more ' 
briiliuntthnn any other method; over this should j 
hf lai', on the naper the middle tint, (a medium I 
bctu vvn the lignt and dark tints, of which the dra- 
pery is to be painted), except the dark masses of 
•hudow; which should be laid on at first as deep as 
possible ; these sweetenetl with the finper, be- 1 
ing destitute of smaller folds, will exhibit a mas- 
tei'ly bi*eadih, which the lesser folds, when added, 
ow^ht by no means to destroy. AVith the light and i 
d-<«rk tints, the smaller parts are next to be made i 
with free<lom, exi»cutinc as much with the crayon, 
and as little with the nnger as possible : in eaich 
fold toucliing the last stroke with the crayon, which 
stroke the finger must never touch. In the case of 
rcTii'ctions, the simple touch of the crayon will be 
too hursh, therefore fingering will be necessar}' af- 
terwanls, as reflected lights are always more gentle 
lliun ihose « hich are direct AVlth resj>ect to re- 
ficctioiis in general, they must always iKiruke of I 
the same colour as the object reflecting; but in I 
cases of single figures, it may be useful to make 
Some particular observations. | 

In a biiie drajwry, let the reflections be of a gjreen- j 
ish cait: in green draiieriet, make them of a vel- j 
low tint, in yellow of an orange, in orange reflect ; 
a reddish cast; in all reds something of their own 
nature, but inclined to the yellow; bbck sliould 
ha\ea rx'ddish ivflection; the reflection of a re<ldish 
tint will als.) pn'sent purples to the best advantage. ' 
Of vilwtexcr colour th-vj drajKry U,tlie reflection of 
tlie f:icc luuit partake thorei>f,' otherwise the pic- i 
ture, like [Kiiniing on glass, will have but a gaudy I 
tdfTect. I 

Linen, lace, ftir, 8cc- should be touched spirit- ] 
etily u iiii the crayon, fingering ver}" little, except i 
the' latter; and the last touches even of rtiis, like j 
■11 other paits, shjuld be executed with the ci-ayon, |. 
without svkcetening with the finger. j, 

To prepare c^lintrtJ cnajront. • 

Take a lar^ vessel of water, put liie whiting ;| 
into it, and uux them well together; let this stand '! 
about half a minute, then iH>urthe top into another '} 
ve»s«d, and throw the griny setliraent away; lot 1= 
what is pre|iared rest about a minute, then pmir it 
off* as iHrfirr, which >»ill purifv ll»e whiting, and 
render ii free fron* all dirt anrf griltiness. When ," 
this is d.r.e, let the whi.ing settle, and then iK)ur 
ihi* water I'n^ra it, after which, lay it on the clwlk "; 
lo dr)-, an.l keep it for use, either for »hite cray- 
on% iH" llic- purj»v-»»e of preuarin^ lints whh other \\ 
colours, for ^» ii»i this kIi inner lints mav be saR'ly 
prepared. If the student wishes to make crayons ,. 
of tne whiting din*ctly aAer it is waslieO, it is not 
necessary to dry it on the chalk, for it may be , 
nuxed iilstaiitly uiih anj. other coloor, which will . 
ttTc considcn'Vle trouble. AU ookmrs of a bcftvy or I 



grittr nature, espeeially blue Terditer, miut bi 
purified by washing after this method. 

The student must be provided with ft lai ge flexi* 
ble pallet-knife, a large stooc and muUcr to levi- 
gate the colours, two or three large pieces of chalk, 
to absorb the moisture from the eolours after they 
have been levigated, a piece of flat glaaa, to pre- 
vent the moisture from oeinj^ abaorbed too miidi, 
till the colours are rolled into form, and \iesstls 
for water, 8i>iritSy &o. as neeessity and eoaicni- 
ence shall direct. 

Redt. 

It is rather difficult to procure either good caiw 
mine or good lake. Good carmine is inclined ts 
the vermilion tint, and good lake to the cammw 
tint The carmine crayons arc prepared in the 
following manner. 

Carrmne, 

As their texture is inclinable to hardness, in- 
stead of grinding and rolling them, take a soffi- 
cient quantity of carmine, laying it upon thegrind- 
ing-stone; mix it with ale vigating-knife writli spirit 
of wine, till it becomes smooth and even, llie 
chalk-stone being ready, lay tlie cover upon Hto 
absorb the spirit; but be caix^ful that it is laid is 
a proper state for painting. If it is levigiaed too 
thin, the crayons will be too flat, and if too thick, 
it will occasion a waste of colour, by their adhcr* 
ing to the pallet-knife; but practice will render 
the proi)er degree of consistence familiar. The 
simple colour being prepared, the next step is to 
compose the different tints by the mixture with 
whiting; the proportion to be observed oonsistiB; 
of twenty gradations to one, which may be desrly 
understoon by the following gradations. Take 
some of the simple colour and levigate itw^ 
spirit of wine, adding about one part of wadaJ 
whiting to three parts of carmine, of whidi, whm 
properly incoq>orated, make two parcels. Th« 
next {gradation should be composed of equal psiti 
of carmine an<l whiting, of which four craTOOi 
may be made. The third composition should hs«v 
one-fourth carmine, and three-fourths whitiif ; of 
tliis mix six crayons, which will be a good }/rO' 
p4*rtion for tlie rest The last tint should be made 
of whiting, very faintly tinged with carraiiK, of 
which make about twenty cravons, which wiQ 
complete the above-mentioned proportion. Ai 
these compound tints are levigated, they are to be 
laid immediately upon the cloth, tnat the rooiatartf 
mav be absorbed to the proper degree of dryne« 
to form it into crayons, which may ^ known \rt 
its losing the greater part of its adliFsi* e quality 
when tiken into tlie liand; if the c^insistency ii 
found to be right, it notay be then laid upon tlie 
glas\ which, having no pores, will prevent the 
moisture from being carried off before it is conve- 
nient to form it into crayons, oAerwise the cray- 
ons will be full of crack's and very brittle, which 
will be a great inconvenience when they are used 
in [lainting. 

J^ake. 

This is a colour very apt to be hanl, to prcreal 
which the student must ooserve the following par* 
ticulara, l\ko abotit half the quantity of laie in«-> 
tended for the crayons; and grind it very fine witia 
spirit of wine; let it diy, and then piilverixe il« 
which, if tlie Like is good, is easily done; tbca* 
take the oilier half and grind it wiiK spirit; afl^ 
which mix it with tlie pulvtn-ized lake, and lay t% 
out directly in crayons on *lic chalk. , Tliiscoloii^ 
will wA hear ndling. llie simple colour bein^ 
thus i»re\wTt^l, proceed with the compound iray-** 
ons as dtivetett U'fiire, and in the same gradation* 
as the eanuine tint 

rmnuait. 

The best it indiiMal to the earmiiie tiiiL Kolhr^ 



CRAVOJTS. 

tnf n rvfjiiirrd In prepun: thii cnlmir mnrr thai 
to niii It ai the (tone *itli ufi witii-r or uiiril, iJ 
ttr wbich it mmj be roHecl willi cniToiii. Thetlir 



feivnl tititi tre prodncnl bj _. 

pie calmir viih «liitiiig, ■econlint to tlie (iropor- 
lioiu ■Inivl}' ginn. 

Blua. 
PrvMian bine ii ■ enlaur tctt tpt to bind, iik) 
^uiIrviI wft wilb inarr lUffioiillf IhHn »rminc 



CUoweil will, ihli, ■■ 

pure eol->ur, tt it in f 
pLrin. Tlie (liiierent ti 



,r mclliH 

I villi rvipcct In lake, 
.^ larft qimnlilj of ihr 

iiefljr UEml Tor painting ilra- 
".» n»}> be niaiie xwnnl- 
."S lu ■■> i^t^mii. uiuc ii-rililer ii n cnloiir luitu- 
Rj!r criltT, anil thiTcfan: it i% ntvrvaiy to mike 
it Kvll. Iti {xnieiei ire »> cmtk hi Ii> n-qnire 
r>ne bioiHns niUer to nnitu tbvm, Dtlicrwiu- the 
■nTiMi< will iicrer wDirte Ingi-tbcr. To ncsoin- 
pli.h tlli^ take * i|anititT mllieivnl to fiirm two nr 
tbn-vcniTaiii, to Thiobuhl apiece of -iaknl plat- 
ter «f l^irit, abniit tbe aiie nf ■ pisi mix ihrtc 
w-'ll l-qprtlK'r, anit rorm the rnnmni uiKiB ■ chalk. 
Tbi> bliie ><■ mrnnHy brilliant uui will b« of 
E»iat nil- ill hriilileninic ilniiici'ic*, he. Tbe linli 
ntuM hr foriiiLiI with whiiio]^, ■* dirrctaid in tbe 
rx-niiT iiitbinee*, and aru li>KliI<r aerrionble in 

•rautir-J iit enyon iiidurei. Il i) not neceimry 
(^ ibit ibecnmiiDuiid with ipiiil, as oliiur wiitvr 
«ill be niAcieiit. 

Drilliaiit irreni' w iiroiliiceil with grrnl <liFi- 
pilir. In Swilirrlaiiil liirj havu a mctliml of 
■Djikin; thL'm far niiiifririr tnnuri. We uiuallv 
take irllnw nehrp, anil, nfter irrinitiiigil «ilb tpi- 
m, nut il with tlit piKilrr of Pruoian blue ; tlicn 

nie Kinit'f jello* miicd villi I'niiiiin bbir, anil 
Otbcra, broBn ochre viih PrUMian blue. Tiie 
craeona maile of the two latl may be ralleil. Va- 
rinii tinti niajr be pro-liKdl b^ iheau eoloiiri, ao- 
enr<liii): to fancr or ncei'iaitji loine to partake 
mora ^Uicbluel anil oiIhti uf the reUow. 

KinjE'ivill'iviiihe mnit iifrfnl and the mnit 
tnUiant, 'U:vij;iiled with tinril of wine, to cuinnnK 
the dillrn-M thiU aa iMJure dirpruil. Yellow 
ocluv. awl yii(ilea yellow jFronni] with aiuriu, will 
' rn-tner uiM'ful enivona. Orange ii proiliiei'il wiih 
kiiiE>a vdlow anil wrmilinn gnrani] tii^tlin-, 
■■I iIm iinlt firiiiLil ai in otliercaaei, but no great 
•lUBtltf I . them il ren>iin.il. 

Collm'i rarili il a fine dark hrown. Afler tix 
orciithi nf tbe limple erayoniarc piwiBuwl, iciciiil 

• nuiMiire of eamiine of (ai-iwii ilegrrr). Ulnok 
ooi^op. ami lliii enliiur, rniicil tngrtlier, make 
u^iil (ini( fi.r iMintii^ liiiir; Hvend tcrailatioua 
wliiecd [run each other of llien- bT a 
an, or Ivnwn ueb'n', 
•• ■! exrrllent eolour, either limphiorcompouui)- 
*■' *illi famiiiir. WliUing, (iiigril in KYcral du- 
<>fn with ettber nf iIhw, will |in>n; Ter» lerviec- 
w IB |aiiilia;(. Uinhtr mav be tiealed in juM 
'*' ■tBir nianBCr, only it it aeaaaarr to leviinle 
■i'l.ll.irilof.i.ie. ' ^^ ^ 



Black. 

I Ijinii>-blick il the nnlv bhick tW.ti can lie UKi! 

I with lafrtj, ai all ollivri hti: lubjirl limiildc*, 

I bat ai ^ooil lamp-bluck il Ycry icai'ee, tbe undent 
will, periiapi, find il most ei |iedi..-i-t tu niakp i) 

I hiiflctr; the process of wliith i> ai f.illowi : I'm- 

I Tide a tin cone, fiwd orer a Inrnp, at auih a hL^ht 
Ihal tbe Hiune niinr juil meli the ciine for lliu loot 

I to lather wilhin it. When a luHieii-ut <|iiuiitilv it 
CLilleeteil, take it out and hum all tbo ereaae Eroiu 
it, in a crucible. Itmuiit tlien be ^luniid ■ ith uil< 
rill, and laid on the ohulk to abwirb all Ihit ir^ji^ 
fire, Varioiii'EiTT linU mar bf Ginneil from lliti 
hj" a miilure with wliitiiijt, ai luenU'iieil in fbmuT 
inflancL-i. Vermilion mixed with carmine: Ibii 
i) a com|>o>ilian of great uic, anil linli niaile fiiiiit 
Ihii with wiiiiiii^, will he fuund to be nnr lervi 
eeHble. Carmine and blacJt ii another good «iia< 
pound, of H'bidi five or ail emlalioui ihould be 
inaile, inme (laitaking of llie bUiik. and nthciihaT- 
ine the eitrmiiie moit |Mvdnmln>nl, hciiilri irce- 
inl tinti bv a miitiire wilhwhitiu);. Vi nnilimi and 
black il alio a ^art nieful ciiin[NiniHl, fi'oni ahtcb 
aevcral tint* ihould be nuulr. Priiviinn liliie mnl 
bbrkiiaoolheTgoodeumpniind, anil will be fuuiu 
ofnngalar amice in paintiiig draprrieii. 

It il Impouible to hj dawn rulei fur the form 
'ng of ivaj linl necriwty in ciini|Hii>ing a let ot 
asvoiii, lltm; beiiqt manj arciilentil ei>niiK<&ilinnt 
enliivly di^iendent upiu fancy and opinion, lli ■ 
atuitent alunihl nudie il a nile to lavc the h-aTin;;* 
nf hiiBoloiira, for nf tbeie lie kuit furui vuioui 
tinii, wliicli will ooeaiionally be nik-luL 

The d'iferent eompmdllona nf coluuri lunat b> 

I cut into a p;> |ier marntlude, after tlw r are iin.-|iar> 
ed, in nrder to roll Ii<to partili, for tlie oii.veiii 

' enee of ui>ine Uil-m. Each eravon iliuuhl b.: I'urni- 
ed in tbe left liaml, with the kdl of llu.- ri^lil, fii.t 
formed cylindrical!^, ami then t>|H.'riiij; at each 
end. If ilie eompontinn it too dij, dip ibi^ finger 
In watcr;irtoowet, the compoiinon nuiu lie Ukl 
on the chalk anin, lo ahaorb inore nf tlie inoiHiun!. 
I'bc cnyoni ilmuld be rolled ai quickaa U'lmiblu, 
and when Rniilipd, muube laid on the ehiilk apiin, 
to ab«ii-b all rEnHUniiii>iiMritture. After the itrwlu 
linn of tjnii from one enhmr ia rirmiil. Ilk' atnui 
■houlilbe icrapeil anil well rlesned MiUi aiitor, be- 
fore it iauicd for aii»tlier colour. 

Arrangiimtnt af Uit vraguitt. 

W>icn the nil nf cnivimi n i'omut>^<il, ihi-y 

ihmild be aminsed in daiiea,fMr iIk cini-viiienre 

ed into a number of iHvtiiioni, ii ilie iuoi.1 cun>i'> 
nient nietlioil uf ditiriilnK lliem pruperlr. 1'lic 
biittom of Ihe prtitioai luuat be ci>ii:red h^hIi ImiR, 
a> a bed for Uie BOlour*, uliirh wiU preM'rv: tliem 
clean and uubniken. The biti made ii«e of, alii-n 
the atuilent paliiti, iltnulil Ik alHHil a fiajt niim'e. 



naif be prwiiw 



f"'>eriieil lake, will in 



led wilh 



r^" enied lake, will |,TD<]uce a eood puriile. L 
">c, Ihiu Allied with Pruaiiin blue, will imxl 
;^i^n><cun)cwhatil>irerent from tlie fgrmer. ' 
^^> tiali may he made from either of tbeae et 
"***ilt, b* a niUun with vhiliiiE. 



■•'Idnni iiiHiIi in'thek- 



of the H-cn 



', the earmini'i, lakii, a 

irep priU; the telliiwi nnd qr- 
!, and the imirfv tiuli ih;\I| and 
ai ttieie laM are of a Ti-ry ik-lteale nalure, the} 
muM be keirt Trry ckaii, thai the untdalLni iif e;*- 
lour iniiv lie caiilv diuingnithtili lalhe liwer row 
let the fint partllioo contain ft HiMi tdcee iJ U'len 
i^, lo wiiK the iraynni with while llie;^ are tuiiigt 
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rO PAINl' ON IVORY AND »nNlATURE 

I'AIXTING. 

To prepare ix^ryfor mimatwea. 

'^x^o tiic ivoi-}* Iravcs, or tables on which the 
pamtiii;; is to be niude, nnd havin}^ cleftiised them, 
rub them over with the juice of garlic. 

This takes offlhnt givasiness which is so much 
complained of, as preventing the colours from tak- 
ing on the {ground, and which is not otherwise to 
itc i-emctlied by the tise of soap, or even jjall. 

Anotluir method. — Ivory is never sold in a stale 
suffieienlly [Hilished or white. The process of 
whitening must be done hv placing it in a mode- 
.•alely heated oven, or in ti»e sun, which will warp 
me side; turn it then on the oilier, and when it 
t.'is the d«^grcc of whiteness rcquire<l, take it out, 
that it may not become too dry; for in that case it 
l:)scs its transparency, and is apt to split when cut. 
This operation ftnishe<l, proceed to the polixhing. 
Some painters use a large scratcb»fr; olhe.'s, an in- 
strument, with a blade llirec or four inches long, 
and of a triangular shape. To cither of these, the 
use of a razor is preferable; lo benefit completely 
bv it be sure it has not the smallest n<jtch in it, or 
thai it be not too sharp. Open it so that the back 
pait of the blade touches the handle; in tliat way 
use it to scrape the ivory from angle to angle. 
When the whole is thus polished, begin again frnm 
the conti'ary angles, in onler that no traces of the 
saw may reinuiii upon the side requii'«'d to be 
painted. Having provided i>ounce-sione, pulver- 
izt'd and passe<l througli a silk sieve, i)lace the 
ivoiT in the middle of the bottom of a hand box, 
hohfing it firm with one hand, while wiili the other, 
take a small bit of i)aiH.T, a.d rub the pounce on 
the side of the ivory which has been polished; 
being always careful to do it with a circular move- 
ment. 

If the ivory be now of a dead white, and has lost 
the shii»e given to it by the razor, take it out of 
the box, holding it so that the fingers do not touch 
the surface, so troublesome to prepare, and brush 
off lightly with a jiainting brush any grits tliat mav 
have adhered U) it; for this purpose, Uke one of 
the largest hair-pencils; it may be serviceable to 
remove, in the same way, any specks or dust while 
I>ainling. 

Never suffer tlie fingers lo touch the ivory; hold 
it always at the extivmities, for the colour will not 
settle in a place louchetl by the hands. If, however, 
such an accident hap|KMis, have recoui-se lo the 
pumici-pnwder, and with a pajier stump, rather 
pointeil, gtMitly iniL the place affecteiL But, to 
avoiti, as much as possible, a trcurrence of such 
accidents, when at work, tak&a sheet of ]>a^»er to 
rest till' hand U|»on, and when there is occasion to 
use body-colour, have a piece of wood or iNtste- 
board inade for the same purpose, in such a way 
that it touch nottheminialui-e: for, inconsequence 
of the gum which is in the colours, the heat of the 
hand might cause the paper to stick lo the (Mint- 
ing. The ivorj' at last prepared, bejjin the work 
br placing it on the desk, in Uie middle, witli a 
sheet of paper under it, and the sketch above. 
To soften irwy. 

Slice half a pound of mandrake, and put it into 
% quart of the best vinegar, into whicii put the ivorj'; 
let it stand in a warm place for 48 houn, and the 
ivory may be bent in any direction. 
Manner of tketchin^. 

Begin by attacking the strongest shades of the 
head: it is only when perfectly sure of the form of 
the four features, that the pupil may try to express 
the exterior shape of the head, and the wave of 
the hair. En<leavour, while indicating earefull;^ 
tlie form, not to render the lioes too hard, if, 



when painting the eyes, the lids me marked by tor^ 
strong an outline, it will be very diflicult to aoftei 
it afterwards. Tlie same mar be observc<l relatire 
to the eye-laslies, and the shade of tlie nose and 
.hin: begin by sketching theiu lightly; obienne if 
they are exactly of the same colour and shape at 
those of the model; then go over them aeverai 
limes, till they have acquired the necesaar}' strength. 

In order to' succeed upon what the pupil it nov 
employed, fsuppose it to be the head en an old man 
painted by Greuse) take care at first to use only 
warm colours, and do not till afterwar**} emploj 
those gre>' tints which arc perceived at the e<lge oi 
the middle tints, towards tne side approaching Uhe 
light, otherwise the shades would not be aufficient* 
I v transparent. Be very careful to preserve the 
liglits, particularly those which arc placed upon 
the upper part of the cheeks, the extremity of the 
nose, and the forehead. 

There arc some painters who make use, vith 
success, of a pcn-knife, to scratch out the colour, 
but it requires skill, and the edge of 'tlie blade 
must onlv lie employed, avoiding lo touch with the 
point: it Is better to'proceed carefully, to be oblig- 
ed to add colour rather than take it off. Work b\ 
etching; endeavour to place them at equal distarees 
the one from the other, that they may as nearly at 
(lossiblc denote the forms of tlic flesh, and the mo 
lions of the muscles. 

If, notwithstanding these precautions, theeoloor 
is found too thick, in some parts, or in eonsequenoe 
of takinj' too much water in your brush, someclot« 
led strokes are ;)erceived, use the point of tb^ 
bnisli, dipped in water, tinged with the sli^tesc 
quantity of colour, in order to dissolve it wiihou* 
entirely taking it away. It is essential, alto, tc> 
avoid working too long upon the same spot, for 
fear of disturbing the colours already put on. 
Cotourt to be employetL 

The princiinl shades of the head are made with 
bistre, mixeu with burnt sienna, and in tome 

f daces with predpU'^ or a mixture of lake and 
amp-black. I'he middle tints arc ma<le with yel- 
low ochre, ullmmarine, and very little of tlie mix* 
lure above-mentioned. The flesh-tints are maile 
with red brown, ui*on which touch with a small 
quantity of orange-lake. The gi*een tints, near the 
mouth and neck, are made wiih yellow-oclire, ul- 
tramarine, and a little lake. 'I ne gn'^y hairs of 
this old man ai*e prt'pared in the slia<7es with tints 
of bistre and black: in the middle tints, witli uitra- 
marine, to which add some precipU^. 

The eye-balls are made with burnt sienna and 
bistre; it would be well to make use of indigo ^ 
their outlines. In the white of the eyes tlicre are 
ultramarine, black, and lake; make the mouth witK 
brown-red mixed with lake and ultramarine. For 
the mouth of a woman, or voung roan, one may 
employ, wilh good effect, a little vermilion in the 
under 'lip, as it usual Iv is of a higher colour. At 
present it will be sufHcient to touch the oomera 
wilh burnt sienna and lake. 
Colourt to be tued in tketching a woman's heatL 
Be careful to put scarcely any bisU'c in the 
shades, but make them wilh tlie same colours aa 
those already named for tlie middle tints of tlie 
old man, namelr, ochre, ultraniariue, and j^vct* 
pUef the local shades of the flesh are made witli 
orange-lake, which must be enlivened in the parta 
most highly coloured with pure lake and even m 
little vermilion. Make the middle tints with *% 
slight mixture of lake, ochre, and ultramarine. 
Sketch the mouth wilh lake and vermilion, an«l 
retouch the upper-lip with a little red-brown, ul* 
tramarine, wmfreapitef put also a small quantity 
of ultramarine in tlie cast shadow of the upper-Up, 
and slighily heiglitcothe comert of the mouth witk 
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' fmstrhoanl, to piTp lirilliiinrr tn th" iriii.finj; ^ii^ 
, the rfft'Ct ]inMliirffl hy tliiii i*i \vr\ tiiniii;^. thhI r<«> 
flUffitlr tiimv rml in Ihf t-tiil ^irv lii<l, iii th'i* im - 



nf f^ Ilnw-ockrr, or burnt lirnn*, miicd 
.r. 

iiting thr nrrk miil hrnivt fin nnl loip liKfit 

ical ijnt of the flf»h, which niuit b>* dnne j| tnl iv luhjrct tti Invniuf M:iii)i-H. Whi-ii lli'-r>- i> n 
in'ji'*hkc 1ft thr iliBt'iitg l»e rcry Imn^p*' hark-fn^iunil, nr h ilniiiTT t<i (Kiiuf in Kii«'«-.^><|. tu-%, 
i^li ill «i-ll the ciiiilfHir«i tr}' to rniind llM*ni « tH*|;.n hy iii:ikin)( a iiiiYdin* ii|iini llic pin'rtr; :•, - 
1^ (he rtchiiij; iH*aiTr tn cui-hiilherliiwiif^ls [ intiMrhinK ft* nf^rlr n% pn^^ihli- in tlir ^i iM-ril ti-it 
*-. )H*iri|; rarHfiil itnt to I'tw* the iiri^in.il ' itf the iihini intrmlfl (i n |in*<K-iii, <hvnri j, 
If ihi* womairi hHir is nf u bright chi sinit, i however, tlini it is hi-tti-r tn iik>-1i-h uiih l» ■ 'IjiL 
1-1 i^ne (his cnloiir, okrich it witli hisin', < \\iuti tfNt li;;ht a tint, fm it is hIwujs r:i<ii r In u '•! 
iirh a htlli'blMck: |ii'ti«l<o«i ifiittiin* i>rr:ii^ ' (n th<' liphlnrss th:in to tin* llhlkilt■^« i-t n >•.••'%-<- - 
k**. ainl Uni{»-hl:ii-li in thr »tmn};i-M •h:ii|i % I lour. A^oiil wi-tlin;; (liir |>eriril iipur lliaii H ;•■• 
r liHtiiii; eMTliiIly i»re»i*rri*il thu liKhls, jru '< loliitflT iieei-ssap- fur «]in-:iihii<: iIh- ri>l"iir. li ii 
'm »ilh VBtrr, ciloiirril vilh very little !, better to use n little imiiv in in.iWni'.; thi- mixtnrv 
Tiirre i« ncithin;; in iritiin% li''liler, itmrL* ■[ than for spreading; it ii|i«in (in- n -rt . hut In- \t\-y 
riit, or more um-eiiNin, than liair; thfrv* |i rarvful nnl to lii't^in {Minting; till ii •■iu|i>>nil>*s a 
'■a«iuir to htndy anil rt|ireii il ace'Mi1in)tlv. .1 monu-nt, as thi* iiaintin*; m ill In- tn-itf-r uihI i|iiirkiT 
tr rttnniitieH harnioiiizc with the Iwek- J floiic if the eolniir rmiil<>y«-<l !>•■ •lifltrii nlly \}~\, 

■ti 1 tl it he}*in the UlSer I ill thn hi-ml he j Yb Mkrtrh /ioW.-i/i.'t on ii-orv. 

iV^jrer of for«;inlnf^s, Sk«4ih il li<iliiiy, I' Take for the im>ilii tin- pKtnrt of a niB'i h -hMr 

iitfSl Uiit«, ami wiirk iifwiu (h«'ni as cipi.il- i ilrawn, but, at the anBir linn-. f:rii*lM>il. Ch-siv- a 

iiiSb-. The blue |»»rtn an.- niaile with ul- j ilark nuin, bixnu^p hbnk h:iir in ninre iMsily i-i 

tr, ihi'n a«!it, in ihiiw; that aiY f^n'V, siiiiie i iin-ste«l iipnna hark-tp-iMiml <l>iitf with lMM!^-rii|i>.M'. 

■il a littlr ftrrciM'. Work it over with i I'rncure l)efoiv-h:oiil u »]:t<snf ihr mum' si/i- anihi' 

•unit ■irniiH in tJie auburn imili, then bar- |' rnrHlfl, if you wi^htn prrii'nr tb** i-npy; mni «ih< o 

if wh.ilr Willi Hiir BMij:lr tint t>i finish it: the tki-lrh is hnisbi'ii, nsi* the MiUir ^lus^ ti> tiut-f 

■ lay. il the f^t-neral elfi-rt be Iimi blue, em- I tin* fonu i»l" th" picliii"*' np'-n ibr i^on, with ibi 

:k tii tb:it piir]io«e; if t'Ui black, use bluri Ji asHibtuncc of a li nilen |iei.ril. Il«* vt ly c:iri fill tii 

ii-il't. Milil Muui* \i-llov. Atl'ttlie iIp's*, I trare in lUih a inuHiii*r. a« tlint tbr ln-jil ina% In- in 

rn'i-li-i. employ lake luixeil MJth yellnw. |- cirn- ilin-ction at (be Minn- ili^liinr*- fi-ohi ihr r>\ul, 

■I iiitiainariiie. I'ul ^niinr f^laxin^ of In- -j as il in in tbi- imriU-l. In p.iinlin;; Irmii natun*. ttie 

{'•• III ibi* n'fli'ctfil hi;ht. ami bliadc with ! iiupil «ill |M;iTfivc thr iiii|Miiiui l pl.-inn^ (lie 

akr, aiitl a liltb- Mark. j fii-ud in ill pni|ier plji-r, in rn-ilrr 1'* ^'Im- };r;iri* l-i 

*•- iii'/.Ji/rii'i/uc^ ''/ Aoi/v-rfl/ourr ^ the liicturc. Il iJi'inbl ap;iro:u-b rncin- nr less l-i 

«< of hii>!\-«-<liMii'ft M abMilutii) iit'eeRkars' the bcmler at the li>p, aei-'Milio^ ti ihi- bright i>f 
li^ III iiiiiii.iliii't- for ihow thai art' ilesiriiiis ■ ibr pei-siin, but in nn casi- ^limibt it e«i-rti<iif ti. .niif 
nii^ rii'uh t-tfi-tt. 1 1 W'Hilil be iii'arly iiu- - thrn- Rhoultl always he ul b-.t«t ibr ili«t.iiii-|' ul |v>ii 
«■> II. \' A ^imkI enpy iif a nnintin^ in oil, |j purfi, fipiivalrnt In the b:ill of iln- b<-:iii. 
' i..|<l >.« oi^ Ihi-iiii iH-si«lri uliirb, fur lhi>H: ' Now enn-fiillv «ki-tch thr b>:iil. :iO'i.riniy t-ti- 
(f«Ci>i.ii pr.iticifiit III thi- use 'if llii-in, (Ih'S i' ininin;; tin- m ••b-1, to kn'i« uh.it i>-t>inr« i • u^i*; 
:h'> ^i> il aihaiilA^i- of mMhliii^ tin ill tu | )iiil,wliilerniS-M^<i'U'iii^ to vinbi iIh- wiik iii :il :oi<l 
til. Iti Inn* III ikiii^ nv nt ill! M- coIdiii's ' i*\i*n, ilu nut put tbf* ilihiii»s t'«i rl>tM-, m hr :n 
hm*r\ tu know UiLiUi tbi' lullow lo'i; it the : tmi ^n-al a hnn'y to finiOi. Iti lini^liin;: (• n h:H.ii, 

I thi' piipil i^ fi'i-i|iii-iitly olili^i il t>> }; > m;;:iiii n\t|- ihi* 
A*»'f'ir'i I 'y'ftf/'-r— A.'v^'iiJrA t»'*niri. i |iainlini( with Ui-jp- t'liirbi *, in unbr in jj-*! it 

!• fi^ r, l.if^hi vhilr — (K't^* j^niir, Yi lln« , stri'ii^lli: thi* c>d->iii- nt i hum i|iii ivfi-bi f.-iiiiii « ln-ny , 
\ I 'I- •!• I'll, U iniHn (H-hiT.-^lrpinj»>iiir, ' anil tin* shu<b-s an- nti-i*)! tnin«p!in-nt. >ki ri h iIp* 
■r-^iiMK III. — (lipMi roiiKi't l^*^l lu-piinent.— |' huir with bl.u'k* iintrd wilb l-islii. lh<-ii l<i<ii|i it 
tt «ii iii>i- biulci'i llnn.t sii'iihii ^-lliiiti ! in i-i>r(ain p.ir1s »ilh p>in- I'buk: :irid. in fiMi^bi 'j, 
Aj:tti 'ir Iiii[i4ii rfi|.-^\'n'iiiill '11, \ ennil- , tpn-ad « uui* jjIjxiii);^ nt hiki* am! l:oiip<'i n k. a-.il 
I l«i< . I jiki-. — |'n-4ipil^-\ i>)ltt, Mixinreiif Imrnt m una. «ilb a )(niit ib-nl of ;;mio. Tm- I'n* 
liki- With ludi^i. — <laniriii, (Jamil lie.— ' |)aik-);niiini] lake w I ir^i- ]M-ni il, uiih uhn-h in.ikf 
Indian. -~- Mini* d< l*nisM*, l'inis«un blue. — I ami ^I'lrr >>ii llir p:i!<-tii-til )i<iily<<>ii|>iiii « miIIi wlni -, 
li»tn .^^I'l m- 4i<- (Jobifpie, (.'uliigiH' i-jilh. ! hUtk, oi-bn . aiid ('iibi{;ne r.ii-lh, t > «linh nild u 
i|r li Mii^f-, l^inip-bltiL'k. — tt-unine K'ttl<*« tli^ht qoaMiiy i>f inili;;«i. I'ln n riii<i|.:iiv ibi* • f- 
r — \ I nl '!•- tL-Hii*, Miitun: ijf kjp*^ivi n | fci-| nl thi^ ii'iixliin- >i iih tb« ti.irVk-;:i->-..i.tl i.l ibf 
i.tatirtil );ri tli. lufiib 1, anil il it i« ibr «miih-. l^k*- :i |h ih-iI ul »i|ii.. • 

• iriiK rii di, ihf li^bli are only obtaiiii-d n-l'ilior, »iih ii'ii i-'> i.ti<,:-' '•* p '<•'• •'••d (-pi-.d 
k«iiidiiir I :h ir-Hn^pari-nry III the ri>|(iur«, ruix-fuily nHiiul lb'- h» ^d und ^ll■ >i|ili i « ihr inl ■■ r 
-Ml ir»l «tiitMi«-ii ot ibi* iMiry; wilb biMly- ■ ■.! ihi* b:ii-k-cnioii>l Knilt jimir as lilib- ai p«*s i- 
•II III*' ciiiiirkry.il iifiilirtl« iovi-n-il. am! Idi- to alter tTn* nia<-*«ii»l t. iti,i>i I'n ri-i.t-mr •>! iii*: 
i ran iM.h hr pi .nbjced by tJic U<<c ul ci»- ■honldt-rv. Ni.« nsr a l-ii^-r p*-i.iil !••: ilii pi.:> 
tt\ u lc-«« liiiiiiiioiit. pole ol ■pri'aiiiiiK ibi' I'i'l -Ml uiMi mdc ■hnit ri.Jt- 

(^ i«.ir« a^Kii'liii;: lo the li'iiu desintl fur \Vlirii tbiswiiik h.o >•• i' -itn- pif nlv il;s, ^9 

b>. i» . iix tM-^iiiniii}* to paiiit •ilh Innly- nti-r it in tbr %.iiiii' inoiiu 1 . ^tt.i Miiiun.i i«i-i pii«« 

i.i :iii« |fiir|*ii«c- iii^iki' iiM- <>l M issari, ai.d iii>> iwitc ii%it tbr s.11111- ■i<i-i. l-i h .«r ul L«kii ; it 

r aivati t • itin-it tin- |iiiinl« luwanli the j nfT ( nitlinue dum}; lino m.lil tin i«iir;k im 1- 1 ,1 r 

•ii.i «ii,tfir%i r iide tbr pnpll ii riitliiij;, lu ap|M'ar^ in any [mil. It •*'*} iiii> i> i>ii' si ..i ilm k- 

. |.:i x> I.l lilt* i\or> li'iiii Rplittiit|;; Uit-u hi-ki Im* |i«'fM-i«f il, t.iii^i il I'V iliist Nil- r li'iiii liiv 

u;><a a till 1 1 i»l %eiy •hiti* {iH^Uhiuiil, nl inlitnrs, ir tbi* iiii ipi.i]i'« «>1 ihi- ikoik, ^•s «-.iii • 

CM ••rt|K>cf •uiied tu ibc utx- ut llic luiiua- th^ batk Krouhd is |i«iltctly di} ; om tr.i- i.ut -.iile 

I irf'lbc lilatle til a iriatcbi r, in urdn in 11 icb it. 

•i« }«inHi»r uw |iaitr eilrriiMlf white, Midi 'in imilati* ihf «4nt'l« t>l r<>iiior« iii tin- m i!i I, 

^ a ilh ■lurs.h. ihrii lea«e it uiidrr a preii bring liir«anl ibc h' ail, ai.>l gm- titaii*j<.<i-« iit* *i *» 

i ■• •irt. >>>iiir {laiiitrr* uw siieeta ol iil* , iag*uiie^i \\i iIm- bat'k*rr>iui il liitikr a )ii' V" '*''' 

«li Uhs pLkCi- InrlMvcn Oui war} bihI Um: i «iUi wbilc, blMk, aiiu a Miiall dr|;rvt: i't ucJirv. 
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OiWe a rrry t'lUTe of this in • lar^ pencil, being 
r^irclul to p4ss it uver«a picec-ofpupcr, or ujion tiie 
corners ol' ihe ivory « ihut there may not remain too 
much c'llour; tiurn touch with confidence, hut 
Ii^h'ly, till' parts of the bacl^-ground vhich &{*- 
;m"oxcIi to the h«*a<l. 

1m consulting the moilcl the pupil will discover 
li' it i>c n^-ccsiuiry to go orcr it agsun. Touch the 
nth:']- [luitrt with glazin<i;9 of ochrc, or burnt sienna, 
mIw.'ivs n.ixed wiui a little white, to be able to nia- 
ii.'i,;;i- them. Those last strokes must be given 
ifblly, using Hcnrccly anv thing but viater coloured, 
KIT ping as near as possiLic to the tint To make 
tht> coat, whirh is blue, use indigo, lake, and a lit- 
tle ubile furihc local tint; for the shades black and 
iidigo, with a little gum. Add to the loo:d tint 
-iilbt-r more white and touch the lij^hts with it, 
isidg for that [lurpose a smulkT )>eiicil. To pre- 
\enl the ouiliue of the coat from appearing too 
hard upon the buck-ground, touch the edges with 
hli^bt <;luzini;& made with the colours employed 
f >r bot.li. i'ludca\ oiu* to avoid, particularly in fe- 
nialo pictures, ktting the back-g^'ound of hodv co- 
llar touch the oxlrcinities of the flesli; but fill up 
iliis space with etchings, made with the colour of 
tSe ijack-^roniid a little lightened; it is the only 
liK'tliod ot harmonizing the camations with body- 
c'llour. In order to finish the hair, the pi^e^tara- 
tion of whicfi is already explained, and the lights 
of which are of bodv-colour, make a mixture com- 
posed of white, indigo, red-brown, and i>chi*e, then 
touch with it the h)cks of hair, where lights lutve 
ii.-ui ivsened, vciy hiightly, and with a iiencil 
iiiMtly di-} : adil then a little white to the same mix- 
tiu*e,'and make use of it to give another touch to 
the masses that rise the most. To represent the 
small lucks which are made upon the back-ground, 
ft-ul give li|j>htnes», employ a colour rather [>aler 
than tbat ot the hair, otherwise it will am>ear much 
too dark upon the body-colour, and will want the 
U'aiispai'encY which is alwa} s found in nature. 
Ifse of the nhigmfyin^ tclast. 

In miniature painting Uic magnifying glass is of 
great use: in the first idace, to nnd out in the mo- 
del the nicihod of colouring, employed by the mas- 
ter intended to c(>py; secondly, to give to the work 
the necessar}' 6nish, and to touch accurately some 
parts ot Lite h?ad, and at times the accessories. 
What is done witlioul the magnifier is alwavs 
8/>fter; make it a rule to liave recourse to it only 
when the naked eye jierceives nothing more to be 
<!ane. 

Procure also a little bottle of gam nmhic dis- 
solved in water, with a (juaiility of s;igar candied 
(i]uivalent to a fourth pail of the gum; this prepa- 
ration is of the utmost necessity to mix tlie colours 
befoi-e putting them on the palette, for it will hap- 
p"n that irt painting, a>id above all in using hotly- 
colour, it will be refpiired for some particular 
touches. 

To exeatte UrlU kair. 

Draw the mass as correctly as possible, covering 
it nsit with a genei*al tint, without, liowevcr, los- 
ing ihe contours. Make this tint with a little yel- 
low ochre, black, and a small quantity of lake; 
Iiiepare the shatles with black, ultramarine, and 
►istix*, dot them with tinged water, preserving al- 
ways the lights, and iinish thiMn as much as possi- 
ble'; n^Uiining, however, their ti-anspiirency: were 
the liglit parts to be covei-ed too much, tliey would 
become heavy when touching them with body-co- 
lour. When the hair is in a state ^f forwardness, 
Uiat is to s:iy, when by finishing it, it becomes very 
tnuis|}arcnt and very silky, then take a short camel- 
liair pencil, and make a mixture of yellow ochre 
ftud white, with which touch Uie light you have left 
v.ilnne. Add • little more to this samo mixture, 



in order to do the ntronger lights; then touch Cba 
chief shades w ith bistre, lake with lamp-hhick« mud 
a great deal of g^tiins. 
To reprefent velr^et and tatitu qftSffermt c^loura. 

Black iv/tr/. — In order to m«kc a black veln^t, 
first cover the ivor}' with a local tir.t made of Uunp- 
black, with very little gum, and as smooth as \hi^ 
sible; denote the shades with black mix'sl wit*j in- 
liigoand a little more gum; make the light? with 
a mixture of black and nine, with half the quantitj 
of gum, to which add a little brown-red and yellow 
ochre. Be ver>' careful, with the assistance ol • 
mixed tint, to Glend the darker with the lighti«r 
shades; then add a little white to this aainc tint, 
and tjouch the lights with it as freely as possible; 
to finish, do over the shades with mixe<l black, in- 
digo, prcci/Ht", and as much gum as possible, then 
pass over smootlily the reflected lights witli lake, 
Vandyke brown, or burnt nienna. 

Holct vetx'et. — Take smiie indigo and carmine to 
cover the ivory as equally as possible, a\oiding 
with oai'e to make thicknesses; then draw tba 
shades ovrr it with some black, carmine, and mora 
gum tlian in tlie local tints; for the last touches, 
make use of carmine and white, with lialf the quan« 
tity of gum mixed with a little white and carraioe, 
to touch the lights; then harmonize the shades 
with a little j^olet precipit' with a great deal of gum 
if the lights are too raw, smooth them over with a 
little carmine and lake, with much gum. 

Green veh^et. — Green velvet is made with a |ire- 
paration of Prussian blue and red oqiinieni, well 
and smoothly laid on; the sliades hi*e drawn witli 
black anil precipit''y tlien some white and 1*nissian 
blue, with a little gum, is used to mark the lights; 
the whole is then touched witli the finest saii-grcen. 
The strong lights imiy a};ain be touched witli a mix* 
turc of white, ultramarine, but very sliglitly with 
sap-green. 

Red Velvet, — To make red velvet, mix a Ineal 
tint of carmine with a little red brown; use this 
mixture with great care, only doing it over agMa 
when tlioroughly drj', that colour being very diffi- 
cult to use as body-colour; indicate the sliaduf with 
precipit^ and gum; for the strongest parts mark the 
lights M'ith imre carmin<>, and afterward s touch 
those most brilliant M-ith pure white, then ogaia 
glaze them lightly with carmine. 

The models copied will show you sufTiciently the 
manner in which to place the light on the velvets; 
vet it will be useful to point out diat this dra]iei-T 
isonlv brillianLin the reflected lights, and that it 
is diffeiH^nt in its effects from all others. 

White satin, — It is vcrj' difficult to produce the 
effect of white satin willi body-oolour; it would be 
better atbiined by dotting the stiades, the inidill'S 
tints, and touching the lights with a Utile whil«2i 
To obtain the desiivd effect, it is necessary, at first, 
to indicate with exartness the folds of the druperv, 
to make the silvery middle tints that an* &r<:n lu 
it, take a little ultramarine, very liltle lake, and a 
touch of yellow ochre; for the strongest parts use 
Indian yellow, black, and ultnimarine. fie parti* 
cular in making the shades of the satin iiartnkc ^ 
the tints of the objects around it When thus 
sketched, pr6> arc the lights with some white and 
a little g^im, which smooth as much as possiblei 
finish tlie middle tints with the same colour used 
to begin tliem, only adding a little ultramarine, and 
the most brilliant liglits wttli white without ^[um, 
the shades with bistre, ultramarine, and prea/ur 

Coloured satins, as well as many other silk lirm* 
jierics, may lie dime with bodv-eolour. 
To paint -white Jeathen. 

Outline the 8ha{>e and the wave with care, thru 
sketch tliem in with ultramarine, ochiv, and a 
touch of lake J dot them lightly over, withimt atr 
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I ^i«t in \hf miniili^. »ftrr wliirh mark \ 
I 'n* iiij-^v «(tsiili'», Uy liir ailililioii of h 
k til •!••- t'.rvl hill: !Im-ii, h illi run.*, lH*);iii 
!>■ utiitr, anil li:;liily imiiiult* tlii* liMir 
>: trii' tiMilirr wliiili Iijiii;; u^iT the liwk 
till* ilru^K-n: villi lltr |Miiit iifn iiniiiKrr 
rk iiiil tho iinrl nf tlir ii.^'y iii tht* fi-M- 
,;i-utlMl to a^iinl rnii^liiit-^^; li.iivli tin* 
•!iii! 4 »itti ftrrap.t\ hml 4I0 the light* 
I « .lit lilt c*"*- 

till rr 14 jn rmlipnith it or •miir othrr 
\ .!.! ii«ir B ilra(H n or hmly-fiildiiitil 
.-Mtr ihf otiiliiir III* It «ith lloruMii orlirr, 
1 «iili ItiO %uiHf til, I; lift till* iiiiililh* tints 
r ai.il liiirnt ^iriiiiM. ihi- liulit* «llli %ilhiw 

uli-ii . ihi'ti ildl the UiwIfM with prrafk- 
lit;U- '.11 Mr*-: in iht'tc lii«l tinu-hri thcrr 

] ;;i^ j| i!riil itt pun. 'V\tr iiMirr |Hi«vr- 
Mv >i iir Willi Mliile niikcil niiJi m. little 

ir |!ir urnr giMinf; wiih iloti, |nviian' 
I a oiiitjili' with iif {hire btirnt Airniui, mill 

ill lilt' iii.-tnritT:ilH)«v iiHritiiiiinl. 
'. ffcvtc Unrtt^ larr^ and i^auze» 
HniJiy ft |ijiiiiiiti); linen m citn'inr, mid 
t.iuMi <<ti^i|[ tit III* {mill 111 il. 'I'hf f>}i.iiK-n 
rj|K-i I* * .«|w4y« |iAil:ikt* nl ihr c •l>iirMit' 
I I Mill! ^tiiruiiiniiii^ oliji'i'th; wiiiti* imt 
tf!i-n •} •« )• «.(iliHii-. it H- ulil Im- itil lilitrk, 

Il •! !•• (k 1 1 lh-«li-il Uy iillii-i (iliii-iia fr iiu 

• '••invtw (lt« ir ml- tiring. Mi>*liii, lii- 

• Tiji,ii|Un net. |W(i-iMk(.'<> niiirii ut Isii* i-i>- 
■ D- «'i «littlt It 11 lirur. Mini nturi' (•ui'ti- 
'•• n It r>i*ciii II; iliii ilnipiTT r(*i|iiiiiii}; 
U l2it »Uiil>'Mil II (Oil M.M|nt-i illy blumlil be 



lil'-jiiil, anil f;mi/.r4 nrr nia<N- ovrr the nli- 
t ^rt* I • ■li-t:iii-i|(^ the li;;hti urr (Jnttrd 
iih'ii «htii', knd iht* iiiiiirr mhi'in aiv 
il •h-ii!r ; It ^lii.lllit IhiIiIiT OH the \\'\' 

Sfi-iii,; (ho itr^-«HMiiiiiJui culitur tS lh4'%e 
y >\- iiiviu II-, it ;iiiii vk'xAi tu tii.ikL- A 
il>*Hi liiiiiinPi^ (MiT n %i.i|«'l-r<ihHii'*'i| 
I till I .\i\s ill tiiL' Iniiimiii); iip|ip^ni II ilti' 
II'.* in 1 ii.4l t aM- ^liniihl tif lif a i'«>il ;;i i'% — 
r *.ii- i' -I *« ii A \liilrt •:H*% : tn'Tii'.H' till II 

C.i.iii • I.iiVl-«I .i'hI {I'llt^Wi'i III ih'- C -IliMI' 

ill, *iir f; lati, unil till.' M'liul, the kluult-a 

•'I pnj. 

-r*. ■,• ^'fTii- ."f upf.n thrfenh, htur^ Ifc. 

;r ' i* ^ |H irt i.iikl.iiT Id innk*-, iIriw 
.r ■! • «. il jp. i:l dilh l|l< . .tllUil liii-, ihi'fl 
'*il!< « '1 till'. I< 'I tliil M>'liltll Jlrl III I'll- 
ti<. I .-l-'l il^'ll^ Willi •iilll'T, ihi- \-\k<[ 

,»iiiiii- ;'< ''i • .'Il liiiin' Ki'MiiM, •Milli-iiiii;; 

■iiit« 4i-:i ••■•ill itlti.iiiiiMiir: liif iniiMlf 
r iiiji I I. II- i.^lit 11 iit.oir uitli iiiir.iiii4- 
.w i..!tl It ;.•'!. 1.' ! with whilr. Itrrari'* 
,'• •■ .1 t.it. ii.t ii^'h <jl tlic hliuijii.^ I I the 

I. ..I. 
Ma'' I •r> ; I !••■ IM ii'i i-ilht'r njt'iii ihi* h:iir, 

!•«• ^'^r I'l'iil, ill iijXMi t|i.i|it iit-1, uhciv 
i» fc. •■ jiliii-ij. !"ii,;, witii A i»i-t JN iicil, 

I .f r 4 il II I M', iiilil l(i>- ii'iiv, whiili 
\f ,1 1 ^1 •«■■ ill |.i«j| IhiI, a|i-tf-rti i ihi-n 

J-« •• Mi'.'l tlif lllil* itllltti- llii-lilMlllfll, 

i-l. h lA.ttr, |iiiiii.iil.irli il tlif« Im- xa' 
. • > i-.«ki.- iiifiii |[i:iitjki: III the rt«*.«.-Ltcd 
r - J ■ :* wjiiih lun'Miiiil ihi'fiL 

U r .y..i*t-^J j;i thttiUti^ a liuvtruitfr^m 
ru.!'is r. 

II r* « ^nr •tinic nilr« i||mi|i the piMi»«*r- 

IM t. .-.I it lilt lit III I hi* cull iM pi, HiKiallli; 

hi Iti ta:i>- tiiiii*, ti'it tit iiirfkr ihe Ap- 
rf 'U 111 ufi'il Iti- I'll- 1* tiHi^iiii'vif lli4t liia- 
iCiri tt. ^kl;lvll b..Mlyi (iIacv tiic ctih- 



in^, n% miirh k« {in'ViMr, nt »^ii:i1 itistarirt-t ff #fn 
i-Mili iit|ii-r, :inil in.ikf ihi in in stu-li h iiiiiii'ii-.- :*% li> 
*Iiiiw ihf niiiii'iiii-iit til' ilif inii-rli «, ninl lh> li>iii) 
iif'thr tV alnri v In thf -hiiii'^, i.w «ii|iii iijxlir huh 
lnii'iil •ipiiim, iiiixi-il uilh n liiili- fn-rttMt . I'he 
pn-y tiiitt un* ili-ni' with iilliuin n mi- :«im) f-rrii'rit / 
llif ■;rifii liitfi »'ih ^-IJiiw JK-hr -. iijii ini>niif, 
niixril iiiniv iir l(-««i Willi l.ikc, In In iirlilt'ii ihirii 
Hinl tiiitk" llit-ni hri^itii-r. Tli" lt:il liiiit ut tin* 
tit sh nii|Mt ulw:t\s iH.'t-hi)M-n Initii lh<' ii> ili'l. :iiii| 
*tr»r ill :i (jn-nliT or |f*i ili .;i»i !•» iiril.'« ill m-v 
fiiliiT^. ObiMTVi' in (iMiniiii^ ili>- r«- «, ili.>< tin- 
hall b' ii'i; lr:iii«|«aii'iii. aiiil iIm li.iii |>i>>|i|>;; 
tlirnii};h II, oii;;hl In Ih- nttlirr K->-« 1^1.1^ n'l Mil- 'i;i- 
{tnhili- «ii|i* to ilir whilf o'H-tk. ll'iWi\i-i, 1 1 •!• .i« 
^iinriiiit til ci'inniit ihi* t.i'i!i,«ii r Hiiiiiiiii in nil h*-- 
^iiirM'i*^ ill {i.-iiiilin^i; tnnii ii.iltiri- — 'I1.1I i t in-iri ,;i»- 
in|( MiMifit-iit ti^iiiir <«< tin ftc-^ulli. In \ :iii>|t ki-| 
pKitifuLrly ill liii |»niliiiirii<it' woiii.'ii wnil rliiMiiii, 
till' Ci>i>iiii' nf llii* «-yr-b:ilN i« iiiiu li -^ir m^i r iIi:hi 
biiy dt' llii; ^hlld•*t nf the hi-Mii: lliit in niii* i<t the 
liM-uni rinpl-jvnl, wiih sncit-^^, t<i ]z\\*\ ulltii>».i|iic 
tiiiif, i*«|in'ik4ifiii ami snltitt *« In lIu- |i!i\ ^nijriiiiiny. 
'I'll lUHke llii' ii*i|iil ill* hl.ii-k «|i"'., xii.ikt ifM' nf 
hlui-k, Htnl M liulr /Wfri/ii'. "1 h - ri!j;r ni llic i-w-- 
liil IK made wilh histiv, ini\«-i| wilh ii-i\ fimt'tl . 
If ihi- |ivr!ii)ii. wli :M' iiiiiiiitl i« |i.iiiiliiij, bu« a 
ftiirid ci>in|»lc!ii-iM, ri*pi.iCi- Ihr bi^'iv wiih pillow 
ochrt' nii\i-d with hikf. 

Till- white ff ihr ri<- i« iiiaih* *ilh iillriiiii:iniif, 
|iiiri* iir.tT till.' h.dl ; in ltii- r irui'i'*, 1 'lil a In tic 
otliri* aiiil IA1-; ill iiifii'H In-.iiU, • mpl- y nii ;!it; 
hhuih-tl fci'li' M ■•iiiaII i|uunttiy III hii^tn , I.l.iik, hii>l 
/>nrr, ^i;/^,- whifh M In i);lili nt-ij, il iii't'r*-:ii-Tt , Wilh 
tei;ln/in^iif linriil ^ifiii,:i. HNm i\f, lh.«l iIh •4liiit|> 
fi| Ihi* t \i p inviunl^ thr i'\Ti->iniMi-« < f 'hi lfl«, iHi^ 
till- Inl il-i II, 14 {^Hiiiraliy nf u m iI- t tiiii, wriiih 
liitiil, h<»i\i-\fr. III- In i^li|i-i!i-i| Willi M Irtli- tilli>w 
(M-lin*, aiifl tn whi<h ti^nur iirt\ !•• ;;i%t-r., n, ti |-. 
tHiii hiMiN, hy a I -nrh iil iMitit-, iiii\ii| w.'.ii f'*.,i- 
ptif. 'Ihi- Inwri* p:irt nf ihi* t\ii-r i^ ;tli.r «t ulwdixi 
nf :i jl^vf'iiish ^hiidi , mixt'il with |;ik'. I h- "li f'.-iw 
cttkl i>% llii- hi-ail ii|Miii ilii- fii-tk, i« iH.iiIy i<i llic 
Minii* lint, .dlliii<it;li »i|iiii»i r ninl w irini r 1 1 t* tliiii 
{iail<, wiili\ will Ik* iIimuvi |-ii| it i-m.^iillin^ llic 
iii'i«l»l. 

'I he diin in «iini'*n i« m-aily nf tin- (.-••if tiirt 
a^ till- I lii-i kb in tin- p^ii^ in- «t lii,;hli r -I > iF' •!. 
tt il ihc Miin* in nil 11. wiih itim i-\ii pd n, lii.tl il 
i^iifa \ir*»iii;i-r lint, mid ihi-n- iiiM*i Ii<- ;tih!i •! 11 it. 
a> w«->l i^ I • .ill iht- Itiwi-r pai-t nt tin- tin , a ^r ali-i 
i|>uiii1iiy I t iiltiM'ii >ritt>', I' iMihi.ili t)i< <. •III.; I iiii- 
ii. uitl ' Mi- ii.i .r.U 11 I'll ^:i III «i ni'!i- iil*i :i>r ^11 
ht'^iniii i^, iii>' «•! Iiii|« Il I r I'll r-l ti- iii^. .^h | •; !:■« 

Iiiiiii :iiii| I \'>r- s>.|- M. '1 h- t fi-ii ullt iil^ii- Il I ij 

• g i 

Ur Ifiii thi- n iHi-, in c-'H-i i^>i> i.« i- ii II vw ni 
:iii'I wi-.irii •! I \iii • itiiiii II i >! I ,iii«tiiii t iiiii| Hi I'lC 

r>-iiiiii iiaiit'i iil (III- iiini'.' 1 M'lili- •iiii 1^ I li i« 

t.i'ii I'l^ l-i r* nil- \\ lliiv I * il, ihi \ I il*- ill I' III I «, 
iili-l li ji'-ii* !iV lliis III! .... •!,■( ih I u\'>'\ ,rf jk 

m ■ I 

mnih , wliirh i< III tt |- 1 :itiii •! Si* uIk n Wi •.*>'% 
Il IM', ;iiiit .til ih'* l.t-i«i !• N ii| ll..- \»w ;.ii::iki --I 

till* l'li'|-i-*S.f|l. I III- lipj- -J lip •• -„!il il - t» • I ' lie 

Iff a Mi'iii^t r ii .1, hut lit u lc/« :ii ill- . ii c I ti.- liun 
llii iinilii iiiii'. I hi-t iii-i , ■• ii- 1 ,\\\\ , Ifii'i -il .4 ti-1 T 
lilt It «-iil.iiii-, .iiiil III ill ||i it III \i'iii|{ !»• I * mi, III M 
i]i III iiii.ii-il iiijtiiit r, wliili- III III tii< n, I'm i<lt\.» 
1 1 lit III tht-ir ti'iiii*, ami III'- |i-i« nt lln li i>ii^i..i 

r<iliinr, kTim It alhivit (Ji- m l lU-'iii^-ndti •! 

fiiiiii llif l<H ill hut i>t till* :ii-*h. I In t . , .1 1 1 . t l!d« 
iniiilth 4n- iii.iih- with a iiii\iiir>- ••! tjiimiii , Itkf, 
iiliraiiiJU'ini-,Miiil I'lNT luit 14. 1 III- U«: -Uiii.i« lY 
till' Uintt r lip 11 lu.nlr with in^iU Ih •.uin lii>l, 

4ihllii^ to il 4 lllth* tillH-^i «if tll^llf. OIlM'ttC ih^l 

the n Ib-rt ul lln cliiii it ut a bii^lilir «>• 1 warni r 
liiil ih.iii thai ill the liip fit ihr rh-r^, p^iin ul4ily 
wlwfv L'lc 'mvoiu ii uiivuvL-rvd. It < i^h'., ui i-^vrv 
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hkh prc«*titri1, rwiT |H r |M >ig<1, the Mint* 
vhirh thr iiricu*iiti wVre obli);vfl to tcvk 
their palt'ttfn, hare incn-aietl thfir iv'ni- 
iteri«l« for imintinf;, ■ml hare fumi»hi*<l 
tb nr vt-r atiil ipcctlier means of acquii iiig 
a in thfir ait. 

hnre, howc«t>r, been paintcra, who, unee 
a«cnrt, harr tlviusht ihi-r mijcht disiicnte 
iMf uw* of them. Santrrre, a French art- 
: at the cmimrneement of the lait cenlunr. 
f ihetf*. I le volunt&rily eonfined hiinieu 
i cnliMjra nu-tX l*y the ancients, \utwith- 
litis, hii proflurVifins were rtrnarkeU lor 

tnd i>lra«in^ colimring; ; the only lub- 
e cmiiliiyed « ere ullrainarine, nia»sicat, 
m, Prrnrh «hitr, anil Polish black. This 
lat it it mit tlH K^'at varirty of tints upon 
» vhich priHl'irrs fine colouring, but the 
f cfni>lnTin); ilu'm. 

9f fawnV 'Ar ^'^'jf ro.'Mir« an the palette. 
ike fnpil is flc&intiis of rene«inr llie ro- 
si the |uli'ltr, or of imtlinr on fresh, re- 
tbrt ochrrs, rav sienna, bmwn, bistre, 
milion, ami ultrainuiiiie, ir<|uire to be 
pin, ant) to li!kve g:uni: habit can alone 
.A idea of the d<-gri.*e nt'ci'SMrr. Ijikr, 
■ke, and fn^nfiii'', an* g«*ni'rally sohl with 
^erketMc will tcarh vlicthcr in sufficient 
Wl thrre is no liarm in grinding Uieni as 
p oasihic. 

1^ the hody-col'rtir on the palette, put a 
MJt; of eiMTh, aitil let Iirrc be oiily three 
[ ami on one hiilc of the palcttf, in such a 
■ to It-avr rmrni fur tlie mixtures. Grind 
anah a« |ioMibl/, aiMladd a nio«lerate quan- 
m. We cmlv iiiakc umt uf lirlit white for 
epMntinc. the white of li-ad bein^ subM<ci 
c Mack fntm ll»c cffi-*t of tlie air. I*ut 
ihia «hite Into two ditferent places: one 
lOMrtities, with much less gum, will st-rre 
•omI lime over tlic lights which are pn> 
lltlMe (KIht, ill nnlrr tt» n*niler ihcni more 

Some painters, who visit to gi^e more 
• ike back griuiid and draperies in body- 
fm noTR irnu in the first sketch; this pre- 
I — nrmin. when ttie irury is i>rop^Tly 
I Wl, in nnUr to succeed in {tainting bo- 
r% iWt mu<l n>i have too much Kum. 
I psqul'hai fini^lml, an^l has bern able to 
n that he «a« d4 ninms ef execulin^;, with 
M0C of g*BZiiir« of a warm lint, he may 

I jiry ar.il rarthy ftsiwct, which it so often 
•tsnppi'ar. 

II tuMfunret vf-i tn tmniaiurt painting. 
me painting ran t»c rxrcuti-<l U|Kin M>Teral 
vliite aubtuncri, Mich as marble, alabas- 
rtcttcfg-Arll: artists luTe succcedc«l in 
I and »ifletiiiig ttif Utter by inraiis of hu- 
dMy may then l*e easily i|in*ad up«m a 



1, or a thick shcrl of iia^U-biwnl, alter 
ly mr viscrptiblr, as well asifunr, of re- 
he piT|«raUtin alnaily cxplaineiL 1'he 
I Bnslol paslr-lKianl, usetl fiir the aiiua- 
■Mft be chi>«rn too bne nr tiMi e^eiii as thry 
rii« mo other (ire|«niUiin tlian Oiat of the 
Vrilum, which must be carefullv 

of metal, 



I «poa pa«tv>(H>atil, or a plate 
ighdy ptiuitcetl. 
bi gcftrndly been Silopted in preferrnee 
'Acae snbiiancei, because it is subject !•> 
mfcaieivces nmi in iis local unt comes 
I ikM of the HeUi itself; and bccauie it is 
if raaei^mg a hi^h^r tiuisli, and uf being 
fum w.3i girater *ig»»nr, and, eonse- 
sdMes wiirks ^f Itm^'r duration. It 
dhiarn ettnmi ly white, wiihoui ap|ia- 
1^ voy csai, wd cut in very Ihui ihcctst 




beeausr, in proporllon to Its tliickness, ita opacity 
will give it a vellow tint, when otlter vise, if it b« 
transjari'iit, the whiteness of tlie pspfr or paste- 
bfiani it isplured u|>on, will pvnetrbte and increase 
that which is iiatunil to it. 

Chmce o/bruaheg. 

It is extreme I r iintmrlant to know how to make 
a judicious choice ot iienciU: those for the back 
gnwind (Mi^ht to be square at th<; ead, sliort and 
ttiick; tliey must be dipt in water, and tlieo be 
tried u|>on |ia|K'r to are if they n'niain united, aiid 
if there l>e not one hair longer thun llie others 
llie |iencils of s<iuirrers liair, iiiadc dr sketching, 
ought not to be too long, their noints iluiulf*. be 
round and firm. The sable jM'ncils niuit be full of 
hair; the culour will not then dr\' so quickly, and 
in consei|Uenre rentier tlie touch W^r and M^ter; 
the |M tints should be firm, supple, and elastic. In 
order to lie usturrd of this, wet them, and turn 
them in every directiim u|ion the finger, or U|>on 
papier: if tliey make but one |Miint, it may then be 
concluded that they are good{ if, on the eimtraiy, 
tln*y do not unite well, or that some hairs m 
longer tlian others, in tliat case they are guo«l f jr 
nothing. TIk* pupil mav, however, »tiU mkkeusc 
of a |»encil t(N» jHiiitted, (pmviilrd ilie luiir remains 
united) by cutting them with sci shots, but be very 
cun'ful not to do it too much. A. surer method of 
making a proper point is be welting it, and past- 
ing it rapidly thniugh the dame f>f a wax taper. 

Most miniature |Minters haw a h.«hit of pasaiof 
tiK'ir (K-nciU between tlie lips while painting, is 
onh-r to unite the liair and make a good point; if 
there be too much water, they, hr this nKtr^ diiw 
it from tlie {H'ticils, and leave only suflieicmt to ena- 
ble them to employ iIk* colour w iih sf>ftiiesa> Thera 
is no f(*ar of this being injurious, fur all sadours 
used in ininialunr |Mintiiig, when preiiantl (except 
the orjiiroent, which is a ffii^onj, nu«r no liad 
(lualitiel^ or disagreeable taste. This last men- 
tiuiinl dangerous colour does n«it make a |»art of 
the flesh (Hilette, tlierefore it will be betti-r to em- 
ploy this method for tlie purjiose of making the 
woik even, ami prevent its being too much luaiieil 
with C'd'iur. In painting with budy crd<iiir, pilhrr 
only the h:ur of tlie |>etii-il, and if tin re oe too 
mueh citlour, diwliarge it u|Mm pai»rr, or ii|if)ii the 
|ialette il«elf. In (dMiit, it will oolv he afd-r Ivav- 
ing b<tU};ht both h^iil ami goiHl (ktikmIs, thut the iri- 
pil will Ik* able tu discover tlnise luiia tatuuruble 
to his own ^-articul^ manner. 



TO I'.MNT ON VKIAHT. 

•Materiale reipmreiL 

nest white c<itt-in velvet, or «el%( tren. I'nX .M 
water C'dtMir^ ./jjlrXfe r»ii^'e, or ianri r <•! pink 
dve. Tiiwiie*k alumina. N'lUet k-i-uIii. Ii:^Ii 
|M*nciU ol' diii't-reiit »i£es. SumU saucers to cut** 
tain the diluteil culixir^. 

SuhJ^ttfir the •ame. 

Flowers, as (lK*n>se, •tetiiund |M-«iiliar altentii^i 
likewiM* tine n\tr fniilt, lai-ge aiiil lidUtifid ■hellt, 
and the r!ianning tints t4 the It-athrn-il tnhe, Kc. 

Ani.iMh, e«|MciMlly the lum, tigi r, ltfi|»ard. He. 
turn) lie i 111 Haled with gn-at fnh iiis. In l.md*e«pes 
choose from artic •ceiierv, wiili<>ut kllriidiii|( tu 
tliv iniiiuteiiett 'if tigures. 

In the srlettitin of suliirrlv, reer prrfcl tho*^ 
tlul a«!mit ut the hniadetl lii;ht aiiil ihailei allcni|»t 
first the niitst simple, as a lluw«r or two- ihr Uct- 
lity with whLch tliey m.iy be ciMiipUlrd will [i«t« 
pare and encourage liir greater wmk^ 
»ippr%pnttte ra/awrf. 

i?nli.— I jdie, cwnuioe, scrKuilion, light rrd, alol 
Maietlc rougt, 

/ t 
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Bine*. —Prnsfiaii, indigrOf Antwerp, Terditer. 

JWZowt.--^GaTnb(^e, yellow and Roman ochre. 

Terra de sienna, burnt and UubuniL— Umber, 
do. do.— Vandyke brown.—- Bistre.— Ljunp-blaek. 
^—Indian ink. 

Compound coloun. 

jSTetOral thU, compounded of lake, indigo, and 
Honp-blaek. 

Green^ compounded of Prussian blue and gam- 
'boge in r.unous shades, or with raw terra de sienna, 
or with burnt terra de sienna. 

PurpFjc, of Prussian blue, or indigo, with lake 
or carmine. 

Orange, of gamboge with carmine, Roman ochre 
with vermilion, yellow ochre with red lead, the 2 
siennas with light red. 

Browrif of umber, lake and lamp-black, differ- 
ent shades, (a dee^ shade) of lake or carmine, with 
lamp-black or Indian ink. 

IHrectitmt to paint on velvet. 

The only preparation velvet requires is, the 
making it perfectly smooth by passing over the 
back 0? it a warm iron. 

Fitch i»encils should be out almost to a point, in 
the same manner as the velvet scrubs. Except for 
very large pieces, the former are preferable to the 
latter, being sufficiently strong to force the colour 
intotne velvet, without injuring the foil. 

The subject being chosen, it will be re(|uisite 
for those who are not proficient, to trace m the 
same by attaching it to the velvet, and holding both 
aennist a window, makiner a neat and faint outline 
with a black lead pencil; but as velvet does not ad- 
mit the same correcticii as paper, great care must 
be taken at first to obtain a correct outline, by 
tracing the subject with any smooth round point; 
the impression thus will also be left on the vel- 
vet. 

Dilute the colours with alumini, except the pink 
dye, carmine, and lake; with those use lemon 

t'uice, particularly the pink dye, which is prefera- 
de to any other colour for the red rose. 

In diluting the colours make them of a creamy 
consistence; in the same manner prepare in sau- 
cers Uic requisite compounds from the primitive 
colours. 

The attiette rtntge is an exception to this direc- 
tion. With a fitch and lemon juice wash some of 
it from the saucer into smafler ones, in shades 
from the faintest tinge to the deepest hue of the 
rose. 

Lay in the drawing with the faintest colouring. 
By Uiis means the deuign will be seen atone view, 
and so correct anv little inaccuracy by the subse- 
quent shades. Observe in this stage to rub Uie 
colour well into the velret with the scrubs or large 
fitcher, then let the work dry, and if the velvet is 
not well saturated with the colour, repeat the ope- 
ration, but by no means in this stage attempt a 
great depth of colouring. 

Proceed with the shadows, lay them with a fitch 
forming the flowers, or any other subject, as accu- 
rately as possible, soflening off the edges of the 
shadows when necessary, accordine to the size of 
t)ie design, either with a scrub or fitch, before the 
work gets too dry. 

Before proceeding any further, the drawing 
should be well examine<l ; tlie shadows deepened 
and the light heightened as thev roa^ require; cor- 
rect tlie whole, and add the nnisliing tints; then 
vein the leaves. 

For large flowers, especially the rose, damp the 
back of the velvet moderately to assist the colour- 
ing through; wherever there is a larfi|e surface to 
oe covered, this mode will be found advantageous. 

Towards the extremities of the design and form- 
ing any part ol the outline, do not let the fitch be 
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too full of colour, bat rather dryer tliHi the 
parts; attention to this point will p reicr f i 
drawing perfectly neat and correct 

Be careful that the scrubs and fitches he kcN 
perfectly clean, otherwise ther will iniore the bcu* 
liancy of the drawing, a fault it will be in iobm 
eases impossible to correct on velvet. 

Have always ready some clean fitebea to take of 
any super-abundance of colour, also fiv hkndiai 
the colour while wet. 

To paint on tiOet, tatini, Ue. 

When the outline is made, lay on a wadi of iaii' 
glass with care, to take away the glare of thesitia, 
otherwise the colours will not wmk fredj. Mdt 
the isinglass thin in very clear water, over the fiit, 
otherwise it will discolour the satin, and spoil tbs 
colonrs. 

llie lights are to be made by a small tioelme ol 
the colour oS the intended flower, mixed with tte 
flake white, so as just to make a degree from the 
colour of the satin; if white, or of any other edknr, 
to be mixed proportionably to the eolour of tHe 
flower. If a blue flower, use a very small qoaality 
of bice or verditer with the white, using less of it 
as the shades grow darker; and in the moot dbsfc, 
use indigo alone, it being by that time rendiercd 
opaque enough; but take care not to lay the eolom 
on too thick, otherwise they will crack. A little 
white sugar-candy will be found necessai7« whet 
mixed with the gum water, as a preventive tc 
cracking. If a flower happens to be of so deep s 
colour as not to aJmit oi any pure white in the 
lightest of the parts, a sort of priminr of vlute 
should be laid on; auer which, when drj, begta 
with the ground-colour of the flower, and proeeed 
gradually with the shades, with any selected ex- 
amples, peculiarly chosen from tiature, tat thet 
purpose. 



UTHOGRAPHY. 

To write and engrave t^on 8$one. 
The stones should be of a ealeareoos natiir% 

Sure, hard, and of a fine grain. Thev must imbibe 
oth moisture and grease with equal avidity. Tbs 
chalk is a composition of erease, wax, shell-lss, 
soap, and black. The liuographic ink is 
posed of the same mater'als, but rather softer. 

The stone must be rubbed down with fine 
to a perfect level, after which it is reatlj to teeeivs 
the arawing: a weak solution of nitric acid should 
be thrown over the stone. This operatioo will 
slightly corrode its surface, and dispose it to im> 
bi^ moisture, with more fiicility. While the 
stone is still wet, a cylinder of about three inebei 
in diameter, and covered with common printer*! 
ink, should be rolled over the whole surftee of the 
stone. While the wet part refuses to take the iok, 
the chalk, being greasy, will take a portion of k 
from the roller. The stone is then ready ki 
printing. 

The press consists of a box drawn bj a vhe^ 
under a wooden scraper^ preswng on it wiUigrral 
power. After the first impression, the stone mim 
DC wetted afresh, again rolled over with the eyhu* 
der, drawn under the scraper, and so on. 

I'lie same process is employed for ink ilrawii^ 
except that the solution of aqua-fortis must be 
stron^r, and the printing ink stiffer. 

Imitations of wood cuts are produced hr cofer 
ing the stone with lithographic ink, and senptof 
out the intended li^ts. As the finer touches maj 
be added witli a hair pencil, prints far superior is 
wood cuts may be obtained^ but the chief advan 
tage of wood cuts, that of printing than at ths 
same time with the text of the book, is losL 
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flofimTiaf «paa Hone ii pcrlhrmed by polith- 
.nc die HiM'A, ami covcrii^ il with • Uud CGnlinK 
of pim mmI black. 

Tbe put inifndrd for the drawini^ muat he 
•cn|icd ouU and when finiihcd, cif counc, it ap- 
pcan white. in«tea«l of bUck. TIm: thicker lines, 
«• ID onpiirr, roiut be cut deeper, and when tlie 
• hule u fi&ibWd, tlie stoiie alKiiild be nibhetl aith 
linfrcd ail, which nut briiiK able to |k*im tralr the 
aoMliBf of fum, w ill oidjr touch the Moue, a here 
il i* irrBprQ awBj. 

ijnrrntt new tmethmd %f drttvini^ in tt9ne. 
Take tbe outline of the oriKiuil desigu U|m>d 
hM>H ia nu t pa|ier, bjr tracing ill the lines of the 
OTi^aal with a dry puint; the outline it then kIuinI 
by lit n!|^on a hoard, and there is sjirvad o\vr it, 
wiUi a |Nr«e of fine linen, a tolerably luunl |MSte. 
fwrnad of litKomiiliic ink, dissoheilin essence of 
t ui| >» ii liae. 1 ne ou'ltne is then rubbed hani with 
a psecc fif cJcwi linen, until tlic linen ceases tu 
ha«T a black tinL Tbe outline is then Iransrcrrrd 
Co iSe skmr br means of the press, placin|; in ■ 
scrtical paper press the stone and ttic oullii»e ;n 
MtttAct, layiBK upon the latter fiie and twenty 
skcwts of paper, wetted in water with some siilu- 
tioB of calcineil mnnate of lime. l'|ioii these last 
sisms arr plaecd lai^e plates of pa|M:r, about an 
inch thick, to prevent injury fnim a thick and 
atrasght plank, which is to be Uid over them. 
Prrsaiirv is now applied for one hour, when the 
lif»i* rill be found adherin)^ to the stone. Tlic 
is to be remoTed by hot water and the ih*- 
aifw will be left on the stonr, which is now wasli- 
cJ Willi cokl water till no trace ol' the paper re- 

TXmarJ and BUanviHe't Hihoj^rafhic in!e. 
Soaf* une-fourlb; muttiNi suet oiM>tuih'; yellow 
vas ci*e part; mastic in tears one*hklf, and as 
m'Mh lamp black as necrs^ary. 

T^npf AWemi methoiU of printing from itone, \ 
la tlie cbrmicjl printing office at \ irnna, three . 
^.ffrmit methods arr employ eil, but that lerrotsl 
•■-» rrlieC is most frr<|tK*ntly used, lliis is the | 
Ifaaial mode of pciiitJn|^ music 

The srcniMl inethod is the sunk, which is |ur- 
icyirtl far pruats. 

TW t^rd method is the flat, that Is, neither i 
nitc«l nor sunk. This is useful for iruitatiiii^ '■ 
r<a^ particularly where tlie ini|ircsai<M* isin- 

tf* resemble crayons. Fur prmtiiig and '| 

iviBf in this methml, a block of mande is • 

rwip|i>«rii, or any other calcarcfHis stone that is ,! 

•%mH erirrDded, and wdl take a pv^l |Mdt»h. It 'j 

^ ^' br two inclu'S and a hail thick, anil of a ' 

lioDi-d to the piirp<iie fir whirh il is ,] 

\ close trsture is eoii^iilerwl an aihan- 

Ulien the stone is well i>olisl.cd aritl 

4y, ikc first step is to tniee the drawing, miti-s, 

vllplTfaColM printed with a pencil; the detiKu 

•s »4 very c*'ns|*(cutMts, but it is rvnderr<l so by 

CTaver tbe strokes of llie {m-iwiI a paittcid^r 
which a pjeat secret is made, 'lliis ink i* 
MiAr 4 a tolulioit uf lao in potatli, coliuiml with 
%0 w^A. frim bumiiir wax, aiwl ap|iears to be thr 
•sA 8ntt«l»le black lia' tlie |mqiiiir. When tlie 
4«g« hAt been jp>ne o«er with tlni ink, it is lell 
kpdryaboirt lan h'Mir^ Aftn- it itdri, nitric acid, 
KOfe«r lesa dilutnl, arctinliiiK Ui the derree of 
Maaf drtiml, '%% pfiured on tlit- sttHie, whicli cur- 
Mrs rtrry part uf it, e\crlit w hi n defeinkil hv 
(kritvMOSibk. Ilie bhirk i»einK wailied with 
similar to tliat cHiimonW UM-d for 



ywNia^. IS dillnbute«l over il by printer's balN; - 
* <^i«t ijf |«prr dispitsetl \m a frame i« laid on it, " 
I'' Ibis u pfwsard down by means uf a eop|ier ' 
i^Av or aoppcr prwis. '! 

rbt wmk «r chalk method, difleri (ron iliat B 



termed relief, only in tuning ttnoe mMh mort 
eoiTO(Ie<l by ine nitric acid. In the flat metho«L 
less nitric »rid is use<l. It is not to be suopoird 
that the surfare is (piitu iilain in this way, bul the 
lines are \ery little raiseu s*! that ihry can scarcely 
lie |K*rccived to suiitl above llic f|;ruund, lut by tha 
finj^i'r. 

Procettfor ptintiner tieaignt vith ftorcelain plate*. 
lilho](niphy (iflrrs to draught Kmen tlie means 
of niultipl\ing origiiuil drsigiis at pleasure; but it 
earriti wiih it great difficulties tor the inipresaion. 
If tlie stoiifs an* defective, if Uir workman is noC 
clever ami lias not had long et|iei-ivnce, the de* 
signs are s^ieedily imiiaireil. It is thrn generally 
to lie wished, that lithography nii);ht lie reiidereil 
more simple, that tlie Halts iiia« not grow larger, 
and that it mav be eahv to cli*itii the iiarts of tlie 
stone not occupi«'d by the diawing. M. tjinglmt^ 
|>orcrlain manubcturer at Jiutirtix, has diseoveit^ 
a p(x:uUar coinfiosition ahichgi%es him tlie me- 
thixl fif tranng with the pencil, ami of fixing by a 
second dn*uiiig, denigns on thr jMirci'lain plates 
covered with eiuiinel, and of retitk rinr the traita 
sufficiently rotign to retain tlu' iiik in the impres- 
sion, whilst Our enamel is aaslieil that surrounds 
them. Ily this metbml pmufs may be multiplied 
to infinity, without im|iiurin^ the tiesigns, and 
traitH f \trrinely sharp, fine grains, and even imooCh 
tints may Inr obtained. 

7*0 uppljt Uthof^iphit to "wood mgraving. 

The stone shouhl be C4ivered with a (at vamisli, 
ahich mav eukily be removed with an engraver's 
IMiin^ 1 nen let the stuiie U' hollowed out or bu^ 
as copper is done, aith aipm fortis, so as to pro- 
duce, liowever, a rontrarv' effi-ct, f«>r the traces of 
the desigii, instead of In ing hollow, arc here in re- 
lief. 1 ne traces sliould be afterwards worked up 
and rejiairrtl, and tlie hollow [mrt dug stil. deeper, 
sti as to lie out of the reach of tin' printrr's ball. 
In this state, the stone will resemble a.i engraving 
on wo'mI, and may, in caM' of ni'Ct'S^ity, answer 
the same purpov«.',* but it wntdd not ha\e the same 
solidity. It mav Ik* used, however, as a matrix 
for easting metal plates, prex iiting the ailverse of 
the iinpresMon, and with the n'lirt Ining now hid- 
low, m:iy theinM-|\es serve to caht ih'w malriso, 
in every n*»p"ct similar to the ktone. Wy thi« 
iii(*aii«, an endleM iMiinhiT of inipreNsions may tif 
takrii, breausf the matetiali themselves may !*•: 
miiltipli« d. 

TIm' iiivi'iition is of sdvantagr, not only fur vi^ 
nelli's and figure* to lie in«4 rtfiJ in tli«* text, hut 
aUofit iiiiit<«tiiig exactly 'I'm kidi or niiiie«* cIm- 
racti r% Kcc. It iiuy alfto lie ^pplird to printing ut 

|M|HT. 

To makt Lthojifrttphic prnnh. 

Mil the follow itifT in;;n*dii-nlv: 

Soap 3 oiini-fs, tallow '2 fiiii|t4 «, wax I ounce. 

\Vh<-ii iiirliril «m>Kith, a<lil a ^'ifToMmt ipiautily 
of lamp hUt-k, and |HHir it iot-i nnmti!*. 
Tu hike tn^ttYMMioru un ptip^r j'l t.m lUnj;^ maJt 

in iij.»t: 

I'he itmie «hniild In- cli«e gi-ai"«^l, and the 
ilrawiii}^ or writing di -iiM 1m- iiMih- with a p«ni 
dip|Mil in ink, fTiiifd «•! a » Intii-o nl la4*, in Irvs 
of pnif liMla, to whirh kiime ••Mp ami Ump lila«k 
•h-iiild In* adde«l, lur n l<iuiiiig. 1^ ■*%*' it to bar- 
di II for a fi'w ilMvs ; tiieii U«ki iiiipii-vumiB in the 
fdlowiiig titaniii I : llip ih** •■iiiutc iii watiT, thru 
(lab it with piintri \ ink and priiiti i-*s balls. Tlie 
ink will Mick to the detigii and not to tlic stoiir, 
and thr intpri-»«iuii« v.\*r Ik t.tkrii with wet |ia|ier, 
by a rolliii]( i>r terew pms, in the onlmary wav. 
Se\iml liiindrrtl cop it s iiiai be taken trtnu ll*r 
same dr^i^n, in thii simjde iiianiHX. 

( 'H I li/k iuitMiuutr/Lr btho;^ af Uc atone, 

rastc-b^tard, ur catu iiajicr, tu^iTvd with Hi a^ 
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gfllo-caleareooB mizttire, has 3een emplojed with 
eompletc success, and effects a great sanng. The 
material is to be redaced to a iMwder, and laid on 
wet; it sets, of course, immeaiately, and may be 
Applied to a more substantial article than paper, 
and upon a more extensive scale than the inventor 
Aas yet carried it to. This ooatinf receives the 
Mkk or crayon in the same way that me stone does, 
and furnishes impressions precisely in the same 
manner. 



TO PAINT AND STAIN GLASS AND POR- 
CELAIN. 

To paint upon glass is an art which has gene- 
rally appewea dimcult; vet there is no represen- 
tation p^ore elegant than Uiat of a mezzotiiito paint- 
ed in this manner, for it gives all the softness that 
can be desired in a picture, and is easy to work, 
as there are no outlmes to draw, nor any shades to 
make. 

The prints are those done in mezzotinto: for 
their shades being rubbed down on the glass, the 
several lines, which represent the shadj part of any 
common print, arc by this means blended together, 
and appear as soft and united as in any drawing of 
Indian ink. 

Provide such mezzotintos as are wanted; cut off 
the margin; then get a piece of fine crown class, 
the size of the print, and as flat and free from Knots 
and scratches as possible; clean the glass, and lay 
some Venice turpentirne, quite thin and smooth, on 
one side, with a uruSh of hoe's liair. Lay tliu print 
flat in water, and let it renuun on tlie surface till it 
sinks, it is then enough; take it carefully out, and 
dab it between some papers, tliat no water may be 
seen, yet so as to be aamp. 

Next lay the damp print with its face uppermost 
upon a flat table; then hold tlic glass over it, with- 
out touching the turpentine, till it is exact^ even 
witli the print, let it fall gently on it. Press the 
glass down carefully with the fin^rs in several 
parts, so that the turpentine may stick to the pnni; 
after which take it up, then holding the glass to- 
wards you, press the prints with the hngers, from 
the ceiiti'e towards the edges, till no blisters re- 
main. 

AVhen this is done, wet the back of the paint with 
a sponge, till the paper will rub off with the fingers; 
then rub it ^ntly, and the white paper will roll off, 
leaving tlie impression only upon the glass; then 
let it ai*v, and, with a camePs hair pencil, dipped 
in oil of tuq>entine, wet it all over, and it wul be 
X>erfectly transparent and fit for painting. 
Imprwed metkod. 

The first thing to be done, in order to paint, or 
stain glass in the modem v^ay, is to design, and 
even colour the whole subject on paper. Then 
choose such pieces of glass as arc clear, even, and 
smooth, and proper to receive the several parts. 
Proceed to distribute tfie design itself, or tlie pa- 
per it is drawn on, into pieces suitable to those of 
the glass; always taking care tlutt the glasses may 
join in tlie contours of the figures, and the folds of 
draperies; tliat the carnations and other finer 
> may not be impaired by the lead with which 
ijeccs are to be joined together, nie distri- 
' ng made, mark all tlie glasses, as well 
that they may be knoMm again: which 
every purt of the design u^ion the glass 
^ '1; and eo^iy or transfer the desi^ 
~ with tlie black colour dilute<l in 
racing and foUiiwing all tlie lines 
^>eHr tlirough the glass, with the 

ittne well dried, which will 




be in about two dayi; (the woric being only it 
black and white,) give it a dight wash over witk 
urine, gum-arabic, and a little black; and repeat 
this several timet, according as the ihadet are de- 
sired to be heightened, with this precaution, never 
to apply a new wash till the formei* is auffleiently 
dried. This done, the lights and risings are given 
by rubbing off the colour in the reflective (Saces 
with a n omien point, or by the handle of the penciL 

The oolonrs are used with gum-water, the same 
as in painting in miniature, taking care to applv 
them lightly, for fear of effacing tne outlines o^ 
the design; or even, for the greater aecaritr,to 
apply them on the other aide; especially yellov, 
which is reiy pemidous to the other eolours, by 
blending therewith. And here too, as in pieces ot 
black and white, particular regard must always be 
had not to lay colour on colour, till such time ai 
the former is well dried. 

When the painting of all the pieoes Is finished, 
they are earned to the furnace to anneal, or to bake 
the colours. 

Colourt troper tojxdnt with upon gUm, 

The^ several sorts oi colours, (rround in oil for 
this purpose, may be tiad at all the capital colour 
sliops, KC. 

JVfdten. — Flake white, podium. 

Blackt. — Lamp-black, ivory-black. 

Broranu. — Spanish brown, umber, t^niee ochre, 
Dutch pink, orpiment 

Bluet. — Blue bice, Prussian blue. 

Reds. — Rose pink, vermilion, red lead, Indisa 
red, lake cinnabar. 

YeUcrwf. — ^English pink, mastioot, English ochre, 
Saunders blue, smalt. 

Greats. — Verdigris, terra rert. Terditer. 

The ultramarine for blue, and the carmine for 
red, are rather to be bought in powders, as in tluit 
state they are less apt to dry; and as the least tint 
of these will give the picture a cast, mix up what 
is wanted for present use with a dixip or two of out 
oil u{>on the piedlct with the pallet-knife. 

To get the colour out, prick a hole at the bottom 
of each bladder, and press it till there is enough 
upon the pallet for usr . 

Then lay a sheet of white paper on the tsble, 
and taking the picture in the h.ft hand, with the 
turpentine side next you, hold it sloping, (the bot- 
tom resting on the white paper), and all outlioei 
and tints of the prints will oe seen on the glsss; 
and nothing remains but to lay on the colours pro- 
per for the different parts, as follow: — 
To ute the coloun. 

As the lights and shades of the picture open, Isj 
the lighter colours first on the lignler parts of the 
print, and tlie dai*ker over the uiaded parts; uid 
navin? laid on the brighter colours, it is not mate* 
rial if the darker sorts are laid a little over them; 
for the first colour will liide tliose laid on after- 
wards. For example: — 

Jie(tM. — Laj on the first red lead, and shade with 
lake or carmine. 

YelhrPS.—'The lightest yellow may be laid oo 
first, and shaded with Dutch pink. 

Bluet. — Blue bice, or ultramarine, used for the 
lights, may be shaded with indigo. 

G.Ten*.— l-ay on verdigris first, and then a mix- 
ture of that and Dutch pink. This green may be 
lightened by an addition of Dutch pink. 

When any of tliese are too strone, they may be 
lightened, by mixine white villi them upon the 
pallet; or darken them as much as required by 
mixing them witli a deei>er shade of the same co- 
lour. 

The colours must not be laid on too thick; but. 
if ti-oiiblesome, thin them before using them, witl* 
a little turpentine oiL 
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TO PAINT 0!f GLASS. 
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Take carr to havr » pcficA for etch colour, and 
HIP that which liai been ummI for gn'rn with 
«BT other rill -iiir, wiiho*it fint ^a&liiiig it well i*ith 
•vprntinr oil, m tliat colour is a|it to appear pre- 
4oniinAnt whcQ iht colours are dry. 

Wftih all the peiicilft, aAcr uainjp, in tuqMfDtiiie 



The kUmi, when paiuted, muft stand three or 
'ov da; s free fn^n dunt, brfun* it it I'mued. 
T» draw an f /art. 

Grittd lamp-hlack with giiin water and some 
•■miB-in salt Wilh a pen or hair |M*firil, draw 
iW d<-aa^ on the flasi, and aHerwanli sliade and 
fmnH it aith any oTthe folio* iiif^ com|ioutions. 
C^Jawr fvr _«nr«rini/« on i^aMt. 

Take iron filing and Dutch yrilow bvada, equal 
jiarta. If a little n-«l ra«t it uantiil, add a litlh* 
r^ip»-r ftlinpL With a strel muUiT grind these 
t i^<-th* r, on a thick and «troii|( et>p(M*r nl4t(% or on 
{■JTphirv. Then ad«l a littk ^iiu araiiic, horax, 
c-iffuik •n salt, ami di-ar water. Mix tln't*' with a 
I.nl - fluid, and |Mit thr coin|Kni*Joii in a phial for 

Xlltrn it it to lie used thrrr is nothin|;todo but. 
With a Sair firiicil, to \a\ it quito flat mi the deti);n 
'^n^n th^ dajr iM't'urv; and, Itaving left this to dnr 
aUi f «■ art<Klicr ilar, with the ijnill of a turkeT, the 
M'l Ttnvplii, ht-i||^teii the lights in the same manner 
a« With crsTiiAA 4in Iduc tKt{*er. \Vlienr\er thi-re 
ar^ nk>rc coatt of the aho\e com|iofciii(in put one 
«pwi anotliirr. the Miadi; will naitirallv U* stninger; 
aarf, wkm this it finitlied, laj tlic coVurs for gar- 
arttls and com|ilevi'iut. 

C*in«1 the lake » uh water inipn'pnated with rum 
•arS aalt : llirn nuike Use iif it with the bru4i. l*tie 
iiMflinf IS oprraleil hj la« ing a double, treble, or 
v^'wv cuals of tlie culixir, where it is wanU'd 
«art'r. 

BSme ptrfi^ fir the Mme.— M^ke a compound of 
Uke wmI itidi|ri, gmtnid logi'tlier with gum and 
■ah vatrr; aiMl use it as directed ui tla* preceding 



.'— Mit with a )impoiiii>natde quantity of 
r, gTTHind titgi'therat aiune. 
r^n».---4;rirMl gamlHij^e with «alt water onlr. 
.<^|eightm much tlie white parts with a 



7^ tm^MfpT en^rortnn^M en gUnn. 
MelAllir r d Nirs |irr|iiirrd aitd mixed wilh fat 
'•I WT apf ilirtl to the It amp on the merareil brass. 
U ip» Willi the haml in the manner nf the printers 
'( r d-wmr*! platei; take a pnK»f on a slnt-t of silver 
>a*T. which It immeiltatelv tratisffrrrtl ontln-ta- 

fa • 

^ of glass il* «lin«*d to be fiainteil, h«'ing careftd 

t'*t«nihr roi'mred side ajciinst the glat«; it ad- 

Wivs Id If, awl as »Hin as the copy is quite lirr, 

Itkr stf ih** siitieHlunuB («(M*r by w'asliing it with' a 

^ •w y . lltrtr wdl remain on If the ctilnur trans- 

' rml tn the glas*; It is fixed by |nt%tng tlie glass 

**'"*5h the n»ens. 

TW )«MS of all the cnhmrt employed in painting 

M flss« are iifttdalr«l metallic substances. 
U painting i^ glass it is neersaary tliat the mat- 

^ iksuld br vrf^ lmiiS|iarenL 

7* p'rfian mtfaihc €*urr§, and ftrecifiiaiet of 

A MhAim nf gold in aqua-regia, which is eTa|»n- 
vmH to drynrsa, leaves a ck.x nl g"ld, which it 
**4 irr glaM, enamel, and |inre<d4iii gibling; or 
^ p*t«i|«ijciBg the sidutnm with green vitriol dis- 
**^ M mmrr, with aopjirr, or |ierhaps all the 
^^1 a ssRiiUr calx is priMtueetl. I'his calx is 
^■nlwith SMDe essential ml, as ril of spike, and 
ions, and the whole made to ailhere fa 

'^ffttt %J tkrgiaUt by a aolutioii of gum ara- 



bie. It it then sp[di< d • ith a fine pencil, aiH burnt 
I in under a luulHe. 

7 o Jirtparr "OTuk ofnhali. 

\\'lien n*gidus of c ibalt i« exposeil to a moilerata 
fire in the open air, it calcines, and is rediiciid to a 
blackish |M)wdi*r. 

This c4lx vitrifies with vitrifiable niatlera, and 
forms iM^auliful blue glasses, (^ibalt is, at pn> 
sent, the only substance known which has the pro* 
|»erty of funiisliing a v.*ry fine blue, that U oof 
changed by tlie most intense heau 
T't prrptirr zafftt, 

ZaflVr is the oiide of cotialt, for |iainting pottery 
ware and ivirecljiii of a blue cdour. Hreak tho 
cobalt with hamnirrs into piec«*s about the size of 
a heii\ egi;: and the stony involucrum, with such 
other lM-ien>geneo4is matters as are distinguish- 
able, teparatL' as much as |>os«ible. Pouml the 
chosen mineral in stammiig-mills, ami sifl it 
through brass iu\rv sieves.' Wasli off' the lighter 

t»uits bv water, and afterwards put it into a large 
lat-lioAniued arcbe«I furnace, resembling a bakiiif^ 
oven, where the flame of the wo(m1 revcrbemtrt 
upon the ore; whicli stir oeeasionally, and turn 
Willi li>n||f-liandlcd iron hooks, or rakes( and tlie 
proce*«s IS to be continuetl till its fumes cease. 
Tlie o%en or funiare tenni nates bv a lung hortx<m- 
tal gallery, whieh serves fur a chimney; in which 
the arsenir, naturally niixeil with the ore, sub* 
limes. If the ore eontains a little bismuth, aa this 
S(>mi-met:il is verv fusible, collect it at tlie bottom 
of the furnace, riiu cobalt rrmaint in the state 
of a dark gn*y oxitle and is called uiffrc, Tliia 
(qx-ralion is continued four, or even nine hours, 
arconriiig to the quality of the ore. The ruastcd 
ore l»eing taken out fniin the fumaee, such {lartsaa 
an* eomreted into lumps, |iound an*! sifl afresh. 
ZuflTre, ii. commerce, is never (lurr, being mixed 
with two or rather tlin>c |»aiis of' jMiwdend flints. 
A prosier quantity of the t*est sort of tlii'Se, al'tei 
lN*tng Ignited in a funiaee, are to be thrown ihto 
water, to render them friable, and luore easily re* 
dueed topdwder; wliirli, lieing rifled, is mixetl with 
the zatTrr, iiccuding to the iM'finT-merttiiined dusei 
and the niixtiin* it put into casks, after being miii^t- 
eneil wilh walei*. I'bis oxide, fuse<l with three 
|wi1» of sand, and one of tH>ta«s, lurms a blue glabs 
whirh, when |Muiiidcd, siued, and ^luml in inills, 
(iitcluded in large ca«ks|, forms tmAi\ 

The blue of zatTre is lite ino%t solid ami fixetl nf 
all the eolivursemploye*! in vitrifiratimi. It suflTert 
mi rhunge irotii the iiioit ^itdeiit fire. It is sua- 
ceskfolty i-mplnvrd tn gite Bliaib-s of blue to ena* 
me Is, and t'» cr}-«tal glusws niaile in imitation «if 
'•psque and tranvptreiit pn-t-imiB strmes, as the lajiiS 
lazuli, the lun|U(tisi*, the sapphire and uCheri. 
Purple firet tpitute t,f ( \utni», 
Dissfilie Minie pun* i^ibl in niln>-iiiunatie arid, 
add eilbi-r ari«l, or ini-tal, until MturatifNi takes 

I dare. N iw dis«<i|%r some pure tin in liie si*iiic 
Limi of arid; <il»«i<i-te the wine pf>iiil of saiuratiitn 
»■ with the gid«t; and |»niir it int-* tlie wdiiliiHi nf 
gold. A pur,ile |Mt«der wdl )>e pmripitated. 
whieh must be eollecliil and wasbe«l lu uisUllcJ 
« ater. 

This lieautiful tMir|de colour, as b^fire laetition* 
e<l, is extremely useful to eiiamellera, ami to glasa 
stai tiers. 

When brmiglit into fntiim with a dear tranip»» 
rent glat^, it tinp-s it of a puqile, rnl, or vndet 
r«4our. Hence the metlioil ef making false rubiea 
and garnets^ 

'/'• furitU coloured ihntnnf§ an f/oM. 

Tills art is exemsrtl two wa^s. 1. I'latet of 
sfainett elass are cut into tlie sha|ie of figures, aa4 
joined by Icadeo oulliucs. On tbcae plates^ a 



70 



XTNIVERSAL RECEIPT BOOK. 



•hadine it aftenrardi tneed bj the painter, which 

rTei matures to the farc^ and folds to the drapery. 
Yltrifiable eoloun are attached to plates of white 
glaM, which are afterwards placed in the oten, and 
thai conrerted into a transparent enamelling. The 
ftrst sort is cheaper, but the sliading wears off, by 
tiie insensible eorroiuon of the atmosphere. The 
aeoond sort defies exerr accident except fracture, 
but the colour of the ngures suffers in the oven. 
For small objects, the first sort, and for large ob- 

^'eets, the second, as far as art is coocemed, seems 
est adapted. 

TV pamt or titdn glan blaok. 

The colours used in painting or staining ^lass 
are yery different from those used in painting either 
in water or oil colours. 

For black, take scales of iron, 1 oz. scales of 
eopper, 1 oz. jet, half oz. Reduce them to pow- 
der, and mix them. ^ 

To paint or ttainglatt blue. 

Take fine wnite sand, twenre ounces, zaffr^ and 
minium, each three ounces; reduce them to a fine 
powder in a bell metal mortar, then put the pow- 
der into a Terj strong crucible^ cover it and lute it 
well, and, being dry, calcine it over a quick fire 
for an hour; take out the matter and pudnd it: then 
to sixteen ounces of tliis powder, add fourteen of 
nitre powder; mix them well, and put them into 
the crucible agnin: cover and lute it, and calcine it 
for two hours on a very strong fire. 

To point gUut carnation. 

Take red chalk, 8 oz. iron scales, and litharge 
of silver, each 8 oz. gum arabic, half oz. Dissolve 
in water; grind altogether for half an hour till stiff, 
then put the compound in a glass, and stir it well, 
and let it stand for 14 days. 

O'ten. — ^Take red leaid. 1 lb. scales of copper, 
1 lb. and flint, 5 lbs. Divide them into three parts, 
and add to them as much nitrate of potass; put 
them intr a crucible, and melt them by a strong 
fire; and when the mass is cold, powder it, and 
grind it on a slab of porphyry. 

Gold colour, — Take silver, 1 oz. antimony, half 
oz. Melt thcAi in a crucible, then pound the mass 
to powder, and grind it on a copper plate; add to 
it, yellow ochre, or brick-dust calcined again, 15 
ounces, and grind them well together with water. 

Jho'ble. — 'T'Hkfi minium, 1 lb. brown stone, 1 lb. 
white flint, 5 lbs. Divide them into thn^ psrts, 
and add to them as much nitrate of potass as one 
of the parts; calcine, melt, and grind the compound. 

Bea, — ^Take jet, 4 oz. litharge of silver, 8 oz. 
red chalk, 1 oz. Powder them fine, and mix them. 

IFAite.— Take jet, 2 parts, white flint, ground 
on a elass very fine, 1 psirt Mix them. 

reuow, — lake Sjianish brown, 10 parts, silver- 
leaf, 1 part, antimony, half part Put all into a 
crucible, and c«Icine them welL 



TO COLOUR PAPER liANGINGS. 

There are three methods of effecting this. The 
first by printing the colours; the second by using 
the stencil; and the third by lading them on with 
a pencil, as in other kinds of painting. 
Prmtmg the colottro. 

When the colours are laid on, the impression is 
made by wooden prints, which are eut in such a 
manner that the figure to be expressed is made to 
project from the surface, by cutting away all tl.e 
other part, and this being cliarged with uX colours 
properly teropcml (by letting it gently down on 
the olook on which the colour is previously spread,) 
eonveys it to the ground of the p^pcr* on which it 
IS made to fall forcibly by means of its weight, and 
•J the effort of the arm m the peraoo who uses the 



print. There most be as many tepttrate prints is 
there are colours to be printed. 

StencUUng, 

The manner of atendUing the eolourt Is this: 
The figure, which all the parts of any jparticabr 
colour make in the ueugn to be painted!, is to be 
cut out in apieuc of tinned iron, thin leather, w oil- 
cloth; these pieces are called stencils; and beioa 
laid flat on ^e sheets of paper to be printed, spresa 
on a table or floor, are to be rubbed over witn the 
colour, properly tempered, by means of a large 
brush. The colour passing over the whole, is coo> 
sequently spread on those parts of the paper when 
the tin, cloth, or leather is cut away, ana give the 
same effect as if laid on b^ a print. This is, oevei^ 
theless, only practicable in parts where there are 
only detached masses or spots of colours; for where 
there are small continued lines, or parts that mr. 
one into another, it is difficult to preserve the con- 
nexion or continuity of the parts of the cloth, or tc 
keep the smaller comers close down to the paper 
therefore in such cases prints are preferable. 

Pencilling, 

Pencilling is only used in the case of nicer work, 
such as thcuetter imitations of India paper. It is 
performed in the same manner as other paintiogt 
in water or vaniish. It is sometimes used only to 
fill the outlines already formed by printing, where 
the price of the colour, or the exactness of the 
manner in which it is required to be laid on, ren- 
der the stencilling, or printing, less proper; st 
other tiroes, it is u&ed for forming or uelineating 
some parts of the design, where a spirit of free- 
dom and variety, not to be had in printed outlines, 
are desirable in the work. 

'l\i tnakejiock paper hangins^e. 

The paper designed for receiving the flock, is 
first prepared witli a varnish ground with some 

{proper colour, or by that of the paper itself. It is 
requently practised to print some Mosaic, or other 
small runnmg figure in colours, on tlie ground, be- 
fore the flock be laid on; and it may be done with 
any pigment of tlie colour desired, tempered with 
varnish, and laid on by a print cut correspondent!^ 
tc tliat end. The method of laying on the flock u 
tliis: a wooden print being cut, as at>ove described, 
for laying on the colour in such a manner tiiat the 
part of the design which is intended for the flock 
may project beyond the rest of the surface, the 
varnish is put on a block covered with leather, or 
oil-clotli, and ilie print is to t>e used also in the 
same manner, to l:iy the varuisli on all the parts 
where the flock is to be fixed. 

The sheet thus prepared bv the varnished im- 
pression, is tlien to be removed to another block, 
or table, and to be strewed over with flock, wiiicU 
is afterwards to be gently compressed by a l«oanl, 
or some other flat body, to make tlie varnish take 
the better hold of it: and tlien the sheet is to be 
honer on a frame till the varnish be perfectly diy; 
at which time tlie superfluous parts oi flock are to 
be bruslied off by a soft camel's hair brush, and the 
proper flock will be found to adhere in a ytrr 
strong manner. The method of preparing the flock 
is by cutting woollen ra^s or pieces of cloth, with 
the hand, by means ot a large bill or chopping 
knife; or by imians of a machine worked by a horse- 
mill. 



TO COLOUR MARBLE. 

This is a nice art, and, in order to succeed in it, 
the nieces of marble on which the experiments are 
tried, must be well iMlished, and fi-ee from the 
Wst spot or vein. 1 he hanler the marble is, thr 
better it will bear the heat necessary in the opera- 



TO CQUXm MABBUL 
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fcty ioipvop6r raf 




■ toroMlaril it to i 



■tr. Tc 



■I it « bad at too crcot) for, in tliis^ 

• BMrMr reo ti f ci tne eoloor, it will 

• it, nor mtikm 6ten cooukIi. 'Vke prtH 

• is tlMt wliioh, wtdioat maUaff tiw nmv 
«l mke tiM Ik^oor boil apoo iUmAeo. 
mttrmtmt It 9inkt in tht ctlt«rt. 

MHt be tvied aotordinsto Ibe Mtnre ol* 
r to be oted. A lixivtnm auMie with 



r 4of^ orioe, with four poftt of qoitk 
one of not tthet, it exeelleot for tome 
ley of wood-Mliet it wtrj good 
Dte, nirit of wine it beHi and 
oUy Dqoort, or eooiaoB white 
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lovt wUch iMve been found to meeeed 
lite peenliorinentmromt are tliete: tlone- 
Ifvd in tis timet the <|aantit]rof tpiritef 
fthe Tinoot lixiTiom, and litmot dittolr- 
mon Icy of wood-oiliet. An extract of 
d that eoioor made of baekthom bcrriea, 

fi tiuii, both anceecd well when dia> 
vine and oaidLlime. Vermilioo, and a 
Bowdrr of eoohineal, alio loeeeed 
fmmeli<iaort. Dngon^tblood 
r wine, at doet alto a tineturt of lofwood 
ttpiriL Alluuiet-root givet a 6iie eolourt 
ij menttnwm to be need with it it the 
cncioe. 

Dry and wmdxed e^imn, 
llvte mixtnret, there are other oolowt 
« be hiid on dry and onmixcd: vis. dra- 
i ef the inett kind, for a rtdi famboge 
m$ men wax, for a grnmi eommon 
, ptt^ and toqieotine. Tor a brown eo- 
I marble for thete expcrimenu mntt be 
hIerabiT hot, and then the eolonra are to 
on ^'ia the lompb 

TV mr a /inr re*/ celMT. 
«de ml ammontaa, white vitriol, and 
tfeaehrqaalqaantitiea. Mix the whole 
f hi ftne powikr. 
TV iKnji MorMf rtdtryeBww, 
mmg of RMrble to all degreet of red or 
tolmiont of dnMn*t blood or gamboge, 
ae br redncing them gnmt to powder, 
tag them with the tpirit of wine In a 
■r. ISnt, far tmallcr tuemptt, no me- 
good at the mixing a little of til ha r of I 



tl 

hi ;iaQtoripoM| 



. B7 ihU 
and with • 




thote powdert with tpbH of viae i 
and holding it ofcr brniOnf eh 
meant a line tincture will becxtraeted: 
pcnea dipped in thit, the ftoeat traeea ■ 
on the marble while eohli which, on the I 
itafterwardt, either on MMidy or in abaker^ 
will all ank very dcen, and mmain pcrfoctlj diai^ 
tint! on the ttone. it it vcrj eacf to make the 
ground eolonr of the marble red or yellow by IhU 
mode, and leave white veint in it Thit b te be 
done by oovering the plaeet where the whitenem la 
te remain with toote white paint, or even with tw» 
or three doublet only ef papari cither of whidi 
will pravcnt the eoloor from penttnUing. 
TV mr a hbm n Ut u r , 
Dittolve tnmMle in Uxiviumi, in lime and urina^ 
or in the volatile tpirit ef urines but a better blut^ 
and utcd In an eacMr Bmnuer. it lomidied by the 
Cenaiy tanitole. That it onhr te be dittolvcd im 
water, and drawn 00 the place with a pcneU: it 
tralet very deeply into the marhlex and the < 
amy be increated, by drawing the pencil 1 



afrm tcveral timet over the'mme'linet. Thia 
colour it tubiect te tprend and diffbm Ittelf Irr^ 
gnlariyi but it may be kept in regular boond% by 
cirouoMcribing ito linet with bedt of wax, or any 
luch tu b ttance. It thoold alwayt be hdd on ecl^ 
and no heat given afterwardt te the maride. 



TV prepart ^mUtm m i m it a t it m 9f 
Provide a flat and amooth piece ot marido« am 
thit make a border or walL te en eo m pam dther a 
aipara or oval table, which may be done dtL^r 
with wax or clay. Then having tevcral totte of 
colourt, at white lend, vermilion, lake, orpioMot 

ira toflte brimctone in tcveral glaaed pipkinat pat 
one particular tott of tolour into each, and atir it 
well tegethcrt then having before oiled the morf ~ 
all over within the wall with one colour, quid 
drop mte upon it of larger and lem tixei al 
thit, take another colour and do at befora. and ao 
on till the tlooe it oovered with apote of all the CO- 
Um detigned te be need. When thia it done, 
cootider next what eolour the atom or uround d 



quieU> 



the table it te be: if of a grey eoloor, then take lac 
■ifbed aahetk and mix it up with atdted briaMtoaci 



or if red, with Bnglidi red ochrti if white, with 
wHite Icndi if bbck, with tamp or ivmy blaak. 
The brioMtone for the ground mntt be pfctty hot, 
that the col'iured dropt on the tlooe amy aalte 
and incorporate with it. When the grouad ia 
pourod even all over, next, if neccttaiy, put a thia 



wainccot board upon it; thit imnt be done whala 
the brimttone it hot, making alw the board hoi, 
which ought te bo thoroughly diy, in order te 
cnuM the brioutone te tttck better to it. }Mmk 
the whole it cohL take it op. and poliA it with a 
aloth and oil. Mid U wiM took very btantiM 



o. 



ef ooaaBetling conaitte la the appl ica 
BMoih coating of vitriied matter to a 
ihed metallic Mtrfoce. It it, therefore, 
ramiih made of ^am, and aidted upon 
ate to which it it app li ed, aflbnfing a 
• ground for an infloiic vartctr of oma- 
di am alto ixed on by henL 



The oa|y BMtalt that are caanwOad •!« gold MM 
cooper; and with the laltcr the onqaa caamda 
mdv are uted. Where the fnamtl is lianMiaiial 
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coloarad, the awtal chaten thould aot oahr 
have itt tnrfiice uaalterahlc when fully rrd hotj 
but alao be in no drgrte chemlcallv alteivd be tha 



of BMUad flaw, containing 
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dance of lonie kind of metallie oiide. This is the 
chief reason why eoloured enamelling on silver is 
impractleable, Uiough the brillianej of its sorikoe 
is not impaired by mere heat; for ifan enamel, made 
yellow by oxide of lead or antimony, be laid on 
tne surface of bright siWer, and be kept melted on 
It for a certain Ume, the silver and the enamel act 
on each other so powerfully, that the colour soon 
changes from a yellow to an orange, and lastly to a 
ilrty olive. Copper is equally utered by the co- 
feuned enamels, so that gold is the* only metal 
which can bear the lone contact of the coloured 
glass at a full red heat witnout being altered by them. 
To enamd dial plaiin* 

A piece of thin sheet copper, hammered to the 
reouisite convexity, is first accurately cut out, a 
hole drilled in the middle for the axis of the hands, 
and both the surfaces made perfectly bright with 
a brush. A small rim is then made round the eir- 
eumfercnce, with a thin brass band rising a little 
above the level, and a similar rim round the mar- 
gin of the central hole. The use of tlicse is to 
oonfine the enamel when in fusion, and to keep 
the edges of the plate quite neat and even. The 
substance of the enamel is a fine white opaque 
l^lass; this is bought in lump by the enamellers, and 
IS first broken down with a hammer, then ground 
to a powder sufficiently fine, with some water, in 
an agate mortar; the superfluous water beinr then 
poui^ oR*, the pulverized enamel remains ofabout 
the consistence of wetted sand, and is spread Tery 
evenly over the surface of the copperplate. In 
most enamellings, and especially on this, it is ne- 
cessary also to counter-enamel the under concave 
surface of the copperplate, to prevent its being 
drawn out of its true shape by the unequal shrink- 
ing of the metal and enamel, on cooling. For 
this kind of work, the eounter-enamel is only about 
half the thickness on the concave, as on the convex 
side. For flat plates, the tluckneu is the same on 
both sides. 

The plate, covered with the moist enamel pow- 
der, is warmed and thoroughly dried, then gently 
set upon a thin earthen ring, that supports it only 
by touching the outer rim, and put gradually into 
the red hot mufile of the enameller's furnace, l^is 
furnace is constructed somewhat like the assny- 
fumaee, but the upper part alone of the muffle is 
much heated, and some peculiarities are obser\'ed 
in the construction, to enahJe the artist to govern 
the fire more accurately. 

Tlie precise degree of heat to be eiven here, as 
in all enamelling, is that at which the particles of 
the enamel run together into an uniform pasty con- 
sistence, and extend themselves evenly, showing a 
fine polished face; carefully avoiding, on the otlier 
hand, so great a heat as would endanger the melt- 
ing of the thin metallic plate. When the enamel 
is thus seen to iweat dovm^ as it were, to an uni- 
form glossy glazing, the piece is gradually with- 
drawn ana cooled, otherwise it would fly by the 
action of the cold air. 

A second coaling of enamel is then laid on and 
tired as bef(n*e; but this time, the finest powder of 
enamel is taken, or that which remains suspended 
in the washings. It is then i*eady to reeeive the 
figures and division marks, which are made of a 
buck enamel, ground in an agate mortar, to a 
most imjuilpable powder, worked up, on a pallet, 
with oil of lavender, and laid on with an extremely 
fine hair brush. The plate is then stove<l to eva- 
porate the essential oil, and the figm% is burnt in 
as before. Polishing wilh tripoli, and minuter 
narts of the process, need not be here described. 
Tq make the purple enamel used m the Mosaic piC' 
ture$ of Sl PeterU at Rome. 

Take of sulphur, saltpetre, vitriol^ antimony. 



and oxide of tin, OMh, 1 lb. mlnram, or osMe if 
lead, 60 lbs. ^ 

Mix all toeether in a crucible, and m^ fai afar* 
nace: next take it out and wash it to carry off tfw 
salts: after meltine in the crucible, add 19 ooaaci 
of rose copper, half an ounce of prepared saffiv, 1 
ounce ana a half of crocus martis, made with aiil* 
phcu-, S ounces of refined borax, and 1 U>. of aeon* 
position of gold, silver, and mercury. 

When all are well combined, the mast it to be 
stirred with a copper rod, and the fire gndoelly 
diminished to prevent the metals from Donliif. 
The composition thus prepared is finally to be mtf 
into cmcibles and placed m a reverberatory vm* 
nace, where they are to remain 84 houra. The 
same eomi>ositioo will answer for other eoloiiit,by 
merely changing the colouring matter. This eon- 
position has almost all the cluuracters of real stoaci 
and when broken, exhibits a vitreoua fraetoce.— 
PhUoeobh. Mag, 

To make white enamel^ Jo** porcelain. 

Mix 100 parts of pure lead with ftom 90 to 9S 
of the best tin, and bring them to a low red heal 
in an open vessel. The mixture tlien bums nesriy 
as rapidly as charcoal, and oxidatea Tery fint 
Skim off the crusts of oxide successively fijrmed, 
till the whole is tlioroughly calcined. 

Then mix all the skimmings, and agauuheat as 
before, till no flame arises from them, and the 
whole is of an uniform my colour. Take 100 
parts of this oxide, 100 of white sand, and S5 or 
SO of common salt, and melt the whole by a nuH 
derate heat This gives a greyish masa, onea po- 
rous and apparently imperfect, but which, how- 
ever, runs to a good enamel when afterwarda 
heated. 

For metab and finer •workt. 

The sand is previously calcined in a very itroa| 
heat with a fourth of its weight; or, if a mwe fusi- 
ble compound is wanted, as much of the oxides of 
tin and lead as of salt are taken, and the vhcrie it 
melted into a white porous mass. Thia is thea 
employed instead of the rough sand, as In the pre- 
ceding process. 

The above proportions, however, are not inva- 
riable, for if more fusibility is wanted, the doaeof 
oxide is increased, and that of the sand dinuoiibed, 
the quantity of common salt remaining the aame. 
The sand employed in this process is not the eom- 
mon sort, however fine; but a micaceous sand, ia 
which the mica forms about one-fourth of the nux- 
ture. 

JVew enamel for porcelain. 

Melt togetlier, pulverized feldspar, S7 parts, 
borax 18 parts, sand, 4 do. potasli, nitre, anu pot- 
ter's earth, S parts each. 

Then add three parts of horax reduced to fiae 
powder. 

From the trial which the sooie^ of Arts in Lon- 
don ordered to be made of this enamel, it has been 
found superior to any hitherto known. It is easily 
and uniformlv applied, and spreads without pro- 
ducing bubbles, or spoutings out; it neither ei^ 
vers nrHT impairs even the most delicate coloora. 
It incorporates perfectly with them, and the por- 
oelain which is covered over with it may pass a 
second time throojgh the fire, witliout this enamel 
cracking or breaking out. 

Matericufor opaque enameh, 

Neri, in his valuable treatise on glau makiM, 
has long ago given the following pro|K>rtions for 
the common material of all the opaoue enamel^ 
which Kunokel and otho* practical cnemists have 
confirmed. — Calcine SO parts of lead, with 33 of 
tin, with Uie usual precautions. Then take of this 
calcined mixed oxide 50 lbs. and as much of pow- 
dered flints (prepared by being thrown into 
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rp4 Vmt, •ii<1 thm ktoqimI to powiW), and 8 
x% of ult of tjiri«r; melt Uir mixture io • 
Nf 6re ke|it up f >r ten hours, after nkich re- 
r the mail to jwiwilrr. 

T* mriAr »/ wA^Cf . 
lis 6 ll>«. of tli^ coni|Mnind with 48 grains of' 
brai bUck n\iilr of manj^anesc, ami rtflt in a ' 
r fire. \V1irn fully fused, throv it into cold ' 
s*, thru rr-mcll ami c*trA as before, two or 
e times, till the enamrl is quite vhite ami fiue. 

Rtrh r^i c^»ured enamel. 
W most beautiful sml cottl j colour knovn In 
■HIinr, ii aii cxtiuisitHr fine nch red, with a 
ilisk tinier, riv* n br tne sails and osidrs of 
I; especisllr \»y the I'turple |ireeipitate, fonnvtl 
IB in oftc f'irm or other; and bv nitrorourtate 
aid; ami alsrt br the fulminatinf^ K<*('l> This ' 
mfnl col'mr rrt|uircs murh skill in the artist, 
c fully bnHijelit nut. Wlieti most perfect it ' 
lid come from the fire quite colmirleiis, ami af- 
ranls receive its colour by the flame of a can- ' 

thi-r, ami rnmmon reds, are giTen by the oaide 
<Dn; b«jt iht« rrquirt-s the mixture of alumiue, 
■we (ichi-r lulrttince refractory in the fire, 
rvise St a full nil heat, the colour will de- * 
intn hlM>k. 

thrjtu cfir enameUintf en flan venefi. 
nf mtw-nuM ^ttrificiitut^ I lb. natursi crys- 
calcioed to « hitenesn, l-S lb. salt of |*olveni»e, 

111 thrm top tliT, ami bike in a slov hAat for 
N 12 hriort, then melt the mass, and pulverize 
mamt i*\ bh sfpite m^rtsr, or any other pro|ier 
rl, whirh i« imt rai»aiilc of communicating any 
silic or (ithrr impurity. 

To frreJMtre 'i(lonJicat%U, 
•ke lithsncr <if vbiie lea<l, put it in a pan, 
r oil diMitIo! Tiiiefpu', stirring it well over a 
Je fire tiSI the linrjcsr becomes inuiregnatcd 

1 tW silt fif the lf>a*l; evs|>«>rate half tlie \iiie- 
p«l If ill s c'Kfl pl^ce to cryttallixe, and keep 

irystals drf f< *r ii«e. 

7o miikr fTfm enamrl. 
ske f/ rr -ii»er-4lii«t/ 1 ok. uml, 3 ox. litharge, 
. wtrr, ) t*7.. t>r, copper, ^ ox. sand, I ux. 
vfv. S OT iiitre, I ) ot. 

(■a ili»m «iih ft{iuH iMiis of flux, or rary the 
■ortirmi fif ih« III ft« may be ft Mind neei'ssary, 
ff^itig lo th** tint fif ciilnur re<|uiml. 
larit «npwl■*lr/^~ Tske nf cj«lrii»e<l iron, eobsit, 
k or pr«-(iiir>-«l, earh 1 ox. Ur, xafftr, 8 ox. 
nne^e^ I ct. 

lis it»rii< « ith cfpul parts of flux, by melting 
nading t'lfcrihrr. 

mttrm^l — Take of leml and tin ashes. 

Mitim-Miy ami saml, each 1 ox. nitre, 4 



slrn^, rf nirlt them together; mdverixe, ami 

iWm w ilh a ihie |ir>|Mrtion «^ flux, as the nn- 

of lb' S^*** "'V rrf|uifT; or take mitre nr lesv 

nv or all iif tlie'alwvr, according to the de|ith 

eioar i<-siie<l. 

Vug emifwt. —Take of p rep ar ed cobalt, sand, 
•k«d, an«l nitn*, each t oz. flint glass, *i ox. 
|r|| Itiem ti*|j|^ilier by fire, pulverixed and flui* 
Mordin^ tn iIh fh-grrc of suAnesa, or strength 
^4(a«r m^uirrd. 

JfitT fnam^f — fake of tiM* blue as prrtiared 
Mr, I ^ri biwk, } ox. yellow^ J OX, Imml 
« tsr ate. If oeM-ssarr add flux to make it 
W. 

H^x# fnwn'L — Take of tin, | irpyia r ed by aqua- 
V«, awln-il-li**'!, each I ox. white pebble-atone, 
ssiaral crystal, i ox. nitre, I ox. arsenic 1 
•ith'ctiUMi parts of ftu\, or mure or less. 



as the softness or opaeSty may require: melt to* 
gether, calcine, or u«e raw. 

Purple enamtl. — lake the TiiM'St gold ; dissolve 
it in aipuHfrria, rrpilaliHl with ul-aninnmiac; put 
it in a saml heMt for alMHit K% hours, tn digest tiie 
gold, collect the powder, griml it with 6 times its 
weirlit of suliiliur, put it into at-niribli- tHi the firt 
till the sulphur is evaiMimtrd; tluu ainali^mate tho 
|iowder wi:h twice iti weight of men-ut^. |Hit it 
into a mortar or other venvl, and nib ii lfip>thcr 
for about six hours, w ith a siiimII quantity (h wBt<T 
ill the mortar, which change fre«|ue<irly; e«a|>orate 
tlie remaining nurcury in a rnicible, and add to 
the powder 10 tinier its wri^ht nf flux, nr more or 
Itss, as tlie hanliicss ur M)finess uf ihi* colour maj 
retiiiire. 

Hote-'CoUntrefl mnmW.^— Take |nirjile as pre- 

tiared aliove, mix it with J(i times itN wreight ol 
lux, and KMHh part nf its wrif;ht of siher leaf, or 
any urrparalion of silver, or v»r>- the pnqiortion of 
the flux and silver ar th-.> quality of llie colour may 
require; or any of the other pre|ianitioni lor pur- 
ple will do. Tarring the pro|M>rtiniib nf the flus 
and silver as abo«e; or any materials, from which 
imrpic can Ik; pru«luced, will, with tlie ailditiuo ol 
silver and flux, aniiwer. 

^ Hrxtvn enatnel. — ^Take of red-lead, 1 ounce, cal- 
cined iron, 1 ox. antimony, 8 ux. litliargu, il ox. 
xafire. 1 ox. saml, )t nx. 

Calcine, or meli togetlier, or use raw, as may 
be most expeilient; or vary tlie proportions of anj 
or all the aoore, as tint or qualilv may rttiuire. 
•Ifs#ir of appUcatiPn, 

The preceding colfNirs may be apjdie<l to vessela 
of j(lass in the fullowinf^ manner, tix. by |iainting, 
printing, or transferring, (lipping, fliiiating, and 
grounding. 

Bif ptantin^. — %fix the colours (when reduced 
by grinding to a fine |>owder) with spirits of tur> 
pentine, temfier thi'in with thick oil of turpentine, 
and apply them wiih eamel-hair iienciU, or any 
other i>roper instrument, or mix tiiem w ith nut oir 
spike oil, or any other essential or volatile oil, or 
with water, in whirh caw uie gum arabic, or any 
other gum that will <lia«olve in water, or with spi- 
rits, vamiiihes, giims nf rxrrr kind, a axes, or i^- 
sini; but the first i% rrmceiveil tn be thf Im'iL 

Jijf phnttnf. — Take a gl'K* bat, full sixe for the 
subject, ehar|^ tlie co|»prr]ilate with the nil or c<>- 
liHir, ami take tlie ini|»n-M|iNi with tlie tut fmm the 
plate, which iin|inrs*ii«n transler im the glas«: if 
the imjiresmion ii not *tn>ng entMigh, ■hake stime 
dry colmir on it which will mlhere to the mnitt co- 
lour; or take any engravini^ or etrliing, fir stamp, 
or cast, and hav'ini^ rharKe«l it w ith ihi* oil or co- 
lour, tnin«fer it on ihe glass by meani ('f prepaird 
Iia|ier, vellum, leather, or any oiIht Mibslanee 
that will answer; but thf fir«t it the Ik>*I. Any 
engravings, etrhin|^«, stamps, ea«ts, or devii-es, 
luiy be charg«*<l wilh watrrt, oilt, lamislies, or 
glutinous mattrri of any kif d, ntbiceil tu a prujirr 
state, at is necessarv in printing in p nenU; anr 
or all of tliese mar f*e uwd alone, or niixvd wiib 
the colours. When usi-«l atiiie, the ndour IS to 
be spplird in |ftowder. 

Hf *Mf*ftin/f. — .Mis til* colour tn a*K)*it the cjn- 
sistriiry of a crauii «itn any of the ingredieuta 
used fiir {irinting, in whirh dip llic gta»s vessel, 
and keep it in m<»ti-<n till siniMiih. 

tty Jfoaant;. — Mix the colour wiih any of the 
ingredieiitt u^eil fur printing, to a cut«»i«trncT ai^ 
ronling to tlie stnrii|;th of tlie ground rrquiml, 
flfiat it tlirough a tube, oraiiv other ves«el, movinf 
or shaking tlie piece of glass till the ciiloor is 
SfHvad orer thi* |iart n-<|uirv-d. 

Jiy jratmiAn^.— First charge the glass vcud 

O' 
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with oil of turpentine, with • eamel-halr pencil, 
«ind while moiit apply the colour In a ArynowdcTj 
which will adhere to he oil, or, instead cuf oil ot 
turpentine, use \nj of the materials used for print- 
ing; but the first is the best 
Cttutiona to be obterved in making cohured ena* 

tneU, 
In making these enamels, the following general 
eautions are uecessaij to be observed, ist. Tliat 
the pots be glazed with white glass, and be such as 
will bear the fire. 

Sd. That the matter of enamels be yery nicelj 
mixed with the colours. 

Sd. When the enamel is good, and the colour 
well incorporated, it must M taken from the fire 
with a pair of tongs. 

General method ofmahinr coloured eiuunelo. 
Powder, sift, and grind all the colours Teiy nice- 
lj, and first mix them with one another, and then 
with the common matter of enamels; then set 
tbem in pots in a furnace, and when they are well 
mixed and incorporated, cast them into water, and 
when dry, set them in a furnace asain to melt, and 
when melted take a proof of it If too deep co- 
loured, add more of the common matter of ena- 
mels; and if too pale add more of the colours. 
To obtain black enamel with platina. 
Mix some chlorine of platina, dissolved in wa^ 
ter, with neuter-nitrate of mercury, and expose 
the precipitate, which will be formed, to a heat 
simply sufficient to volatilize the prut o-ddorine of 
mercur}'; there will be obtained a black powder, 
which, applied with a dissolvent or flux, gives a 
beautiful black enamel.— s^rmo^ de Chimie. 
To make enamel^ caUednieUo, 
Take 1 part of pure silver, 8 of copper, and 3 
of pure lead, fuse them together, ana pour the 
am&lgam into a long-necked ewthenware matrass, 
half filled with levigated sulphur; let the mouth 
of the vessel be immMiately closed, and the con- 
tents left to coot The mass which results, when 
levigated and washed, is ready for the piu*poses of 
the artist The cavities left oy the fusion having 
been filled with it, the plate is to be held over a 
small furnace, fed with a mixture of charcoal and 
wood, taking care to distribute tlie enamel with 
the proper instrument As soon as fusion has ta- 
ken filace, the plate is to be removed; and, when 
sufficiently cooled, is to be cleared by the file, and 
polished by fine pumice and tripoli. 
To paint m enamd. 
The enamel painter has to work, not with actual 
colours, but with mixtures, which he only knows 
from experience will produce certain colours after 
the delicate oneration of the fire; and to the com- 
mon skill of the painter, in the arrangement of his 
palette and choice of his colours, the enameller has 
to add much practical knowledge of the chemical 
operation of one metallic oxide on another; the fu- 
tiDility of his materials; and the utmost d^pree of 
heat at which they wi'll retain, not onlv the aeon- 
racy of the figures which he has given, but the pre- 
cise shade of colour which he intends to lay on. 

Painting in enamel reouires a succession of fir- 
ings: first of the ^^rouna which is to receive the 
design, and which itself reouires two firinn, and 
then of the different parts otthc design itselt The 
ground is laid on in the same general way as the 
common watch face enamelling. I1ie colours are 
the different metallic oxides, melted with some 
vitreMent mixture, and ground to extreme fineness. 
These are worked up with an essential oil (that of 
■pikfiDtrd if prefcRed, aiul nest to it oil oi laven- 



der^ to the proper eontiitenee of oil cokNirt, sad 
are laid on with a very fine hair brush. The e»> 
senUal oil should be very mire, and the use of thi% 
rather than of any fixed oil, is, that the whole msy 
evaporate completely in a moderate heat, and lesw 
no carbonaceous matter in contact with the colour 
when red hot, which might affect its degree dt oxi* 
daUon, and thenee the shade of colour which it is 
intended to produce. As the colour of some vitri- 
fied metallic oxides (such as that of gold) vill 
stand at a very modei'ate heat, whilst others vill 
bear, and even reouire a higlier temperature to ba 
properiy fixed, it torms a great part of the techoi- 
cal skill of the ailiit to supply the different colouis 
in proper order; fixing first those shades which sae 
produced hj the colours that will endure the high- 
est, and finishinj^ with those that demand the ksA 
heat The outline of the desi|^n is firu traced on 
the enamel, ground and burnt in; aftn: which, tlai 
parts are filled up gradually by repeated burnings 
to the last and finest touches oS the tenderest en^ 
mel. 

Transparent enamels are scarcely e^er laid unoo 
any other metal than gold, on account of the ois- 
coloration produced by other metals. If, however, 
copper is tne metal used, it is first covened with s 
thin enamel coating, over which gold leaf is laid 
and burnt in, so that, in fact, it is still this metsl 
that is the basis of the ornamental enamel. 
To manufacture Mosaic a» at Home, 
Mosaic work consists of variously shaped pieces 
of coloured glass enamel; and when these pieces 
are cemented together, they form those rqnilar 
and other beautiful figures which constitute tessel> 
lated pavements. 

The enamel, consisting of glasa mixed with me- 
tallic colouring matter, is heated for eigtit days in 
a glass-house, each colour in a separate pot The 
melted enamel is taken out with an iron spoon, and 
poured on polished marble placed horizootallyi 
and another flat marble slab is laid upon the soi^ 
face, so that the enamel cools into the form of s 
round cake, of the thickness of three-tenths of as 
inch. 

In order to divide the cake into smaller pieeei^ 
it is placed on a sharp steel anvil, called tagliulo, 
which has the edge uppermost; aiid a strode of an 
edged hammer is given ou the upper surface of the 
cake, which is thus divided into long parallelo- 
pipeds, or prisms, whose bases are three-tenths of 
an inch square. These narallelopipeds are again 
divided across their lenetn by the tagliulo and ham* 
mer into pieces of the length of ei^ht-tenths of an 
inch, to be used in the Mosaic pictui^s. Some- 
times the cakes are made thicker and the pieces 
lamr. 

For sxnaller pictures, the enamel, whilst fused, 
is drawn into long paridlclopipeds, or qua<lranga- 
lar sticks; and these are divided across by the ti^ 
liulo and hammer, or by a file; sometimes, ali0| 
these pieces are divided by a saw without teeth, 
consisting of a copper blade and emery; and the 
pieces are sometimes polished on a horizontal 
wheel of lead with emery. 

Gilded Monde, 
Gilded Mosaic is fonned by applying the gold 
leaf on the hot nrface of a brown enamel, imiiM>> 
diateh after the enamel is taken from the furnace; 
the whole is put into the furnace again for a shurt 
time, and when it is taken out the gold is firmly 
fixed on the surface. In the g;ilded enamel, xkwi 
in Mosaic at Home, there is a thin coai ojtnm^ 
rentglau over the gold. 
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TVt UiCmnt mo«let oTcnfriTinf are the Ibllov- 



1. la «it)kM cut throQfb • thin vii, laid Ufwit 
(i« «ap|icr, with a point, and these ttnikct bittrn 
9r corrodrd into the eopper with aqua-lorua. llita 
ia called eitkmg, 

1L In ■trokes with the gnTcr alone unattiited \tj 
»jua fa rtia. In thia inatance, tlie dcsif^n it traced 
«iih a #iarp tool, called a ilnf pmni, upon the 
>i bdH the ttroketare cut or ploughed u|M>n tin* 
vith an iutnuaent diatinguiilK'd by tlie 
ol a ^luivi . 

X In meiioiinto, which ia perfitrmed by a dark 
fo^ound hrinc niaed unifomly upon the |il«te « itb 
a lorihed tod. 



j and breadtha of the ahailova till the marks oflhcm 

I appear upon the ipt>und, taking care nut tu pcnc- 
tntc it by tracing too hanl. 

At S[reat nicety ia required in thia part of the 
work, It will be neeeiMry now and thrn to lift np 
one comer of the orieiiial, and examine whether 
every part be traccii before the taking it oflT, aa It 
will be extremely difficult to lay it down again in 
ita former poaition. 

Jkrerturu for etching. 
Having carefully traced the original, take it olf. 
and lay a ailk handkrreliivf next the plair, and 
ov?r that the etching buani; tlivn pniceed to the 

i cubing; for which, obaervc the following direo- 

. tiona. 



4. In aqiuunta, the ootlinc ia firat etclied, and j! I)iatanc4'a in landacanea, or the faint partaofaoy 
af<!rrw«rds a aoct of waah ia laid by the aiiua-fortia ,■ oUier picture, are the firat U. be done: and theae 
t.(>nr. Uie platr, rcacmbling drawiuga in Indian ink. ij are to t>e worked closer, and with a aliarner pointeil 

CllCil 



ring cut 



ti'trr, lie 

i fin wMtd, perfomaed with a aingle bbick. 
f . tin wood, with two, tliree, or more bbicka. 
lltia m<MSe of engraving ia called chiar* umchtp^ 
a*'d « a* dcaigned to reprvaent the drawiuga of tlie 
•4.' c«a«cri. 
7. l^ogr»«iiig oa HeeL 

Eirking. 
Iltrhinie ia a metliod oT working on eop|)er, 
« hrwin the linea nr atrokra inateacT of be' 
« iih a gn«er, are eaten with a<|ua-furtia. 

mltalmaU^ Uc. 

Thr principal maleriala for thia art are, the cop- 

p^T^-pUir, hanl and aoA ground, (the fint ftfr %iin- 

irr. aod the other for aunmrr,) a cbbber, tur|>en- 

Uar-vamidli, larap-hlack, aoft wax, and aqua-fnrtia. 

I'Wtf^Uan-Mioil-nibbertabumiaherfaacraper, \ 
a hand i %u , et hing4»nardB, ctching-needlca, an 
%.*i alciat, aMi a parallel ruler. 

t\ hif 9ntKe grmtrnd •r vamUh. 

Ha«i*»ff pm«idt-d a plate of the aize iif the draw- 

l-« iwtrwlrd lo be ciipied, rub it wt 11 wiUi an oil- 

rvsWr midkcf awan-akin tUnnel, till all tlie marka 

•4 itw cliarrcMl uacd in potiUiing it, entirely Uitai*- 

|-"«r. ihi-n. «i|<e off the dirty oil aiUi a linen lug, 

C'p tl«r fiiiK*^ *i* aome elt-an oil, and toiN'h it o%t<T 

rirry part 'if llie platri alter ahich, aitli tlie bur- 

ftidbrr, pidith I lie plate i ami in caae any aaud-holra 

r« t««« ap|i'*ar, the acraper «ill aaiiat in tjdLing 

Tivm 'vit. TIh* marka |i-ft bv tl»e icra|ier ai-e to 

^ takru out bv the bumidier till uoihiiij^ appear. 

lUvifftg Atrd tlw h«nd-«iac at one end oilhe plati* 

*ith a ra^ and whiting, cK-aii tlie ulatc canelully 

:*•-« crraari thm hrat it o«er a charrnal fire, ur 

l^kled l^prr. lay the gruiind on tliinly, and dab it 

vl o«rr «ith thr'dabber, till it ia prrlectl} amouth 

««4 r«c«, then warm tlie {date again, and, ludding 

' «p w tth thr gro«tnd d«i« n« ardi, aniokr it all o«er 

« ilk a w at aandle, taking aarv ttial die aniilT of it 

Lwn not lunch the gnniiid, ami «a%c tlie candle 

< «Unanlly over r«rnr part, au that the ground may 

M* ^ burnt hy hrairng It inure in uite place than 

«i 4Wr. If the pUlc be lai^ge, bind four «aft-ta- 

%iTa t/jgellirr. 

7b traer the ouihrnra. 
R «> the bark |MWt of ilic drawing aJl over with 
*U.r4 rag ft cotttm, dipt in the aeraiiinga uf red 
«iMlk, mmI diake off the looae diiat, ur »i|ie it off 
pa(l« «ith a dran rag. I'lace tlie red aiik* upon 
•<|iLir, oMiking It bat at rnch cmiier with alit- 
^ Ut «f aofl wax. i«} tlie ruhing buanl uittlrr 
^ band, l« pnrvent bnuamg tlic Kniuttd. f 'len « ilh 
• Mna fftaha^ MadU inaa lightly tha outliaws 1 



needle: the darker parta muat bt* etclied wider, 
j ami a ilh a blunter needle; but to prevent mialakea, 
' the nreillea may be iiuu^ed according to Uieir dif- 
ferent degrtva, ami tlie uaea ^ur ahicn the) are in* 
tendeil. Aa for the very fiiinteat |Mirta i)f all, Ihey 
aiv ti> be left for the rmver, or drjr needle. 

In buildinga, ami all architi'clure in general, uae 
a parallrl luTor, till fre(|itenl practice enablea tha 
artiHt to do them well enough witliout. 

l*lie needlea may, wIhmi iu*eeaaai-y, be whetted 

< upon tlie oil>atmie, kerping ibcin turning in iIm 

I bund, ao aa to aliet tlieiii etiually all nMiuiI. Tho 

, oil-at««iie will 1m* further UM'fu'l in wlirliing th« 

acraprr, nliieli ia to be r .bbed Hat upon thr atone, 

and with a atcady hand, keeping oil cunatantly upon 

llie «t<ni«*. 

To bite ar eai in the work -with aqua finis. 
Examine the work carefuUv ami mht thnt mtthirg 
ia omitted; ainl if anv acratvbfa ap|N'ar u|>on the 
eround, or miatvkea be committi-d, atnii tlam out, 
by covering them with a mixtun* of lam|>-blaek 
and varniJi, laid on tliinly with a hntr-^iencil, 
which, wbi-ii dry, will rvaia the a()ua-fiinia. I* 
will br better, liowevrr, to atop theie out, aa iheY 
occur in the cuurae of the wurk, aa tlM*y will 
l»e leaa liable toi-aca^ie notice; wIn-ii tlic vamiah is 
drv. etch it ovir agmn if nt^uinil. 

Ylien iiKlove tU* work with a nin or iNtnltT of 
U'fi wax, about lialf an inch higli, bending the wax 
in thr luriu of a amnit, at mie curnt-r, to (Miur off 
the atpu-fortia; taVe care tu lay tlir wax au cloaa 
til ihf plate tliat iK> vacancira In- IclU 

Tlie aqiUHfortia muat be ainglr; ai«d if too atron|t, 
aa will bt' a«>fn in tlic biting, take it uff, ami mis 
it with a little water, ahaking them together in a 
bf>ttle; and when, by often uaing, it lirconica lop 
weak, it may be atrmgtbened bv mixing it with a 
little double' aqtia-forua. Hie VhiIc which C4 
taina the acpia-fortia, ahould have a large 
and a gUaa atr.p^xr. 

liTt the aipm-lortia lie on the plale a ahort time, 
wiping ulT »iie bnbblea aa th«y at tae with a Iratlirr, 
which may r«*niain U|»oo tl«e platr while it la bit- 
ing; after which take it off, and waah the plale with 
water; then let it div , and by aeraping uiT part of 
the ground fntni th-'taiiitrat \tmn uf thr wurk« Uf 
if il be bit riiotij:h, ami if mK, ainp ewi ike part 
whicli liaa brrn tiird with tlie lafni»-black and var 
niali, and when that la dry, tmur un the a^ua-luiti 
again. 

W iM-n tlir fAint {wrta uf the work a'c bil c«io«fk, 
atop tlirm iHit, ami |irucrrd tu bi*r the atrnBgef 
uartt, atoMiinc tbea out aa ooca«nai ne«|MiiT% lal 
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the vholc work is safficientlj bit; then warm the 
plate, and take off the solt wax: after which, heat 
the plate till the pjound melts, pour on a little oil, 
anil wij)e the wliole ofT with a rag. When the 
ground is taken off, rub tlie work well witli the oil- 
rubber, and wipe the plate clean; then proceed to 
noish it wiili the graver. 

Engraving toolt. 
The tools necessary for engraving, are the oil- 
rubber, burnisher, scraper, ou>stone, needles, and 
ruler, already mentioned to be use<l in etching; 
also gravers, esmpasses, ana a sand bag. 

Gravers are of two sorts, square and lozenge. 
Three of each sort should be i>rovided. The first 
is used in cutting the broader strokes, the other 
for the fainter and more delicate ones. No 
graver should excc(>d the length of five inches and 
a Ifidf, the handle included, excepting for straight 
lines. 

The sand-bag or cushion is used to lay the 
plate on, for the convenience of turning it about. 
To rohet and temper the graver. 
As great pains are reipureii to whet the ^iniTer 
nicely, particularly the belly of it, care ro'ast be 
taken to lay the two angles of the graver, which 
are to be held next the plate, flat ui>on the stoite, 
and rub them steadily, till tlie belly rises gradual- 
ly above the plate, sc tliat when the graver is laid 
fUt upon it, the light ma^ be just perceived under 
the point, otherwise it will dig into the copper, and 
then it will be impossible to keep a point, or exe- 
eute die work witfi freedom. Keep the right arm 
close to the side, and place the forefinger of the 
left hand upon tliat part of the gi'aver which lies 
uppermost on the stone. When this is done, in 
oraer to whet the face, ulaee the flat nart of the 
handle in tiie hollow of ttie hand, with the belly of 
the graver upwards, upvO a moderate slope, and 
rub the extremity or face upon the stone, till it has 
•n exceeding shai'p point. The oil-stone, while in 
use, must never be Vept without oil. 

When the graver is too hard, which may be 
known by the frequent breaking of the point, the 
method of tem]>erinfir it is as foUows: — 

Heat a poker red-iiot, and hoM the |^Ter upon 
it witliin half an inch of the point, waving it to and 
fro till the stet'l changes to a light straw colour; 
then put the point into oil to cool; or hold the 
graver close to the flame of a candle till it be of 
tiic same colour, and cool it in the tallow; but be 
careful cither way not to hold it too long|, for then 
it will be too soft; and in this case the point, which 
will then turn blue, roust be broken off, whetted 
afresh, and tempered again if required. 
7*0 hold the graver. 
Hold the handle in the hollow of the hand, and 
extending the fore-fineer down towards tlie point, 
let it rest unon the back of the graver, so as to hold 
it flat and parallel with the plate. 

Take care that the fingers do not interpose be- 
tween the plate and the graver, for they will pre- 
vent the artist from canning the graver level with 
the plate, and from cutting the strokes to clean as 
they ought to be. 

To lay the detign upon the plate. 
After polishiri|; it fine and smooth, !ieat it so that 
it will melt tMrgin vaXf with which rub it thinly 
and equally over, and let it cool. Then the desi^ 
loust be drawn on paper with a black lead pencil, 
and laid upon the plate with its pencilled side upon 
the wax; press it to, and with a burnisher go over 
every iiart of the design; then with a sharp-pointed 
tool, trace it tlirough the wax upon the plate, take 
afif the wax and proceed to work. 

To engrave on copper. 
Place the sanr!-ba^ on a firm table, or fixed board 
vitb the plate upou it; aod holding the graver as 



' above directed, proceed to buiineia in the foUov 
ing manner:— 

For strai^it atrokes, hold the {]4ate firm upon the 
sand-bag with the left hand, moving the rigm hand 
forwards, leaning lighter where the stroke shoald 
be fine, and harder where it ^uuld be broader. 

For circular or crooked strokes, hold the graver 
steadfast, moving the hand or the plate as mort 
convenient Carry the hand with such a aleigbt, 
that the stroke may be ended as finely as it waaW 
eun; and if there is occasion to make one part 
deeper or blacker tlian another, do it by degrees, 
taking care that the strokes be not too cfote nor ton 
wide. 

In tlie course of the work, scrape off the bur or 
roughness which arises with the belly of the srav* 
er, but be careful in doing this, not to serateh the 
plate; rub it with the oil rubber, ?uid wipe the plmct 
clean, which will take off tlie glare of the eopper, 
and shew what has been done to the best advantage. 
Any mistakes or scratches in tlie plkte mi^be 
rubbed out with the burnisher, and the part level- 
led with the scraper, polishing it again aftervnutU 
lightly with the burnisher. 

i^he piece may now be finishe<l by graving up 
the several parts to the colour of the original, be- 
ginning;, as m etching, with the fainter liarts, and 
advancing gradually with the stronger, till the whok 
is completed. 

The dry needle (so called because not used till 
the ground is taken off the plate) is principally «&- 
ployed in the extreme liglit parts of water, sky, dra- 
penr, an*hitecture, &c. 

To prevent too great a degree of light, use a sadi, 
made of transparent or fim paper, pasted on a frame 
and placed sloping af i convenient distance betweea 
the work and the light. 

7\> engrave vpon cupper in alto rdievo. 

The new art of engraving upon copper, which 
Mr Lizars of Edinburgh has invented, is a substi- 
tute for wood engraving, in the same manner as li- 
thography is a substitute for copper-plate engra- 
ving; but while Mr Lizars has given us a cheaper 
art for a more expensive one, he has also given us 
a more perfect art for one which is full of impa> 
fections. 

In the common operation of engraving, the de- 
sired effect is produced by making incisions npoa 
the copper-plate with a steel instt ument of an an- 
piular shape, which incisions are filled with print- 
ing ink, and transferred to the paper by the pres- 
sure of a roller, which is passed over *16 sur&ee. 
There is another mode of protlueing these lines ok 
incisions by means of diluted nitrous acid, in which 
the impression is taken in the tMiue way. Atr li- 
zars' new method of engraving is done upon a prin-^ 
ciple exactly the reverse, for instead of the tubjecC- 
being cut into the copper, it is the interstice betweea^ . 
the lines which is removed by diluted aqua-forCis, ^ 
and the lines are left as the surface: from 
the impression is taken by means of a comnif 
tyi>e printing pre9t, instead of a coii] 
press. 

This is effectetl by drawing with common 
pentine varnish, covered with ump-black, whatevc 
IS required upon the plate, and when the vamislr& 
is thoroughly dry, the acid is poured upon it, anC» i 
the interstice of course removed by its action apocB« 
the uncovei'pd pait of the copper, if the subject is m 
very full of dark shadows, this operation will b» *" 
penormed with little risk of accident, and with th»^^ 
removal of very little of the interstice between th*^^ 
lines: but if the distance between the lines is i 
the risk and difficulty is very much inci 
it will be requisite to cut away the parts wbieh 
round ^he lines, with a ^ver, in oruer to 
the daboer with the printiLg ink frcm 
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flw bottam« «mI tliiif pra il i i t n ig « Marred impm- 
tina. It it obviou«, ihrrrfnrc, thiit the more the 
pUce It coirf fd with worii, the len riak vill there 
hf in thr | itf | w jt i<m of it with the Mid, ifter the 
■abieet it dni«o, and the lett trnuble will there be 
m mBo%ia|c the intenuee (ifanj) finom thoae pbeet 
«hrrv there it little thading. 

Tt makr tmrderhuf war fir ntperplala, 

Twke ooe-tliird of beet wax, aDu twiMhirdt of 
fitch; melt them In a pipkin or Iron ladle, and 
prMir them into lake-warm water. >Vhen well 
mised, ami tlie water ia atjueezed out, fbm It into 
tollt cifcon«enient ate. 

When wanted for ute, li matt be pat into luke- 
warm w atcr to aoftm it, and render it eatily worketl 
kw the nand. ^lien tufficietitlv pliable, it mutt 
W drawn ont into lonf rollt, anu p*it round the 
^K*^ of the plate, from half an Inch to an Inch 
^jk. Moulif a flpout at one eorucr to pour off the 
■qjoA-foftit. 

^fjiarAfr mrfAMi— Melt beea-wai with a amall 
ntioa ot Venice turpentine and tallow, ontil it 
W enoitt of a nmper contitteney. 

Thit It utrd fcN* placing round the plate about 
an inch hi|eh, previoutlv to pouring on the anua- 
loitit. At one comer a't|»out or jpitter thoolo be 
made fir the purpote (^pouring onthe aqtm-fortia, 

ifflciei 



n 



the etching it tiifncientlj bit in. 
7* make Rembrw%di*t white varmihfir fngratinw. 

Tdke of «irgin-wai, one ounce, of roattte, half 
tm onnce, of calciited atplialtum, or of amber, half 
m ounce. Pound the matlie and atphaltum tepa- 
rnii-lv in a mortar; put the wax into a new earthen- 
ware' pnt well kUxevI, and plaee it oTer a fire, till 
the was be n»elted; then tpHnkle in. hj little and 
little, the mattie and anihaltum, and ttir the mix- 
t«rr well togHher till the whole be incorporated. 
Poor the metteil matter afterwardt into clean water, 
and frvm it intn a ball which mutt be kept for ute. 

In UMttg thit vamidi, it it proper to take particu- 
lar carv of three thingt. The nrit, not to heat the 
plate too much when the Tariiith it p«it npon it 
TWe tecond, to lar the flrtt coat of Taniiih at thin 
•a poaaible, in nr^r to be able to tprcad the white 
vama A opnn it, « ithout rendering tne whole of too 

Cat a thicknett: The t!tinl, to omit blackening 
t vamith w itii tmfike, at it done with the com- 
anna; Wot whrti it it become entirely aold, take a 
name of while Irml, and having ground it extreme- 
ly ^nr, terop(T it with gum water; ami then, with 
nctl, lay a enal of It very tliinlj and e<|nallT 
the w hble |ilate. llii t it the manner in which 
ramithed hit jilatea. 

Take of virgin- wax, lour onneet, of amber, for 
ti the beat a«|iluUtum calcined), and of matlic, 
earli two ounrrt, of rrain, common pitch, or thoe- 
"'a wai, each one ounce, and of Tamith, or 
liar, half an ounce. 



Ilaviftg pn-pared all these Ingredient!, takt a 
nrw ennhcii-|iat, and put it over the fire, with the 
vtrgin-w«i in itt and when that it melted, addgra- 
daally tn it the pitch; ami afterwaidt the powdrrt, 
altfTUif; the miitnre each time in proportion to the 
•ddiiion maile to iL When the whole it aufllciently 
•aclird affed milt together, take the pot from the 
Ifw, and having pmired the matt in an earthen vet- 
ael, full nf clean water, form it Into balla, by worii- 
■ng II With the liandt, and kecpthem in a box, free 
du«L for ute. 
two ouncet of maatic are to be OKd only hi 
becnutr it hanlent the vnniitb, and pre- 
ii from bring cracked by the engraver*! lean- 
ing over tfie plate during thc'gnvingi but In that 

ouf one pyaa ihottld be 




tS!n/jiitfi*f mfl varmsh. 

Take of rirgin-wax, foitfounret, at]»ha1tum, two 
ooneet, amber and miutic, fiwli one nuitce. 

The preparation it much tlie tame at for the 
nreeeding, only caution thould be ute«l that the 
fire be not too Mroiig, at the vamith will, othrr- 
wlte, be apt to bum. 'Iliit ^aniivh it only for 
imnmcr ate, ami would be Um banl for winter. 
KxceOmt Pariman t^fi vnmiih. 

Take of rirgin-wai, and of atphaltnin, or Greek 
pitch, each one ounce; of Mack |iitrh, half an oanee, 
ami of Hiugumly pitch, a quartt-r of an ounce. The 
atphaltum mutt be potindrd in a mortar, and the 
wax melted over a tlow firr, in a |Hft fjS glased 
earthenware; and the rrtt of the iiigrvdirntt added 
little by little, ttirring the mixturr aevonlingly, 
till the whole be weirmtltnl and incnn>orateilt 
and takiiik care that the inattrr St* not tiiflered to 
bun. Afterwardt throw the whole iiuitt into an 
earthen vettrl full of clean water, mm) knead it 
with the handt,to form it into little b«ll9{ and then 
roll them up in new atrong taffctr fur uie. 

,AntKer nfl nirmMh. — ^1'ake tit virgin- wax, two 
ouncet am) a half, of HiirKiindv pitch, llirre o«mcet, 
of rctin, half an ounce, at|>httiium, tao ouncv% 
and turpentine, one pvnny- worth: thit vamith it 
very good, and well approved. 'I1ie fjneparalioii 
Is tne same at that of tliote already given, 
iynrrewfc't •«/> ttrnwiX. 

Take of virgin-wax and atphaltum, eneh two 
ouneea, of black pitch and Ilurgiindr pitch, each 
half an ounce. Melt t)ie wax and ]iitch in a new 
earthen-ware glazed |»ot, and add to tlicin, by de- 
greet, the aaiihaltum finely pnwdfrrd. Let the 
whole boil till auch tina', at that taking a drop 
upon a tdate, it will brvak wln-n it it cold, on 
bending tt double thn^ or four timet, betwixt the 
flngert; the vamith being then emMiKli boile«l, mutt 
be taken off the fire, and hating been tnirrred to 
cool a little, mutt be piMired into wann water, that 
it may work the more ('atily witli the tiamls, to aa 
tobe'formefl into ballt, wl'iich mutt be wrapt in 
taffety for ute. 

It mutt be obterred. firtt, tttat the fire be not tnr. 
violent, for fear of burning tlie ingredii-ntB; a Uight 
dmmering will be tufficirtit: :!dly. lliat while the 
afl|ihaltum it putting In, and even al\cr it it inixt 
with tliem, the ingn^dtvntt thutild be itirrrtl eon- 
tinuallr with a tfiatuln: and Jilly, tluit the watt r. 
Into w^ich thit eom|KMiti<in %% \iiiiiwn, phiiuld L« 
nearly of the tame degn*e of waniitli with it, to 
prevent a kiml of cracking tlut hapiieut whca the 
water ia too cold. 

The vamivh Might alwayt to )m* hanler in tonv 
mer than in winter, and it will Itecoroe to, if it be 
tufTered to ImmI longer, or if a grrtier tiroportion 
of the atphalltini or brown rrtin \*r uied. 

7# apptv ••ft ininuth .'1 c%''f*rr h/*tlra. 

The plate (>eing aril |miIi»)m-iI anil bumifthrd, 
alto cleanted from all grrauiir««, !>} ehtlk or N|m- 
nith white, put it M|Mjn a rh^finp-ilidi, in which 
there it amoileratr firt*, oSmm mi; inliuld it aothat 
it may not bum. It it t<i )m- lift n^er tlie fire, till 
it be to h(»t that the tbuhOi. Ih ini; )inMight in c«M»- 
tact with it, may m«.-lL 'i )irn lAf tfune of the 
toft vamidi wi-ll' wra|t up in taDVty, Uial it free 
from all greaie and ilirt, and alto lAnnig ami toiind 
in every part. Willi ihii nib iIh- plair, fixed over 
the firr till it grow Imc. In (I'ih;; tlii«, it thould 
be gently patird from one Mdr tu the oilier in a 
riglit line, to at to form vreial mwt, till tlie plate 
be every where mo«)riati*ly ro«er«M). After tt.i*, 
with a tort of ball maile f>f cocti.n. tii d up in lalrii, 
beat every part of the plate geutU, while the W« 
nith iiyc'l in a fluid ttatv i and to linit'- it tiill leufw 
and give it a finer grain, it it ptuptr ^ take tlie 
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plate from the fire immediately, and continue itrik- 
ing it on every part with the ball, till it attain a 
harder consistence m coolinfr. This roUst not, 
nevertheless, be prolonged till the varnish be too 
eold, for then the ball vould be apt to make it rise 
fiX'jL the plate. 

Ztf Bone*9 hard varnish. 

Take of Greek or Burgundy pitch and resin, or 
eoionhooy of Tyre, or common resin, each two 
ounces. ' Melt them together upon a moderate fi re, 
in a new earthen pot, well glased; and, these in- 
gredients being thoroughly mixt, put to them eight 
ounces of good nut, or linseed oil, and incorporate 
the whole well together, over the fire, for a full 
half hour. Continue afterwards to boil the mix- 
ture till such time as, having taken a little of it 
out, and suffered it to cool, it ropes on touching it 
with the finger, like a very Uiick s>'rup. Take tlie 
pot tticn from the fire, and tlie vamisn being a lit- 
tle cooled, pass it through a new linen cloth, into 
some vessel that will not soak it up, and can be well 
corked. Varnish made in this manner, may be 
kept for twenty years, and will, indeed be the bet-* 
ter for age. 

7^ blacken the varmah. 

When the plate is uniforrolv and thinly covered 
with the varnish, it must be blackened by a piece 
of flambeau, or large wax candle which affords a 
eopious smoke: sometimes 3, or even 4 such can- 
dles are used together, for Uie sake of dispatch, 
that the varnish may not grow cold dunnjg the ope- 
ration. The plate must be heated agam, that it 
may be in a melted state when the operation of 
blackening is performed; but great care must be 
taken not to bum it, which mav be easily perceiv- 
ed by the varnish smoking ana running into little 
lumps, as if it had contracted some foulness. 

It is proper likewise to be yery cautious in koep- 
•iig the flambeau or candle at a due distance from 
tne plate, for fear the wick should touch the var^ 
nish, which would both sully and mark it. If it 
anpear that the black has not penetrated the var- 
nish, the plate must be again placed, for a short 
time, over the cha£ng^ish; ana it will be found, 
that in proportion as the plate grows hot, the var- 
nish will melt and incorporate with tlie black, 
wnioh lay above it, in such a manner that the whole 
will be equalir pervaded by it 

Above all tilings, the greatest caution should be 
aaed :n this op< ration to Keep a moderate Are all 
the time, and to move the plate frequently, and 
change the place of all the parts of it, that the var- 
nish may be alike melted every wliere, and be 
kept from burning. Care must be taken, that du- 
ring this time, and even till the varnish be entirely 
eold, no filth, sparks, nor dust, fly on it, for they 
would then stick &st and spoil the work. 

To CLpplu hard vamiih to copperplates. 

The plate being perfectly cleansed and freed 
finom greasiness, must be put on a chafing-dish, 
eontaining a small fire; and when it is become mo- 
derately hot, it must be taken off again, in order 
to receive the varnish, which must be thus laid on: 
•■ Take a proper quantity of the varnish, and put- 
ting it on tne end of the finger with a stick or other 
small instiniment, touch the plate witli it gently, 
in order that it may be spread m small spots of the 
■une size, at as equal distances as possible over 
erery part; and if the plate cool too much before 
the whole be finished, heat it again as at first, care- 
fully preserving it, nevertheless, from any dutt or 
foulness that may be liable to (all upon it. When 
this is done, sprckd the varnish witD a little ball, 
or puff, made of tlie cotton and taffety, ma la done 
in the ease of the soft varnish. 
To Uike 9ofi vamioh off thejtlatet •when the corrO' 

tion ioJintMhed, 

When tne toft varnish ia to be takca off; after 



finishing the corroalon, the plate rouH fin ba 
warmed at the fire, and the bottler of wax roa A a 
removed. l*hen it must be made hotter till the 
mixture or composition, as weU as the varaidi 
melt, when it must be well wiped with a ^eao 
linen doth, afterwards rubbed neaitily in em 
part with oil of olives: which being performed, it 
IS ready to be re-toached by the graver, if ihtte ^% 
occasion. 

To remove the hard vamuk. 
Choose a very sot\ coal of fallow wood, ao^ 
without burning it, strip off the bark, and thee 
dipping it in water, of which some likewise should 
be poured on the plate, rub the Tarnish with it, 
but continually the same way as in polishing the 
copper, which will take off the yamish. Be ]Mr- 
ticularly careful, nevertheless, to prcyent any gra- 
vel from falling on the plate; as also to observ-e 
that there are no hard grains in the coal, for either 
of these would make scratches on the plate, which 
would be \-ery difficult to efface, especially upoa 
the tender pails. 

To cleanse copperpiaUo after the removal of tk 

vamisli. 
When the vamisli is all taken off from the plate, 
the copper remains of a disagreeable colour, froia 
the effect the fire and water nave had apon it; but 
in order to restore it to its usual appearance, use 
this method;— Take some of the refiners' aqwk 
fortiSf and if it be pui^e, put two-thirds, or more, 
of water to it Then take a linen rag dipped ia 
the aqua fortis thus lowered with water, and rub 
with it all the engraved parts of the copfier, by 
which it will be found to become bright and clt^ 
and of the common colour of copper. 

Wipe the plate immediately after this with an- 
other linen rag that is dry and clean, till not tb« 
least of the aquafortis and water remain on it, and 
pour upon it afterwards a little olive oil, and with 
a small piece o(old hat, or otlicr such thing, rub 
the oil strongly over every part of it. AfUT this 
clean the plate with a linen cloth, being cautious 
not to employ the r^ for that purpose which had 
been used to wipe oftthe refiners' aquafortis, 
7\> prepare box-voodfor engraving. 
The wood oeing chosen, and cut into a proper 
form and size, it must be planed as even and truly 
as possible, and will be then ready to receive tha 
drawing or dudluug, of tlie design to t>e en- 
graved. 

Now take white lead and temper it witli watew 
hy grinding; then spi'ead it first thinly on the sur- 
face by a brush pencil, and afterwards nib it wdl 
with a fine linen rag, while yet wel, and, when it 
is dry, brush off any loose or powder}- ^>art by a 
soft pencil. 

If the design be sketched on the wood by draw- 
ing, it may be done bv Indian or comAiou mk (but 
tlie first is fiir preferable), eithei by a pen or |x-n- 
cil, or by a black-lead pencil, though Uiki scarcely 
mariKS strong enough for finer work. 

To free copperplates from grease. 
When the plates are designed for elchino;, being 
thus finished with the burnisher, tliey should be 
well washed with clean water, and then dried bv 
the fire. After which they should be wiped dry 
witli a linen cloth; and to be certain that there 
may be no kind of grease upon them tliey diould 
be rubbed over with the crumb of vety stale bread. 
Scraping very soft chalk over it, and rubbing tlie 
plate well, are very sure mei«ns of prevenling either 
any fiprease, bread, or otlier foulness whatever ra- 
maining. 

To secure copperplates from corrosion. 

Take equal p<uts of wax and turpentine and 

double the quantity of olive oil, with the same 

Quantity of hog's lard. Melt the whole over the 

ore in an earthen yessel, taking care to mix the 
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vHI, tnf Ictve tbem Cn boil tome 
lill Uirf Ik* writ .^eorponitrd. • 

TW Mlfwitifr of ihi. ipiiiure it, tluit it may at 
■■V tin.r, Itink wamrd, be piit with the f.nger on 
the pljrr^ (lfMii-<1 lo be eoverrd; bj which roemit 
the Ituthrr oprintiiNi of the aqua /hriia on auch 
ei, riwr be inMantlr preTriite<r without any 



•thrr tfTMiKlo rir n«v|nritlnn, or without iQtemi|it 
lac or ilcl *,Tift|; ine |»rinriiMil oiteration. 

Tliit nmiure nunr he einploye<l equally well 
with ihe hunl ■• with tSe anft Tarniih; the inteti- 
iMMi of ttftiiif: Mich a coropoftilion ii, if any tcratchet 
r I'alv Mr >kr« ha|ipen in the etchini^ Uier are to 
•r itf»piiiil (Mit with a hair pencil aippe«f in this 
•rnniBOMii'in mixt*il with lamp-black, pnr%1ou>ly 
l/i U« ih^ im tlie aqua Ibrtia, or at it ia called, bit- 



Tw rA<»Mf tapper fir engrm^ng, 
PUte« ifktrmji'd ftir engniirin(( o«ight to be of the 
W«l enn;i^r, which Uioulfl be very malleable, firm, ; 
■ml «it*i trime tltfrreofhvtlneta, free from vein*, ! 
nr apcvka. ur ilittiroilar parts. The mliiess of . 
f> p| ifr it a prrMmi|iliTe mark of its bein|( ^poA^ 
Imc wfA ■!• iiifiillible onet for thouf^h it is, in icene- 
ral, a yrvA r\ \\%^ purity of the eopiwr, ?et it docs 
waoc riinrr iliat tl e quantities may not be Injured 
by tr>o rmiuriit inftiMon. 

' Cnnprr^pljtt-s may be had reaily prepared in 
■nitUry tiiwn*} but when theae cant«ot be had, 
nrvciirr a ^cttT thick sheet of oopper, ratlii>r 
Urfvr than till* ifrawiiig, and let the braxier filin- 
i«h It wrll; t*.rn uke a pieer of numioe-stofie, and 
wirk wati'i nb it all imm* way, till it becomes ttder- 
•*i|y am'«il*i atid le^rl; a piece of chareiwl is next 
«vil with w«trr fi4- {Milithing it still farther, and 
^tnt^ifij: tlir (ti-fp Bcratrhrs made by the {Mimice- 
•iiMM*, ail! I* ift llicn finished with a pieec of char- 
•oal of a finrr icr.*in, with a little oil. 
/• rn^rax^ in meittliii/a. 
Tlus afi i« rrc <nini«-nde«l for thr amazinf^ ease 
with which it i« cxrcuted, especially by tliose who 
ka«e any 0i<li »m ot drawing. 

Mezxniint.i firiiils are those which have no 
kaCrhinjT fir Mr Vet «f the i^^vrr, but wh«fse liK|l*t* 
•od sbalrs arr Mended together, and appear like \ 

• draa ing nf Iniiian ink. 
The ti#"U uMtl in this art, after procuring a 

wrU-p'>liftli*-d c ipiirridatr, are— oil*«tone, ground- 
r»g-4oula, scraiii-rs htimifthiTt, anti needles. 
7*a Uiti the grwfuL 
Mark <M iiitfMi ttic iMittnm of the plate the dia* 
b>Mr intr*ii!i«1 Tt thr writing, enat of anns, kc. 
ti^n |a« *'t ;■! *lf. «ith a pirrf* o( swBii>skiii (lun- 
»cl •sr.iV r I ,'ii;i m ibe tJihf**, hold the gi-<nintliii^> 
ii«)l III •'■ lii'i-l \f ii>iiiilicuUHy; Iran u|m>ii it mi>- 
A rwti h ' • i, cMttiniully mrking tlie hand in a 
r^M ti>t' <t 'III rift to rod, till tiie plate is whidly 
c.^«cr«il !•• >''•< dtr\-rtioii: n*'«t cntss the slnikfs 
f'««B ft4«1' ( • <• '•*, aArrvanls frntii comer tn c«ir- 
k-r. viiikiti^ •.)• - \n\\ each time all over the plate, 

• '• •-vrry .It 1^*1.-1 1 -kn, almost like th» points nfa com* 
|«aaa« ukm^ all {►••ftilile care not to kt the tord cut 
|ia CH*r iiinrtinn', t«ice in a place. ^ 'Hiis dune, 
d^ lilafe Will be Tdl, or all migh alike, and 
wtx^d, if it »<rc printed, appear completely 



liating l^id the grnuml. take the serapinrt of 
cUalk, aimI with a piece of rag, rub them 
the idjtf-: or, with two or thi'ee eaadks, 
•t, as brl-jTc directed f>r etching. 
X"« ukr the |innt OT drawing, and naving rab> 



he<l the back with rc«l chalkxlust, mixcif with ' diluted with water, is tlien jjHit on witliin a ie 



• htte lake, procrrd totrare it 'm tlie plate 
/ a whet the gryimhrt^mL 
If a t>«jih -if the t<Ml slitHibl break. It may be 
larctiTeil m tlie working by a streak or gap, 
•kscii wiU 'Clear in the gi-uurid in a Mraigfat liiict j 



in whieh cMe the tool BMial be whetted ott ch« 
back, holding it sloping, ami in a circular namcr, 
like the boUora of the tool. 

'/'• arrr' V the ftictitre. 

Take a blunt needle, and nuirk tlic mitllnet 
onlyi then with a tcraper, srrape off the lights in 
eirery part of the plate, as clean and as snuKilh as 
possible, in proportion tn the it reiiglh of the lights 
in the picture, taking care not tn hurt the (Mitlines: 
and in ortler to see l»etter, with the thumb aii5 
fore-fin|^r of the left hand, hnld a pie«)e of trans- 
parent |Mi|MT, sloping, iust nvi>r tin* riglit hand, 
and th«» artist will soon be a jiitl):e ot the ililterrni 
tints of the work he is doing; Mrnpiitg iifTinore or 
leas of the ground, as tlie ditTereiit strengths of 
lights and tints require*. 

I'lie use of the burnisher is to soften and mb 
down the extreme ligl»t inrts after tlie arraiier ia 
done with: such as the tip of tlie nose, forehead, 
linen, kc. which might otherwise, alien firoTctl, 
appear rather misty than clear. 

,in9ther mrrAoc/. '—Ktch the outlines of the ori- 
ginal, as also of the fold* in drafM-n, mai-king the 
breadth of tlie ihaflows by dots, which having bit 
of a prfqH'r colour with aipia fort is, take ufT the 
ground u«-d in etching, aiid, haviiig Uid the mes- 
zotintngnrtiiid, i»rocee«l to scrH|M' tlie plate asaooTe. 

Fmir or five uays before the plates an* ready fot 
proving, notice must be given to the rolling presc 

iirinter to wet Sfmn* French iMi|»er, <ir a thick mel- 
ow p«|N*r in imitaticn of it, as that time is neces- 
sary li>r it to lie in wet. When the prtmf ii dry, 
touch it with white chalk where it thuuld be light- 
er, and with black chalk wbi-re it sliiMild be dark* 
er; and when the print is re-tout heil, |iroeeed aa 
before for the lights, and for the sliades use a small 
|(rouiiding-tool, as much as is necesianr to bring 
It to the pnqier colour; and when tliis ia done, 
prove it again, and so proceed tn {irovo and touch 
till it is entirely finislie«l. Wlien the pUte tar- 
nishes, a little vinegar and salt, keiit in a ;diial, 
will take it off*, wiping it drv with a clean rag. 

Avoid as much as possible over-wraping any 
part liefore the first proving, as, by this cautioiSt 
the work will appi*ar the more elegant. 
7*0 rn^TOtv in atptalttua. 
This very miicli resemble* drawing in ladiaa 
ink. Tliis |>roeess consiMs in corroding tlie cop> 
|M'r with aqiia-fortis, in such a manner, that an im- 
|iression from it has the amieanifice of a tint laid 
on the pa|»er. This is efTfCtetl by covering the 
cop|ter with a siihstatice which takes a granulated 
f>irni, BO as to |»r\*vent the iii|iiM-fortis Irom acting 
where the {wrticles adiiere, mid bv this means 
caiiae it to currtMle the copiNT parti.ilh, ainl in in- 
terstices only. Wlien tlieM* {lartirles ale eitrviiie- 
\j minute, and nrar to each iHher, the ini|iiT««iiiii 
from tiie plate aiqiean to the naked eve like • 
wash of Indian iiia. Hut when ti»e> m larger, 
the granulation is more distinct; and as this may 
lie varied at pleasure, it ii ca|Mible of being adapl* 
Cil tn a variety of |Hir|Mtsc« and subsrcta. 

The mattei^ geiH-rally used fx tnis purfioae, ii 
eoni|Ki«ed iif ii|iih1 iiartsol atnl Bltuin and transpa- 
nrnt rt'sin, redui«-d to {Miwder and vifteil «Hi the 
plate, (which has Imimi pre«iou%ly grraaetl,)thruugk 
a fine sieve. TInt plate is llien healed so as lo 
make tin* powder ailli«-n>, and tite artist acrapet it 
away when a strong sliatle is wantrd, awl co%era 
those |iarts with vumisli where lie wiib;* a veiy 
strung light to ap|iear. The afpui-furtis, pro|ierly 



of wax, as in ciinmon etching fur engraving, and 
by repeated applications, C3«eniig the liglrt parts 
still w ith vmruisli, the etTeet is pmduecd. 
'1*9 enjrave an w ssi / . 
The block is coumoidy niadc of 
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box, «nd differs in thickness according to its size. 
Tlie surface for the engraving is on the transverse 
section of the vroofl; the subject is drawn upon it 
with a pen and Indian ink, with all the finishing 
that it is required to have in the impression. The 
smces between the lines are cut away with knives, 
cniscls, and gouges, leaving tlie lines that have 
been drawn witii the ink. 

The taking imuressions from blocks of wood 
differs from that ot copperplate in this, that in the 
latter they arc ddivercd from the incision, while 
in the wooden blocks tttcy are delivered from the 
raisea part 

Chiar* otcuro 

This method of engraving \% performed with 
tlirce blocks. Tlie outline is cut in one, the deeo 
sliudows in a second, and tlie third crives a tim 
over the whole, except where tl^e lights are cut 
away. These are substituted in their turn, each 
print receiving an impression from each block. 
This modi; of engraving was designed to represent 
the drawings of the old masters. _ _^ 

m To etch nponglata. 

Procure several thick clear pieces of crown 
glass, and immerse them in melted wax, so that 
each may receive a complete coating;. When i>cr- 
fcctly cold, diaw on Uiem, wiUi a hue steel point, 
flowers, trees, houses, portraits, fccc. Whatever 
parts of tlie drawing are intended to be oornxled 
M'ith tlie acid, should be iierfectly free from the \ 
least paiticle of wax. When all' these drawings 
are finished, the pieces of glass must be immersed 
one by one in a sfiuare leaden box or receiver, 
where they are to he submitted to the action of 
fluoric acid, or fluoric acid gas. 

It will be necessar}' to have some water in the 
receiver for the absorption of the superabundant 
gas; and the receiver should have a short leaden 
pipe attached to it for the reception of the beak of 
the retort This should be well luted with wax. 
At the top of the receiver there is a sliding door 
f >r the admission of the plates: this is to be well 
luted M-hiht the gas is acliiig. When the glasses 
ai\: sufficiently corroded, they are to be taken out; 
and the wax is to be removed by first dipping them 
in M'Hrui, and then in hot water. Various colours 
may be applied to the corroded parts of the glass, 
whereby a very fine painting may be executed. In 
the same manner, seniences and initials of names 
may be etched un wiiic-glasacH, tumblers, &c. 

AnotfiCi method, — Glass may also be etched, by 
immersing it in liquid fluoric acid, after having 
been coated with wax and drawn on, as in tlie last 
method. There is this difference, however, in the 
use of the liquid and the gas, that the former ren- 
ders the etching tratuparctU, whilst that produced 
by the gas is quite opaqtie. 

In this method the potass of the glass is set free, 
whilst the silex or sand is acted on; conseiiuently 
no vessel of glass can ever be employed with safety 
to contain this acid in a liquid sute, as it would 
soon be corroded into holes: it is, therefore, gene- 
rhlly preserved in Uaiien bottles, on wliich it has 
lo power to act 

Varmnh coatine preferable. 

In coating the glass with wax as above directed, 
it is almost impossible to lay it on sufficiently thin. 
The consequence of this is, that the lines traced 
by the point will be found irregular, ragged, and 
destitute of that delicacy which is required. The 
strong varnish used by engravers answers much 
Itetter, provided it be very carefuUy applied. Be- 
fore doing so, tlie glass must be thorouglily clean- 
ed and heated, so Uiat it can hardlj be held. The 
varnish is tlien to be applied lightly ovcry and 
made smooth by dabbins it with small balls ot silk, 
•luffed with cotton When dry and even, the 



lines may be tra^ on it, fhepbite lying on ■], 
of glass fixed in a table, slightlj inclined lo tbl 
the liKht may be thrown uncler it. 
SimpSe rtethtd of etching' gUutt a» apfUed t» Air^ 

utoneien* 

Coat the glass to be graduated, &o. vhh yrdov 
wax, and trace with a steel point whatever is Of 
tended to be etched. Now dip the f^ttn in ta^ 
phuric acid, and shake over it some fin^T pdvct- 
ized fluate of lime (floor spar}. This tut will be 
decomposed b^ the affinity oi lime for nd p l mk 
acid. Aeeordioriy the fluoric acid will be aet free 
to attack the silica of the glass. Corroaion oi 
those parts which are uncoveKd by the wu, will 
be the consequence. 

To et^grave onpredoua tlonet. 

The first thing to he done in this brandi of oh 
graving, is to cement two rough diamonds to tibe 
)ft 



ends of two sticks large enough to hold them 
dy in the hand, and to rub or grind them animC 
each other, till they be brought to the form desir- 
ed. The dust or powder that is rubbed off, servei 
afterwards to polisn them, which is performed fay 
a kind of mill that turns a wheel of soft iron. The 
diamond is fixed in a brass disli; and, that applied 
to the wheel, is covered with diamond dost, mix- 
ed up with oil of olives; and when the diamond it 
to be cut facet-wise, first one face, and then an- 
other is applied to the wheel. Rubies, 9applure% 
and topazes, are cut and formed the same wwj on 
a copper wheel, and polished with tripoli diluted 
,\n water. A^tes, amethysts, emerald s^^hjneiBlIk^ 
granites, rubies, and others of the softer ttoneii 
ai'e cut on a leaden wheel moistened with etaay 
and water, and polished with tripoli on a pewter 
wheel. Lapis-lazuli, opal, &c are poUahed on a 
wooden wheel. 

To fashion and engrave vases of agate, eiTtlal, 
lapis-lazuli, or the like, a kind of lathe is mide 
use of, similar to that u^ by pewterera, to hold 
tlie vessels, which are to be wrought with proper 
tools. The engraver's lathe generally holdt the 
tools, which are turned b^ a wheel; andtheveMd 
cut and engraved, either in relievo or otherwise; 
the tools being moistened from time to time with 
diamond dust and oil, or at least emery and water. 
To engrave figures or devices on any of diete 
stones, when polished, such as medals, tcalt, ke. 
a little iron wheel is used, the ends of whose axis 
are received within two pieces of iron, placed op- 
right, as in the turner's lathe; and to be broopH 
closer, or set further apart, at pleasure; atonend 
of the axis are fixed the pro{>er tools, being kept 
tight by a screw. Lastly, tlie wheel is turoed by 
the foot, and the stone applied by the hand to the toot, 
then shifted and conducted as occasion requires 

Tlie tools are generally of iron, and soroetimn 
of brass; their form is various. Some have tmah 
round treads, like buttons, otliers like ferrels, 
to take the pieces out, and others flat, &c When 
the stone has been engraved, it is polished oa 
wheels of hair-brushes and tripoli. 
To engrave upon tteeU 

Steel blocks, or plates of suflicient size to re- 
ceive the intended eng^ving, Rve softened, or dr- 
cari>onated upon their substances, and tliereby ren- 
dered a better material for receiving all kinds oi 
work, than even copper itself. After the intended 
work has been executed upon the block, it is hard- 
ened with great care by a new process, which pre- 
vents injurv to the most delicate work. A cylin- 
der of steel, previously softened, is then placed ia 
the transferring press, and repeatedly |>asscd over 
the engraved blocks, by which the engraving it 
transferred, in relief to the i>eriphcry of the cy- 
linder, the press liaviiig a vibi-ating motion, eqoaU 
ling that of the cylinder upon its axis, bj which 
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[, tnd it is mixed vith « great proportion 
ne|;ctAble matter. 

rhe cloth is first taken out of the vat, it is 
•n colour; but it soon becomes blue. It 
be carefully wariied, to carry off the un- 
I particles. This solution of indigo is lia- 
ro ineonveniences: first, it is apt some- 
ran too fiist into the puirid fermentation; 
be known bv the putrid vapours which it 
ind by the disappearing of tlie green co- 
this 'state it would soon destroy the in- 
{ether. The inconvenience is remedied 
r more lime, which has the proper^ of 
ig the |>utrescent tendency. Secondly, 
« the fermentation goes on too langviidly. 
•ct ia remedied by adding more bran, or 
order to diminisli the proportion of thick 

TV make chtmic blue and green, 
i for light blues and greens, on silk, cot- 
oollen, and 'for cleaning and whitening 
. made by the following process: — 
lb. of the best oil of vitriol, which pour 
inee of the best Spanish flora indigo, well 
and sifted; add to this, afler it has been 
ed, a small lump of common pearl-ash as 
ea, or from that to the size of 2 peas; this 
ediately raise a great fermentation, and 
inJigo to dissolve in minuter and finer 
lian otherwise. As soon as this fermen- 
aea, put it into a bottle tightly corked, 
r be used the next dav« Observe, if more 
mntity prescribed o^ pearl aslt should be 
■II deaden and sully the colour. 
for green, as above for blue, is made by 
ig one-fourtli mf)re of the oil of vitriol, 
tiemic is to be used for woollen, Rast In- 
will answer the purpose even better than 
idigo, and at one quarter of the price; but 
vitriol is good for both. 
vike a wluthn of tin in agiia re^a, | 

^her 8 oimccs of filtered river water, 
rea of double ai^ua funis; add gradually 
nee of sal ammoniac dissolved piece by i 
t 8 drachms of salt-iietre. Then take 1 
«fined bl(->ck tin: put it into an iron pan, 
over the fire; when melted, hold it 4 or 
r the vessel, and drop it into water, so as 
U in pieces. 

It a small piece of this granulated tin into 
aaua-regia, and when the last piece dis- 
da more gradually till tlie whole is mix- 
nd keep it firmly corked. When finished 
oduce a mokt exc« llent yellow, though 
fail in thac reft{>ect, it will not be the 
Die; keep it cool, as heat will injure and 
it. 

To mahe munate of tin. 
onnoes of muriatic acid, and dissolve in 
r decrees, half an ounce of granulated 
this IS done pour oft* the dear liquid into 
id weaken it, if required, with pure fil- 
r water. 
tne the effect ofvarioua waters on differ^ 

ent colour*. 
tter contains a little muriate* of lime, and 
It traces of iiiti-Mte of lime; rain water h.is 
aIu in a larger quantity, and also carbo- 
uiring water iiuist fixfjuently contains 
Dl lime, muriate of lime, muriate of soda, 
te of sodiA. Ki ver wMter has the same sub- 
it in less anundance. \\'ell water contains 
f lime or nitrate of pnt-ash besides tlie 
led salts. Shuuhi the wat-.r contain a salt, 
il acid, in the firU instance, 'Mk acid will 
be to aeutralize it, and in the second, an I 



alkal I. Thus waters of any quality may be tatura*- 
ed by their opposites, and fendere<l neutral. ' 
7\> tUtcharpe coloierg. 
The dyers eenerallr put all coloured silks which 
are to be' discharged, into a coi«per in which half a 
pound or a pound of white soap has been dissolved. 
They are then boiled off, and when the copper 
begins to be too full of colour, the silks arc taken 
out and rinsed in warm water. In the interim a 
fresh solution of soap is to be added to the copper, 
and then proceed as before till all the colour is dis- 
charged. For those colours that are wanted to be 
effectually dischai^e<l, such as greys, cinnamons, 
tec. when soap does not <lo, tartar must be used. 
For slate colours, greenish drahs, olive drabs, kc. 
oil of vitriol in warm water must be used; if other 
colours, roche alum must be boile<l in the copper, 
then cooled down and the silks entered and boiled 
off, recollecting to ri^se them before thev are again 
dyed. A small quantitv of muriatic aeid, diluted 
in warm water, must 6e used to discharge some 
fast colours; the goods must he afterwards well 
rinsed in warm and cold water to prevent any injui^ 
to the atalk. 

7\» discharge dnnamont^ g^y^t ^c. tvhen dyea 

toofwl. 

Take some tartar, pounded in a mortar, sifl it 
into a bucket, then pour over it some boiling wa- 
ter. The silks, kc. may then be run through the 
clearest of this liquor, which will discharge tiie co- 
lour; but if the dye does iK>t take on again evenly, 
more tartar may be added, and the goods run 
through as before. 
To re-dycy or change the colours of garments, C^e. 

The change of colour depends upon the ingredi- 
en's with which the garments have been dyed. 
Sometimes when these have been well cleane<L 
more dyeing stuff must be added, which will affoid 
the colour intended; and sometimes the colour al- 
ready on the cloth must be discharged and tlie ar- 
ticle re-dyed. 

Every colour in nature will dye black, whether 
blue, vellow, red or brown, and' black will always 
dye black again. All colours will take tlie same 
colour again which vhipr already possess; and bhu-a 
can be made green or black; green may be made 
brown, and brown green, and eveiy colour on re- 
dyeing will take a darker tint tlian at first. 

Yellows, bn>wns, and blues, are not easily dis* 
charged; maroons, reds of some kinds, olives, kc. 
mav Ite dischai^getl. 

Por maroouR, a small qnantilv of roche aluin 
may be boiled in a copper, and wlieu it is dissolv- 
ed, put in the goods, keep them boiling, and pi'>- 
bably, in a few minutes, encigh of it will be dia- 
chai^d to take the colour intended. 

Olives, greys, &c. are dischargi'd by puttinjg in 
two or three table spoonsful, more or less, of oil 
of vitriol: then put in the garment, kc. and boil, 
and it will become white. Kchemic gi-een, eiihc-r 
alum, pearl-ash, or soap, will discharge it oft to 
the yellow; this yellow may mostly be boiled off 
with soap, if it has received a preparation for tak- 
ing the cnemic blue. Muriatic acid used at a h:uid 
heat will discharge most colours. A blaik inay 
be dyed maroon, claret, |p*een, or a dark brown; 
and it often hapjiens that black is dyed el:u-it, 
green, or dark brown; but men is tlie princi|iai 
colour into which black is changed. 

To alum silks. 

Silk should be alumed cold, for when it is alum* 
ed hot, it is deprivtrd of a great part of its luMlrc 
The alum liquor should always be strong for silks. 
as thvy take llie dve more readily after wun^t. 
To dve silk blue. 

Silk is dyed light bfue by a ftTment of sis parta 
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Quentlj eorabined, are ulamine, and oxide of 
iron. 

Besides these mjrdants, there are several other 
mibstances frequently used as auxiliaries, either to 
facilitate the combination of the mordant with the 
cloth or to alter the shade of colotir; the chief of 
these are, tartar^ acetate of lead, common salt, sal 
ammoniac, sulphate of copper, 8cc. 

Monlants not only render the dye permanent, 
but have also considerable influence on the colour 
produced. The same colouring matter produces 
very dilf»»rent dyes, according &s the mordant is 
chai)ge<l. Suppose, for instance, that tlie colouring 
matter is cochmcal; if we use the aluminous mor> 
dant, the cloth will acf|uire a crimson colour; hut 
the oxide of iron produces with it, a blaftk. 

In dyeing, then, it is not onW necessary to pro- 
cure a mordant wliich has a sufficiently strong affi- 
nity for the colouring matter and the cloth, and a 
colouring matter which possesses tlie wished-for 
colour in perfection; but we must procui-e a mor- 
dant and a colouring matter of such a nature, that 
when combined together, tliey shall possess ttie 
wished-for colour in perfection; and even a ^;reat 
variety of colours may be produced with a smKle 
dve-stufT, provided we change the mordant Sfifii- 
ciently. 

Tb determine the effects of various salts or mor- 
dants on colours. 
Tlie dye of madder. 

For a madder red on woollens, the best quantity 
of madder is one half of the weight of the woollens 
that are to be dyed; the best proportion of salts to 
De used is five i>arts of alum and one of red tartar 
for sixt(.>en parts of the stuff. 

A variation in the proportions of the salts, wholly 
alters the coloiu* that the madder naturally gives. 
If the alum is lessened, and the tartur increased, the 
dye proves a re<l cinnamon. If the alum be entirely 
omitted, the red wholly disappears, and a durable 
tawuy cinnamon is produced. 

If woollens are boiled in weak pearl-ash and wa- 
ter, the greater part of the colour is desti'oyed. A 
solution of soap discharges part of the colour, and 
leaves the remaining more beautiful. 

Volatile alkalies heighten the red colour of the 
madder, but thev make the dye fugitive. 
'tf\e dye of logwood, 

V^olatile alkaline salts or acids incline this to 
puqde; the vegetable and nitrous acids render it 
pale; the vitriolic and marine acids deepen it 

lume -water. 

In dyeing browns or blacks, especially browns, 
lime water is found to be a good corrective, as also 
an alterative, whf*n the g^ods are not come to the 
shade refjuired; but practice alone can show its 
utility; it answers fur either woollens, silks, or cot- 
tons. 

To render colours holding. 

Browns and blues, or shades from tliem, require 
no preparation; but reds and yellows, either of silk, 
cotton, or woollen, require a prei>aration to make 
tnem receive the dye, and hold it fast vrhen it has 
received it. Alum and tartar^ boiled together, 
when cold, form a mastic, witinn the pores of the 
substance, that serves to retain the dye, and reflect 
Uie colour in a manner transparently. 

Almost all browns are deeme<l fast and holding 
colours, without any preparation: the dyeing ma- 
terials containing in themselves a sufficient degree 
of astringent quali^ to retain their own colours. 
Many red« are also equally holding, but none more 
NO than those niade with madder on woollens pro- 
pared with alum and tartar. 

A very fast red is also made with Brazil wood, 
Dy boiling the woollen in alum and tartar, and tuf- 
ttnng the cloth to remain teveiai days Id a bag 



kept moist br the preparation liqnor. The 
of the solid fty of the colmir from Brazil wood 
dyed after this method, arises from the alam and 
tartar masticating itself within the pores of the 
wool in quite a solid state. 

There is not a drug nsed in the w^)ole art of 
dyeing, but may be made a permanent dye, by 
finding out a salt, or solution of some raetid, that, 
when once dissolved bv acids, or by boiling wster 
will neither be afTecteJ by the air, nor be dissolved 
by moisture. Such are alum and tailar, the sohi- 
tiun of tin, &c But these salts and solutions do 
not answer with all ingredients tliat are Oaed In 
dyeing. 

7\f pnrcha^ dyeing materials. 

The names of the principal dyeing matertali tn 
alum, argol, or tartar, green copperas, verdigri« 
blue vitriol, roche alum, American or quercitron, 
and oak bark, fenugreek, logwood, old and yoong 
fustic, Brazil wood, braziletto, camwood, barwoot^ 
an<t other red woods, peach wood, sumach, galls 
weld, madder of d or i sorts, safRower, savonr 
green wood, annatto, turmeric, archil, cudbear, 
cochineal, lac cake, lae dye, and indigo. Tlif 
whole may be purchased oi druggists and colour* 
men. 
7o dye wool and roooUen cloths of a bhie lotmar. 

Dissolve one part of indigo in fuur parts of con- 
centrated sulphuric acid; to the solution, add one 
j part of dry oai'bonate of potass, and. then dilute it 
with eight times its weight of water. The cloth 
must be boiled for an hour in a solution, contain- 
ing 5 parts of alum, and 3 of Urlar, for everv H 
parts of cloth. It is then to be thrown into a voter' 
oath previously prepared, containing a greater or 
smaller proportion of diluted sulphate of iudieo, 
according to the shade which the cloth is inteaoe<l 
to receive. In this bath it must be boiled till it has 
acquired the wished-for colour. 

The only colouring matters employed to dyeii^ 
blue, are woad and indigo. 

Indigo has a very strong^ affinity for wool, silk, 
cotton, and linen. Every Kind of cloth, therefore, 
may be dyed with it, without the assistance of any 
mordant whatever. I'he colour thus iiiducetl is 
very permanent. But indigo c«n only be apnlieil 
to cloth in a stile of solution, and the only solvent 
known is sulphuric acid. The sulphate of indi|[0 
is often used to dye wool and silk blue, and is 
known by the name of Saxon blue. 

It is not the only solution of that pigment em- 
ployed in dyeing. By far the most common me- 
thod is, to depi ivc indigo of its blue colour, sikI 
reduce it to green, and tlien to dissolve it in water 
by means of alkalies. Two different methods are 
employed for this purpose, llie first is, to mil 
with indigo a solution of green oxide of iron, sikI 
different metallic sulphurets. If, therefore, iiidig s 
lime, and green sulnnate of iron, are mixed toge- 
ther ill water, the indigo gradually loses its bliw 
colour, becomes green, and is dissolved. The ff- 
cond method is, to mix the indigo, in water, with 
cei-tain vegetable substances which readily undergo 
fermentation; the intiigo is dissolved by ineuni of 
quick lime or alkali, which is added to the solution. 

The frst of these methods is usually followed in 
dyeing cotton and lincnj Xlivsecojid^ in dyeing wos« 
and nlk. 

In the dyeing of wool, woad and bran are com- 
monly employed as vegeUiblc ferments, and iinte 
as the solvent of Uie gi^een base of the indigo. Woad 
itself contains a colouring matter prcci.ely similar 
1 to indigo; and by following the common process, 
indigo may be extracted from it. In the usual ' 
state of woad, when purchased by the dyer, the in- 
digo, which it contains, is probably not far from 
the state of green pollen. Its quantity in woad if 
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in* nrAll. anit it if mltr<] with B gmt jtmpnrtlon fl alk.-ili. I1iu« vafrr* nrntr f)ii«1itr mar ho uliirM* 
oi ^Krr rr^rtklAr inarirr. .! fd hv lliririip'iiiiMtf*, itml t-iMiit<-n-il m iiii-hI. 

\% li«*n flu* rl'iih it firnt taki-n n>il oflhr vat, it i« ■! 'Pi tHxth,irrf r*i'»irj. 

nf m grr»'n coliHir: Imt it vi'«n tH-r(iini'« hhii*. ft | Tlii* <1rrr« {^t-ncnlly |>iit all ol-iiirril «ilk« uliirh 
r»jc^* ri> tir ran-fiillf' «a*hr4!. to rurry nff ilu* im- j an* In In* iii<rli:irp-il. into a i-'MiJmt in whirik hall a 
r- :*i'iirH^I pinirh «. I'lii* »<i|iiiinii nl' iriilii*!) in In- nfiuiifl nr 'a iiniiiitj nf MhiTi-ni>Ti|i li»« Ih-i>ii iliitaiihi^l. 
him l(« t»» inr>tnvrtiifiH:fii: fiiM, il i>« apt iMimc- ' V\vy mif tlicii hi>i|if| nfi*. bihI «ihrti tho C'ipp«>r 
lifn*-! t>f nin ton fjiit in'o thi- pMirnl ti-niirtitiitifiii: . hr-^im t<i In* t-»i I'mII nt' rnlnnr, thi' *\\k% an* lakm 
1*1. • TTiBi In kii'>«n hv thf pntri'l \Mp'Mir« whirh it ', <*iit ri:i(f rinw il in «:iiiii «.tti-r. In iln intrrin a 
^th«l--«. arii| hv ihr niMp|M-!irin;; nf tin* fn^'«il ri»- t'li'^h vilminn rit nmip !•• (•• )»• :iittti<ft (n tlii> cop|ifr, 
l^ir. In thi« <«tr it ii>MiM «'nmi tti'Mrnr Ihr in- ■ nml ttii-n pntrml no In Imi till iill iln- ^'nlmir imlit- 
•lir*'- all^ip-tli'T. 'I'hi* innuniMiii ni-r i* ri'iniitii'fl rinnrnl. Fur f!i«»*" r -I- iirt i!i;il miv ii:iiilr«| in he 
t.v A'htin* m-<rr linir, which hu« tlir pn>fNTtr nf ' fttiTtnully tlisrliai-^fil. %ni h a« irri'} S r>>i'iain'>fi«| 
ri «!r-niriT,|( th«* |iiilrrtici'nt trnilrncy, S'Trindlr, ' Kr. mhcn Mmp iIim-s luit ili-i, fsiiUr nnisl hi* U4i*il 
•^•nrtiriH** tht- f»TTlirnla!ii«n fr^«'* «»» l'»o l»ii^<ii(lit . F«ir ^latf rulnnrt, jrn'i'iii*h <Jr«li^. «ih*f ilrHhi, kc. 
I'hi* 'h-frct il mnoilifit hy a<Min^ inort* hmn, nr dil uf iilrml in «unn « I'lT tiiu^T Ih- u«t'«l; it otiirr 
«•«•!, Ih i^nliT to ilintiiiiNli ihr |irii(Miiliiin of thick ■' ri>|mir«, i-nchf alnni ninvt In- li-nlnl m llii> r'lpiH r, 
iiiu^. ; th''M rfwih'il tliiwii uiiil ilit> oillk*> i-iil('n*i| and liiii|i'«| 

7o makr rhntnr bhtt and sfr^rn. I ott', iTri.||rriin,'tii ri.»*«" ilnin tn'ton* ih«-\ an* a'^^in 

l^trmir f r \\^\\i hlMrn and i*rfi*n% on Milk, rnt- iKcil. A t>niall ipiNniitx nt innri.tlii- Hml, dilnifil 
'"n, *>r • ''•lli-n, and l:ir I'li'anin^ nml whitfiiin;^ in «.irin «at>T, inn^l he nni-d tn i|i»rliNr);r •nine 
r«<lfi«, n inmi!*- I»* thf tnll'»»ni'4 pnir«"*«: — [ f;i«it ci>IiMir«: flii* ;f<»-<N nni*t )»• :itl>TwunU will 

T%ke 1 1*1. iiftlii-lKAt f'il iif^itrinl, which pniir riii^-din «:irni aii<l ruM wati-rin p|-rvi-nt anyitijnrv 
tip'm 1 fiunr*- iif rhr \t*nt Sp:ini«h flum iiidi;;n, wrll tn thf M:ilk. 
jaiuh't'd a?>d mfti'il: add t>) thi^, itt'l'T it hkft hi-i-n ■ 
• •-11 Mim*tl, a %nMll lump nf ronnnnn fn'uil'a^h H» 
- •• a« a {H-a, or fr>m that Inihi* m*^!* nt 'i ficMii: thi* I 
«itl irent* 'liat'lT nin* a fn** Mt fi rniriii'itiiin, ami 



ea-tar- i|ir in li^n x,t di««ihr in luiniiti-r and tiiuT 
;«rtirlf-i than iifli(Ttti«r. A* aixn u« thit ft-rtiM-ii. 
*«ti « ffi^** % pill II iMfi a huttlr ti<;htlr rtirknl, 
wl it may bv n*(fl thi* in it iIjv. tlh^.T^r, if riinri* 
•fkvt fh' (jTUfitiYy pi-r«ci dii-i| III |M-ui-| M«h %lioidd bt* 
*.»«:, if «iil il'-^di II a-<il %iillt thf r«ili<nr. 

f liTTiiir f'tr ci^*''<i ■* alMi«f fur hluc, i% iiiaik* hy 
or.]} myUi.£ x'l* -t-Hiiili m<>rc n| thf i«il of M'nid. 

It *>ir rht-ri.ii i« t > h^ TIM d ('»r wnnllt ii, F..iM In- 
^.4 1 I'^t "ill -i.^miT iln- pnqN»«r I'li'ii hitt<-rthun 
^ Ar.i*it iiidi^'i. anil Ml "iii' i|iiuiifr of llu* prirr; hut 
Ltc ■ il iif «ii|ifd I* ]zt*itt\ titr (inth. 

Tt vHiii" il Btlutvttt *iftri m tu/ua rr:n'u. 

Mil ?r*i:»-ihfr H niiiii-j-« of tdlm-d n*rr »atiT, 
••■! 4 oumri 'if i! iiiM'- a^iiia f-iiti«, udd ;:riiitii:dly 
^^f a#i iMin. «- 'if *a1 aniiii'Miiar ilii«4ii\« il pifn- liy 
^rt'-rr, ari«l •* ilr^i hin* nf ■all-|Hlsi-. Thi ii laki.' 1 
-r.ni^ of iT*ih>-t1 III >ck tin: |Hit 'l inin a-i imii ]imii, 
a..>l ^-1 it • «• r ilir tin': wh'ii iii' It' d, li-dil il 4 or 



'1*0 iA.«i"A»;r^ Hnnnmon*, lyrri'T, £.V. xehnt tf^'cu 

/vo/w'/. 
1':ikf «nmf tartiir, ]iii*;nd*-il in a mnrlnr, lift it 
into a hnrkft. llu-n pmir n%ir il «nii|f ImuIiii); wh- 
Ti r. Thr »dki, Kci*. iii:i} tht-n lir rim tliniii^h ihe 

■ rJiMp M ot lijii lii|i|nr, uhuli will di«i lijfp* thf Cii- 
I'ltir; tint if ihf t\\r diH'« ii'l t:iki- on a;:»in i-f«>idv, 
iii'in* tartnr mriy hi* ailtl>-d, aii«] the );ihii1i run 
thniii/li ■* ?M-fiin'. 

7'" •>--ii'f.'», 'J'" ih'iy.^r thf ro.''ii.""f nf ftvftttnitn^ Ce. 

Thf rliin^i' iifi->'|iiiir ilrp< li<'* ii* > ii |l|i- ii.^ii ill- 

I'll' « with wliiili till* ^:irini'iits lri%i- liffii lUnl. 

I Stiiiirliiu*'* wht'it thi'M* li.iii- jiti"! Will fh ;iiii-it, 
Miiiri' iU< III}; stMtrinii''i hr Mi!<N-d, wKnh will atriMi 
(hi- riiloiir inti-ndi'd; and «iii'i' :iiti>-'> (!if rulmir al- 

I ri--idv nil ihi- rliith iiiukt he di^ hjij^ri] and tin- ar- 
lnl>- n--iUfd. 

K\ri-y «'ii|i'nr in iriTiirf will dvi- Muk, whftln-r 
Mil*. t>ll>iw, Tfi] or liniwn, and liU- k will mI«ui« 
d«i' lil.ii k :i;::iin. All (■■dnMr^ will i:ikf th*' ^utm' 
c»l 'Or ujti:i whnh ih«'} wlrvin!* pn»?«-**; hiiiIM<; * 
v»u )tf iiiiidi- v;n-i-n ti|- Idai k ; i;i'<-i'n tii-i« li'- tti i !•• 
lir'»wn, jiid 'imwn j;n'i'ii, :iiii| t\i|v i li.iir iiti |.-- 



1 l«^rf 0*1 r ihi- \* «M I, ititd dmp it iiili» wati-r, ati ;ii •h'-iM)* «ill t.ik«* * ditiki-r tn.l thin ai *■: «(. 



• . l«-t !• lajl Ml pi r'-«. 

N'li p*it a «'-ihll p> rf nf iti: . •jmMMlMti d tin iiilfi 
*>■ •!*•■«■ a«}'tA>L« ici:i, and wli>-ii iKf l^-.i im-rt' i|i«- 
ft 'tra*^. a-M t:. !•• •^r^li.alik till llu- «hn|«> t« rlll\• 
• !. ' .. id a-'. k< I p I' lirtidt m: kf •!. \\ )m n iM.i-hfd 
w.pI pi- I'lii'- 4 iii'i»{ I tr Ut n> }• il iw, (h >ii^li 
fct-iwlif it iail ri tli4. i-«-*;Ht-', It vil! n-it 'n- thi- 
• ir«c fur u*« . k' I p it ciMil, «• II* .it Hill injiirt- aiiil 
•«fb *lmnl It. 

Tit m%:te ftu-itil^ '•/!■**■ 
Fakr 4 a*i'i(t « nt nmri.tH ami, ..ml ilit^'dvf in 
I*. U^ ■« ««- tlipTir. %, I. ill Mil iHiMi f 111 ^nnnljli d 



Vf||ii\««, III- iM lit, aiiil lil'ii-«, iii'i* t> I I i«il« fii«> 
cli4r}»»i|; iiiiir-iiiii-, I'd* lit ^iitiir* kiiiit ■, 'dm «, N<». 
Ii|-i\ lit- di-M h:i|-i^rd. 

I'm' inaiKiin*, a tiiiall i{iia' ti'y I'l |i r*if id- •i 
iMt«\ |i«- Il idi d III a ruppfv, ml « ti< - i> i^ i-i«-*.- «■ 

• il. pnt in till 4ii«id«, ki-i-p til- I.I I d t .'. and pi - 
iifliU, in :i I- « iniiHilr«, i if i^ii . t ii udl !■•■ i|ih« 
I Irir :f d !•• t^ki- tin- c<i|>i-.r n d ti*'.- ■! 

<Mi(«.4, i;i«*". \r. an- i'i-» I. ■-/i-d ' % pul'i'i;in 
twiinrlliiii tj*i|i- ^jNfii «tiil, i-i ;•- iT I- -««. • i id 

• •i tttrii-l iIp'ii pill in ih'- ^'I'lii'i', \i . ii t ' I, 
umI It will tMH'tiiiif wliitf il I'rii riiii .-II • II. ■ .1.1 r 



<i«, aYiTfi thii ift d II*' |»>'uri-H thr rli .if li<iiiii| iiitii aliiiii, pi .irl-:oti, nr xnp, will tli>i i..i' 'r ■! i M iii 

« '«<lk ar.d wrak' n It, it n*|iiipd, with piin' til- ili** jirlhiw , tint ;»• lli>« tii i^i lu ■■•I* li li'il'ili!! 

''f^d n«^T ■*'• I' Vk iiii vijp, il If II '■> it-i i-m il a pt ' |i -t'-i'i >•! I -I t.ik- 

Tt Jiierwur»f I 'tr f^<r / 't^T ii*i «ijji vii/'^ I «1 lii^rr- n-^ lii<- rln inii i>l>it . Muiitin nid ii*> ■! it a L ii.il 

!,- .il will di«i-h.ii .;i' 111 «l r t<>M|-«. \ liiji k ii ir 
Im i!«id iniiiNiii, il.ii-ti, '^n '-N, I'lail.nK l>;i<>iii; 

lil.d It I'tll II Ik-I|l|ll 111 ill it link I* I'tlll tl.nt, 

^;-i-rii, nptfiiik l>i<i%iii. liiiT .M* Il i« itti' prittii|<Al 
I 111 .nr iiit>i whii !i |i|.ii k i« I li in,;i il. 

I'» I. i.fi t. \ I 
Silk «h ■• Id II - :•! mil d i >ld. t<>r wl-i n ii i% alum 
rd II -r, Il i« ill pi i«i •! nt A i;i< lit imi • nf it% |i. .'i . . 
i In- iiliini lii|'i.-r •li'inlil al» •»■ •••■ »ii :i,/ i r «ilki, 
j« lilt « t«ikt- ihr d«r iii<irr n :i>'ilv ut'i r^.ti ^g. 



rut Ku''»u*a I 

K*Hi« wairr ^rNttjtn* aliith- iiinri.**- nf lim*-, anl 
**"' '''K'*^ irari • i I niii <it i-l liiiii , ntin «:«ri r h i* 
^* ia«i<r Mill Hi a \*r^ r i|<ui>-lii« , at»i| ulwi r.r !• .- 
^- vjl. tjiiii.^ ««i>t' i-ii.l It 4 •{III rii|% rmr till* 
*v**.«kair •! lull*-, niitriiit. il l.n.r, inin utr i>l «i.il«, 
*r«t«i'iair A %-*\* iCn r * «i' n i« iIm- •aiiM miN- i 

f 

'I'.ft, ',>,t II. I- »• a*, iii.iiii I W I 1: w.itrr rtiiit.trii« • 
' i'" I'-' lit liiTi^ ir ni't-..!i ' ■••<i-a*h !•» iid«'» fli- 
**'*'•! Ani'-d tell 1. >l ■'.!•' 'I.I • ii I c iitjina «ult, 
*' • r.i-i.r-Al aM I, i:i lli> ^- 't !•;•? I'lCr, •!! and will 
* Pr>|..ftile l<i iH-<ilr«li<- it, a i>i in l^c irCfiiiil, aii '> 



i w i.'-.»* fj*' '<4.- 



bilk II dird li^it ulu<- !•* 4 1< in^r-.' bt iti parU 
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of bran, six of indigo, six of poUss, and one of 
*nadder. To dye it of a dark blue, it must previ- 
r/usij receive what is called Aground-colour; a red 
dye-stuff*, called archil, is used for this purjiose. 
To dye ccUon and Hnen blue. 

Cotton and linen are dyed blue by a solution of 
one part of indigo, one part of green sulpliate ot 
iron, and two parts of quick-lime. 

YeUvw dtfet, 

l*he principal colouring matters for dyeing yel- 
low, are welcl, fustic, and quercitron bark. Yel- 
low colouring matters have too weak au affinity 
for cloth, to produce ncmianent colours without 
viie use of mordanta. Cloth, therefore, before it 
is dyed yellow, is always prepared by soaking it 
in alumine. Oxide of tin is sometimes used when 
very fine yellows arc wanting. Tan is often em- 
ployed as subsidiary to alumine, and in order to 
nx It more copiously on chiton and linen. Tartar 
is also used as an auxiliary, to brighten the colour; 
and muriate of soda, sulphate of lime, and even 
sulphate of 'iron, to render the shade deeper. 
The yelltnr dye by means of fustic is more perma- 
nent, but not so beautiful as th:it given by weld, 
or quercitron. As it is permanent, and not much 
injured by acids, it is often used in dyeing com- 
pound colours, where a yellow is required. The 
mordant is alumine. When the mordant is oxide 
of iron, fustic dyes a good permanent drab colour. 
AVeld and quercitron burk yield neai-ly the same 
^kind of colour; but the bark yields colouring mat- 
ter in greater abundance and is cheaper ttian weld. 
The mcthoil of using eacli of these dye-stuffs is 
nearly the same. 

To dye woollena yellow. 

Wool may be dyed yellow by the following pro- 
cess; let it be boiled for an hour, or more, with 
ahoe one-sixth of its weight of alum, dissolved in 

sufficient quantity of water as a mordant. It is 
then to be plunged, without being rinsed, into a 
bath of warm water, contAinirig as inucli querci- 
tron bark as cquids the weight of the alum em- 
ployed as a mordant. The cloth is to be turned 
throu«;h the boiling li(|uid, till it lias acquired tiie 
iiklended colour. Then, a quantity of clean ik)w- 
deix'd chalk, equal to the hundreth part of the 
weight of the eloth, is to be stin'ed in, and the 
operation of dyeing continued for eight or ten mi- 
nutes longer. JW this method a pretty deep and 
•vely yellow may be given. 

For very bright orange, or golden yellow, it is 
lecessary to use the oxide ot tin as a mordant 
For producing bright golden yellows, some alum 
must be added along with the tin. To give the 
Vellow a delicate gi xff shade, tartar must be 
added in dificrent proportions, according to the 
shade. 

To dye tilks yelUrw, 

Silk may be dyed of ditfei*ent shades of yellow, 
either by weld or quercitron bark, but the last is 
the cheapest of the two. The proportion should 
be from one to two parts of bark, to twelve parts 
of silk, according to tlie shade. The bark, tied 
up in a bag, should be put into the dyeing vessel, 
whilst tlie water which it contains is cold; and 
^hen it has acquired the heat rf about iOJd(^;rees, 
the silk, liMviu^ been [ reviously alumcd, should be 
ilipi>ed in, and continue<l, till it assumes the wish- 
ed-tor colour. When tlie shade is required to be 
deep, a little chalk, or pearl-ash, should be added 
towaiMls the end of the opei'ation. 

7V> dye kncm and cottont yellow, 

Tbe mordant shoiUd be acetate of alumine, pre- 
pared by diss«>lving one iMiit of acetate of lead, and 
three parts of alum, in a suflicient quantity of wa- 
ter. This solution sliould be heatp \ to tlie tem- 
•f i<M> dtmst: t^e cloth sliould bn soak- 



ed in It for two honrt, then wnnw om and drM. 
llie soaking may be repeated, and the eloth a^ 
dried as before. It is then to be bar^W wetted 
with lime-water, and afterwards dried. Ine soik* 
injg in the acetate of alumine may be again repest- 
ed; and if the shade of vellow is required to be 
very bright and durable, the alternate wetting with 
lime-water and aoaking in die mordant maybe !«• 
peated three or four times. 
* The dyeing-bath is prepared by potting IS or IS 
parts of quercitron ban (according to the ^pth of 
the shade required), tied up in a bag, into a saf^ 
ficieut quantity of cold water. Into this bath the 
cloth is to be put, and turned in it for an boor, 
wnile its temperatiuie is gradually raiatMl to abool 
120 degrees. It is then to be broa^t to a boiling 
heat, and the cloth allowed to remain in it oohr for 
a few minutes. If it is kept long at a boiUng beit, 
the yellow acquires a shade of brown. 
To'Jix a fine mineral veBow ubon -woolj tiUe, ctt» 

ton^ nernPf &c, 

>kjc one pound of sulphur, two pounds of white 
oxide of arsenic, and five pturts of pearl-adi; ami 
melt the whole in a crucible, at a heat a littk 
short of redness. The result is a yellow mass, 
which is to be dissolved in hot water; and the li- 
quor filtrated, to separate it from a sediment fom- 
ed chiefly of metallic arsenic, in shining phues, 
and in a small pai*t, of a chocolate-eoioorea mat- 
ter, which appears to he a sub-sulphuret of arsenic 
Dilute the filtrated liquor, then add weak tiilpht- 
ric acid, which produces a flocculent precipitate, 
of a most brilliant yellow colour. This precipitate, 
washed upon a cloth filter, dissolves with tne at« 
most ease in liquid ammonia, giving a yellow t> 
lution, which colour is to be removed by an ex- 
cess of the same alkali. 

To prepare reaXgar, 

The most brilliant and permanent ydlow that 
can be imagined, is the wxupkuret of arMenic, or 
realgar, into which, mjre or less diluted, accord- 
ing to the deptii of tint required, the wool, silk, 
cotton, or linen, is to be dipped. All metallic 
utensils must be carefully avoided. VVlien the 
stuffs come out of this bath they are colourlesi, 
but they insensibly take on a yellow hue as the 
ammonia evaporates. They are to be exposed u 
equally as possible to a current of open air; and 
when the colour is well come out, and no longer 
heightens, they are to be washed and dried. 

Wool should be fulled in the aromoniacal solu- 
tion, and should remain in it till it is thoroughly 
soaked; then, veiy slightly and uniformly pressed^ 
or else merely set to drain of itself. Silk, coUoo, 
hemi), and flax, are only to be dipped in the dye- 
ing liquid, which tliey easily take. They most 
then be well pressed. 

The sulphuret of araentc will give every ima- 
ginable tint to stuffs, fi*om the deep golden yellow 
to the lightest straw-colour, which has the inva- 
riable advantage of never fading, of lading even 
longer than the stuffs themselves, and of ix;sisting 
all rc-a^nts, except alkalies. Hence it is pecu- 
liarly fitted for costly tapestry, velvets, and other 
articles of furniture whicli are not in danger of be- 
ing washed with alkalies or soap, and to which tlie 
durability of colour is a most important object. It 
ma^ also be used with advantage in paper-staining. 

Jied dyea. 

The colooring mattera employed for dyeing red, 
are archil, madder, carthamus, kermes, cochineal, 
and Brazil-woud. 

To dye woollena red^ crimton, antl acarlet. 

Coarse woollen stuffs arc dyed red with madder 
orurchil: but fine cloth is almost exclusively dyed 
with cochineal, though tlie colour which it re- 
ceives from kermes is much more durable. Bra- 
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it «rartrlf i;«<>i1, rTeopt m% atn aiiiiliarj-, 
!^o c-il'i'ir, «iiiuli il iihii:irt^ lo wihiI, i* out 
III 

i« tliril riiintiin, Sr ftiM iiu|trcptaitiii{; it 
iiiii><, lit iii>-ari« iif Mil Miiitii h:itli. miil then 
.1 i«i a «iv-ri<c(i<iii yf rH-lii:i'-»l, till il hut 
tlir wi^liril.l'xruiItHir. TIk- r>-ini«iju n'lll In* 
til" liii-in-r>lMil i« hiii>Mil<ili*il tnr hIiiiii; 
It !■ iivii'tl wtt)i iltn*^. III uilil a liltli* iiitr(v> 
'if ti'i, M licii iIm'V w^iit !iikr criinvMK. Tli*' 
oTarrliil Mill |M<U^% lu ili>- I'lKrlnin-al, li«»*li 
the criiiiv'u tliii-ki.-. , Miitl Ki«i-» it iii'irc 
i<it (lit: M<i>iiii tc*i'y «i)tii \ tiiislii'^ Fur 
lutiiiii. iMii-li.ilt' 111* ill)' riK'liiiifMl It liidi- 
niS lui'l'ItT ^iitiMiriti'ti ill 111 {iliKi'. 
null l**- lUi-il uurli-l, \t\ fir't lioiliii;; it in 
I i»r iiiiin<HMil|iIiiA|i' III till, llirii il\i'iiig it 
la Hjili ((ii'-iviiiikii bark. Hiiii wUiTikiirtlt 

« nil r H'liilii-^l; lilt' M'UI li T l» » i-'i||l|HiUI|ii 

:oii*i«(<tii( oi ciiiu'iiiii iiiix«.il «ilU H lilUe 



■;'fV a'^'Ur nlo thr h'uly nfcLth. 

tilt- ^Iiiml k\ AU |m«^ tlinHi};li lii-t«rt.*ti 

\mK**\ «i;ltl!l »l tlf- linl(<iiri III' tin* tUr-v;«t; 
!■• » I ^ , ji i««i>i,; tmiit 11 K' ta iiitilrfH^ llinHi)*li 
14I, Aii«l I" III,; %t'<iii»I\ c'liiijiM'siiiil liT itic 

1 ii« |i<i**ji^' ri*iiii'>i>i>*r « iiHtUhh, hII tiie 

2 « •:• I I* illltrii (lilt, HlliI is IV-lilttCtMi liT 
inn,; Ikj n't. vi a% t<> rn i m* colour iiiln 
rfiilrr. 1 In* wiiniiiij; tliwhll hr t:iiitliiiiii-i| 
']• .I'til I ir«i.ir<l« li-iiiii iiii<- Hiiiill^^fc til the 
•! iSr.ii^l. ttu- r«illiii^-pit:if, till liic (Ucit 

rfit l-ilrii*!!. 

. u«)iuU ii)''il n:«l Willi riivliiiiritl, or car* 
•r.i! % iiif unit « « lilt Ilr4£il-««»n(l. Ki'i'iiut 
■it«»>T i 'r Bilk; iiiMililiT IS «Crfrcrly rvrr 
'lull ;>-tri« iM*, Ih-i.iii'K' It (l>K-i tint jkivlil a 
ri;;lit • tii'ii,:li. Aixtiil im'Ii jil>ncil lo jtitr 
••illi; li>lt it 11 w^m W *\rv iim;(1 liV llM'lf, 
li' Il III! • iI I'lr wiiiiti •! ik lil:tC. 
;*«« !• - •lii-il t-r>iii«M*!i, >•« feii ipin^ it in ■ 
4 ^1- iii, rfiiii llic'i i!tt ittg It ill tlii* UMi.il wuy 
ir^ «l '1 (ill. 

J .«i: » k:i iMii iiT ill'" «i«m* • '•(p**f*»''y, chrr. 
mta'\ fif.'tt* . iW\ 41 V ^i^t-ii I'l Mik 0} liii'Jiih 
Mk'iK rill* |>i-<H'< %* mu^isii nil ivl% III krr|»> 
.<lk •« 1 'It,; •>» It I iirrfct« taii« C' l-Mir, in uu 
«^-!'i:i >i -it • .tiili>4tiiii«, iiit-i mIiicIi miiiUiii 
iic^ . Ji« ,;i«i % II M i'liu- iiicr^-ivi) Ciiloiir, 
, Li 'u: I >l. 

k-.iiii Ih- i1««-i1 a full Kurlrt; hut a cM mr 
.11.,; t>i h aiiii I iiui\ U' );iti-ii l» it, i»} fiist 
■ti .j^ ilir- kt iir«tiiii iiiiiiHi-siil-ili.tti- 1.1 tin, 
■ 4nli lilting It III a If.iHi, Cii|ii|i<im-i1 i<t 
,»■•! I •cliii.' .il, uml t'Xir |i»i'lM' 1 'I'M i*vtt:<iit 
[•I ^'iii* (>••■ t->*l rii iii-m' !'•• I.S h itli tlti: 
«i.i| ill' i!i« iti.i\ ifc iriM-rfli-i|. 

• t. , ai'i'r 'rfi ill ••; t" w ii'li-t, iiiiy Lf* i;i%i n to 
III vt liytii^ Il 111 riiiii«>iii, liii'ti thrill^ It 
Lli«iiitik, Mf\ Utll}, II lii>«, wiliiniil hvat. 

I Mil 1 liiii li .<r*' il%i'«l n-il « illi inn'iili r. Tli«' 
■ 4« !• 11 i-i«' li liiilii IIm' r:tsl ; lifiit'i- llir fi»- 

• iti-it I ^il I A !ii.4ii'>lil'', iir liirki\-ii(l. 

II II \rNt i-'ipi ^ii.ilf-il «illi il, |lii-ii Willi 
«: U»ii« « fill .il'iiii. It i« lli-ii tjH'ilril liir 
in • 'It'N'.i II I -i iu.i>iili-i, «iiidi i« cum- 
ii'it « I'll rf •jiiiitiit III' til •ill* I Ali« r ilii* 
:«*«!, ii I* jil'iit,;- •! mill * aihU Ii} , :ii ur- 

n^d.i It (III I'll illi. lin li'il, hi^i'il !<> ^>i* 

i\ i<>% |i« riii.4ii<-iit, iiiiil wluTii tirii|ifily 

-•1, .t It I Viiciliii •!« bi Jiif till, 'rfir « ill ill' 

I I ii'.»i« III till- ■iiitiii'rftMii III ilii- iiiir* 
lie 'I II h\ l4r llir iii>i<l i.'>iiti|ilic^AlL-i| ciu* 
:. ih^ « Il .II- 41*1 III •!'. t mu. 
I OUT br JilU mjuIuI, In ibi'^ibtul Auri«#* 



sulphate nf tin, rnrhinml, anil qiirrritrnn hark, 
iiftcti u« for »ilk, but tlii' r<itiiiii- is tnu tfaiiini^ tu be 
of any value. 

ttUirh duet. 
Th'* vjb«tiinrri iMniil'.wtl i<i ^irr a hl.ick fnlniir 
fi> clutli, arc n-J nxiili- ..t' inui nml tJii. 'rhr!«e 
turt %'ibst iiii*i>« liivi' .t Mifin; Mtfiiiiiy fnr **arhnili'r 
Mu\ u'irii I'linibiiti'il, aH«itiiii* II i|i-c[i bliick roluiii', 
ii'it liHble to Ik- il>-<ilr ixt il bv the bvIkmi of air c.r 

lijrht. 

l^it^wiirxl ia tMii:iMy rni;il.iyri| n^ an ai.xili:in, 
bi'fMiiH,* li riiiiiiiriitiiM'i« In.iri', uinl aitiN f-iiii«ii!i-* 
rnUly tn tin' l'ii|iii'<kt ut llic liljrk. Il i« tin- «i<m>iI 
nf a tri'i' which ii a iiaii«i* nt Ai'ti-ril nf thr \\'f<u 
Imlia i^Liiiit*, ami «»i lliul pai't nt Mi-xini «hi(U 
Mirrmiiiii* ihi* hii\ nf I|iii.t|iir.i4. It ]iii hN ili r-.. 
liHiriiiK inatti-r tii uuti-r. 'I'lic i|i*riH'tiiMi i« m\ lii «l 
a fiiK- It'll, bonlrn-ii; nn «i>>h-t: hut il' li-l'l tu it»i II, 
it tfi-ailifiliy assiiiiii 4 :i b| u k i-> 1 'Ur. Anilt ;;i\i' it 
a wr\t ml c<ilo«ii'; .ilk*lit h, a ili*i'|i vitih-t, iiir||i(- 
in;; til brown; iiiliilMif ni' ir -ii n-nilrr« 11 at liLfk 
as ink, anil uccaMnn^i a pn ci;iii.itc ul thf wine cii- 
luur. 

I'I'ith, hffiirv it ni'rii«i'S :i hh.rk cnlimr, k ii*?,. 
ii-Vjtf dued hliw: tliin n-inlri 1 iln* I'lil-mr iiiui-h t'lll r 
^oitl liiM r th:in it would otiii-rwisf br. Il th rlriji 
lb c(»arM*, llu* blue lUi* iii:i\ be Iin) i-\|M-iifci\i-; m 
(liat t-aM', a bixiwii ci'luur i^ ^itcn by lut-.ini nf 
« alnul-jieeli. 

Wool i« Myrd biai'k l>y tin' fnlluwnit' |irutfi'««. If 
Ih Imi':*!] Ifir iw.i hmim m a ili-i*i>cti'>ii i<l niil-;»«]|% 
anil Bitt'rw;«*^U k«'|it, tiir t tuhuiin iiinrr, in aii.iiii, 
c<im|>«i«i'>l o* 1 •v;w-hmI :iiii1 !i'il;ili:ili.* ul it.»i, k'*|il, 
iluriii;; tlif wl.oli* Iiiik*, hi a M-ahtni'^ hi at, bui n ii 
biiilmL;. Ikiriii,; tlif ii|m-i4(iimi, il iiiti<a be Ir. - 
i|iU'M|l ft oM'il 1 tht> air: !*fiii|ki- \\^^^ '^if*-\\ §t\m 
lib* lit iiiMi,nr which lilt* <>iil|i)i.ili' iHrrini|»ivil, iiiM^t 
Ih* move' till mill nil iixnli: U\ abvurliiiif; nxy^'iti, 
brl'iirv the I'loth can ari|itii'i' a pi-ii{H*i rnl'iur. I If 
Ciiniiiii'n pri)|MiilJoii4 m*' lite pai-t\ xA ); ilU. !'i%i' ■ t' 
sul|ili:iii* i>t' iitHi, ami ihiily nl Iii^jwimmI, fur t-%i . v 
hiiiiiiiT'ii fit rl>|b. A liMl<* aif'tiiti nl' iiip|i. r 
11 riMitinoiilt aiMfil tu lb*' •tul|ili:iii' nl' inm, b> • 
vaiive il i» lliiuii);hl In ini|ini\«- llii- e<iliiiir. 

Silk i« iIvimI itraily ill ihe wiHir iiunii' r. Il 1% 
C:i|iab|«' ol riiMibiiiintc wi'.b a ■^i-'-al ib-il nl l.iii. \'.,n 
• piiiMtil) ;;ivi-ii is %arii il .It llii ph .t*<i|f <>l iht- :«Mi«T, 
b\ ullii«ii'K ilii' iiilk III ri-iii4iii a li •i^if ur Uiuit r 
tune in Uio <bT4M.'lM>ii. 

/'« i/y i uittttA tind i'i:i -'w h\i. K. 

Till* f bub, firtnnmUMftf i/u, i« fi^ur, 1% ktr>-|H',| I r 
Z-i hiiiii's 111 a iticiMlioii III iiiii-i;iUi. A lutii ii 
pii-pait-il vuil.tiiiiii;; tirilil.' ul iiu'i, l>iiiiifi| i<y 
salilAillii^ IM rlii'is :it 1 ! miiIi urt w ii i>\|i!i- h! iih. ; 
iiit» ibi« Il lib tlif rl-i!i i« [I'll III «iit4«l i|*i>i.:r ■ - 1* 
a •iiiii', wruu^ht with rb iiariil t.n a i|r. tit-r i-l ■■ i 
il iiir, llii'ii w run); iMil, .11111 aiii«l u^.nit, mi iv.'iI i>i 
a ti'-«h iiii iiilil]k ill tbt- '•■lb, .iiitl ul|riMi>ii'« iii,-i!. 
1 tii-M' all' I'll. ill' |i'«>t« sst <■ 4M- t« |« j(> •! ml Itii r •- 
1 .ur Wiii.iiil !• ;;n<ii .1 iliv n-'i 11 nt .*] ii 1 luik ii 
uviully iiii\i li Willi lilt lii|-iiii- I ■iiLiAii'i'iK l!it iiiii 

7V# i/«jr voi, w**' . 6'a.rTi. 

Hrnwii. or ti>4ii t'-h <ii, tii • i.b m l''rt a run 
]i >iiiii|, iiutiullt iiiiktil 4iifii : till' «iiii|ib r- I •<ii t. 
In r^iii«i il M •ipplif-'l I I iliitii ti« a •iii^li* pni<i-»k 
\.iii'iu« «ii!i«t.iii« I * an UMi( ii'i bn>w II t\\ %. 

W iiIiiul-|N • 1%, til tbt' i;ii-t II Ciiti nil.; Ill ihr w^l* 
ni<t, wb'ii lir^l vtji^idiiiil, -ill- \i lull- iiiii iii.ilit , but 
«iiiiii a«H<iiii * 4 In •nil, • r 1 n- 4 blark ml i n, i-ii 
f \tHiiiiii' til lb)' ait . I Im t if^mli 11 M tbtiri*"- 
Immti); iiutt'i iiiwjiti-r. I ii< t itn ii*ii«;:t k« ^if lu 
l.iVp;i- raiskt, t<«iriil ui'li .k.iii. It «■•.•»<■ a \v^t 
brlmv llli y ail UHTil. 1 it'ltr WiMil br •!* li wilblhrt:i, 
U. llilli j lllulC la lliVC»>«ry, tlwU tu slL-tji ib<* «lvU» 
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in a decoction of them till it has acquired tlic 
vished-for colour. The depth of the slu&de is pro- 
portionnl to the streng:ih of ttie decoction. 

The root of the walnut-tree coutains tlte same 
eolouring matter, hut in smaller auantity. The 
bark of the birch also, and mauj otlier trees, may 
be used ixAC the same purpose. 

To dye compowuJ colours, 

Compoimd colours are produced by roiling to- 
gether two simple ones; or which is the same tning 
by dyeing cloth first of the simple colour, and then 
by another. These coloui's vary to infinity, ac- 
cording to the pro|>ortions of the ingredients em- 
ployed. From blue, red, and yellow, red olivet 
anil ffreeniah greys arc made. 

From blue, red, and brown, olvveo are made 
from the lightest to the darkest shades; and by 
giving a greater shade of red, the slated and laveti' 
tJer greys are made. 

From blue, red, and black, gt^s of all sliades 
are made, suoli as *age, pigeon, slate^ and Uscul 
greys. The king^s or jirince^ colour is duller than 
usual; this mixture produces a variety of hues, or 
colours almost to infinity. 

From yellow, blue, and brown, are made the 
goose dw'itr and oHxres of all kinds. 

From brown, blue, and black, are produced 
brovm olives, and tlieir shades. 

From the red, yellow, and brown, arc deriv«;d 
the orange, gold colour, feiiiUe-mori, or faded^leaf, 
dead carnations, cinnamon, faion, and tobacco, by 
using two or three of the colours as retiuired. 

From yellow, red, and black, bronons of every 
shade arc made. 

From blue and yellow, greens of all shades. 

From red and blue, purpies of all kinds are 
Conned. 

Tb dye Afferent shades of green. 

Green is diHtinguished by dyers into a variety of 
shades, according to the depth, or the prevalence 
of either of Uie component parts. Thus, we have 
sea-green, gniss-green, pea-green, 8cc. 

Wool, silk, and linen, are usually dyed green, 
by giving them first a blue colour, and afterwards 
dyeing them yellow; when the yellorw is first given, 
several inconveniences follow: the yellow partly 
separates again in the blue vat, and communicates 
a green colour to it; thus rendering it useless for 
ex'ery other puqiose except dveing green. Any of 
the usual processes for dyeing blue and yellow, 
may be followed, taking care to proi>oriion the 
depth of the shades to that of the green required. 

When suli>hate of indigo is employed, it is usual 
to mix all the ingredients together, and to dve the 
cloth at once; this iNroduces what is known by the 
name of Shxoo, or English green. 

7b dye violet, purple, and lilac, 

AVool is generally first dyed blue, and after- 
wards scarlet, in the usual manner. By means of 
cochineal mixed with sulphate of indigo, the pro- 
cess may be performed at once. Silk is first ilyed 
crimson, by means of cochineal, and then dip^ied 
into the indigo vat. Cotton and linen are first dyed 
bhic, and tlien dipited in a decoction of logwoo<l; 
but a more permanent colour is given by means of 
oxide of iron. 

To (lye olive, orange, and cinnamon, 

Whrn blue is combined with red anfl yellow on 
cloth, i.:#e resulting colour is olive. "Wool may be 
dyed orange, by fii*«t dyeing it scarlet, and then 
yellow. When it is dve<l first witli madder, the 
result is a cinnamon c(»lour. 

Silk is dyed orange by means of carthamusf a 
cinnamon colour by logwood, Brazil-wood, and 
fustic, mixed together. 

Cotton and linen receive a cinnamon colour bv 
muaus uf weld and madder { and an olive-colour 



by being passed through a blue^yeUoir, and then « 
Eoadder bath. 

To dye grey, drab, and dark brown. 

If cloth is previously combined with brown oxide 
of iron, and afterwarl^s dred yellow with qoerei- 
tn)n bark, the result frill he a drab of dmerent 
shades, acco*^lingto the proportion of niordaiAeiiH 
ploved. When the proportion is tmalL, the edonr 
inclines to olive, or yellow; on the oontraiy, th« 
drab may be dcepeneil, or saddened, at the dyen 
term it, by mixing a little sumaeh witbthe baik. 
To dye a black upon cotiony linens and mixea 

gooiU. 

Take tar, iron liquor of the Tery beat quality; 
add to each gallon thereof, three quarters of's 
pound of fiue flour, and boil it to the eoosistency 
of a thin paste. Put the liquor or paste abovemen* 
tioned into a tub belonging to a machine used in 
the process. The goous intended to be dyed are 
wound upon a roller, and pasted through the 
liquor or paste, betwixt the two rollers; tliereby 
completely staining or dyeing the whole mass dir 
bo<ly of the cloth. Pass' them into a very hot stovf 
or drying-house till dr}', then take cow's dung, put 
it into a large copper of water about sealdiog hot, 
and mix it well togetlier, through which pass the 
piece of cloth iinti 1 it be th A-oughly soflened. Wash 
the goo<ls, so dunged, extremely well in water. 
Take a quantity of madder, or logwood, or su- 
mach, or all of them mixed together, as the strength, 
of the cloth and nature of the colour may requiiv, 
and put them into a cornier, or tub c^ hot water 
then enter the goods before mentioned in this li* 
quor, and keep rinsing or moving them therein, 
until they are brought up to the strength of colour 
required. Have tlve goods again well washed aad 
dried. For dyeing black, it will be proper to pass 
the goods a second time through the above opera- 
tions; adding more or less of tne dyetng-wooas as 
before, if after tlie above operations tlie Susde of 
colour is tooTuU, or too much upon the red hue, 
it will be necessary to give them a little anmarh, 
and then run them tli rough a liquor made from iron 
and owler, or alder bark. 

Another methoiL 

Take common iron liquor, and add S-4ths of a 
pound of fine flour, and by boiling bring it to the 
consistency of a thin paste; or instead of flour, add 
glue or linseed, or gum, or all of them mixed to- 
gether, till it is brought to a proper thickness. 
Then pass the goods through tne machine, sad 
follow the before mentioned operations. 
To dye olives, bottle greens, pnrpjks, brsnm%»^ ens* 
namons, or snuffs, 

I'uke common iron liquor, or common iron li* 
quor with alum dissolved therein, in quantity of 
each according to the shade of colour wanled, made 
into a Tiaste or liquid, by adding floor, gum, riue, 
linsecci, or one or more of them as before. Then 
put the liquor or paste above mentioned into a tub 
belonging to the macliine, and pass the goods so 
intended to be dyed, through the machine. Take 
them from the machine, and hanc^ them op in a 
veiy cool room, where they are to >*emain till tluH 
roughly dry. Take cow*s dung, put it into a large 
copper of not water, and inLc it well together ; 
through which pass the cloth or floods until tho* 
roughly softened, the quanti^ of dung and time re- 
quired, being proportioned as before. 

The g^K>ds atler this process being well washed, 
take a quantity of liijuor made from *nadder, log- 
wood, sumach, fustic, Brazil, woad, quercitron 
bark, peach wood, or other woods, to produce the 
colour wanted, ot' mc/e of Uiem; and if nLseessarr 
dilute this liquor with water, according to the 4kMfe 
or fulness of colour' wanted to be dyed. Then work 
the goods through this liquor: after which pau 
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thnmgli cold or warm water, accord inf; to the 
culour, the proper application ofwhich is well known 
Uf d^ert, adding a little alum, copperas, or Roman 
iritnol, or two or more of them, first dissolved in 
water. Then wash them off in warm water, and 
diy them. But if the colour is not sufficiently full, 
repeat the same operations till it is brought to tlie 
Wde required. 

7(9 ^ crimami, red, orange^ or yelUno, 

Take w\ liquor, such as is generally made from 
•lam, and dilute it with water according to the 
Mrength or shade of colour wanted to dye, bring- 
ing it to the consistency of a paste or liquid, as be- 
fore described. Then pass the cloth tlut>ugh the 
Biaehioc; wliioh beioj^ dried in a cool room, |)ass 
it through the operations of dunging and washing 
as before. Take a quanti^ of liauor, made from 
cochineal, madder, peach-wood, Brazil, logwood, 
woad, fustic, sumach, or any two or more of them 
. prDportioned in strength to the shade or colour 
wanted to dye, and won the goods through lliisli- 
qaor till tber are brought to the sliade of colour 
ivquired; auer which wash them in cold or warm 
water, and diy them. 
*§"• dye c9ttonj vooly and tUk^ vith Pruuian blue. 

Immerse the cotton into a lar^^e tub of water 
riightly acidulated and charged with prussiate of 
potass. These sorts of stuffs dycrd in Prussian blue, 
and then in olive transformed into green, are i»ai> 
lienlari/ sought after in trade. By processes ana- 
logous to those employed for cotton stuffs, Uie in- 
Tenlor luM obtained tlie same sliades and colours, 
on aamules of ulk{ and for many years, he has even 
wceocucd in fixing Prussian blue on wool, and in 
producing on doth the same shades as on cotton 



jyyeinff wiih Pruman blue, 
%f the fbllowimr process, a brilliant and permv 
eoloar, called Btntmond blue, from its pro- 
poKT Mr Raymond, Professor of Chemistry at 
Ljroaa, may be produced; a colour more bright than 
■nd ai dc«p as that obtained from indigo, fur- 
•isfaine likewise a sky-blue, not attainable from 
that saibstance. 

The silk, after its usual boiling with soap, is to 
be cleansed in a large quantity oF water; it is then 
lo be immened in a solution of the per-sulphate of 
Iron (copperas of a dark green), tlic oxide of which 
•onbiBes with tlie silk — the pro|)er quantity of fer- 
ruginous matter the silk has absorbed is indicated 
by the greater or less intensity of the yellow colour 
It preaenta. It is then to be rinsed with ^reat care 
to remove all the frets acid, and plunged in a bath 
of prussiate of |iotadi acidulated by sul|>}iuric acid. 
Tbe dyeii^ is effected in a few minutes. When 
this la done it must be rinsed again in clear water. 
Mad brightened with punned urine largely diluted 
with water, into which is occadonaUy thrown a litp 
tie aeetic acid. 

Ckenr€uV9 mode of rradutUmt ekadee of coUmr 
from jpnudttn blue. 
Impregnate each parcel of silk to be dyed with 
■ ditferent proportion of the oxide of iron by im- 
mersing it m a soluticn, tlie strength of whidi has 
been rqpUnted accordingly. For the deeper tones 
•f eolottr employ the acetate, and for the otliei*s the 
mnriate or sulpnate. After liaving proiierly rinsed 
(in Kparate water) each parcel, it is to be dipp- 
ed into distinct baths of tne prussiate of potash, tite 
fuanliiy of which hae been made to correspond with 
the Quantity of oxide of iron iireviously united to it. 
Willi these precautions all the desired sluules may 
be obtained, lliose mhich are lieht ami liavc a 
gjyeemeh cast should be well washeil in river water, 
w hicb will soon ||p)duce the blue in its purity. — If 
Has doea not happen a very -weak solution cif mu- ' 
natic acid will produce the effect to a ceriaiuly. " 



7\> precipitate acetatet of lead and copper^ «/. 
woo/, »lky and cotton. 
Soak the stuff which is required tc be dyed, in a 
solution of acetate, or rather sub-acetate of 1 'ad, 
wring it when it comes out of the balh, drying it 
in Uie stiade, afterwards wasli it, and again im- 
merse it in water chained with sulphui-ctted tiydi-o- 
gen gas. By tliis process are obluined, in a few 
minutes, rich and well-laid shades, which vary 
from the clear vigone colour to the deep brown, 
according to the force of the inonliint and the luiin- 
ber of the immersions of the stuffs in Uie two battl- 
ing vessels. From the order of afliiiities, it is tlie 
wool which takes colour the best, afterwards the 
silk, then the cotton, and lastly tiie tliread, which 
appears little apt to combine witli die monlanL 

The diffei*ent colours above indicated, resist tlie 
air well, likewise feeble acids, alkalies, and boil- 
ing soap, which modify tlieir sliades in an im^ier- 
ceptible manner, and these shades iu% so striking, 
tliat it will appear difficult to obtain Uiem in auy 
otlier manner. 

This new kind of dye is Tcry economical. The 
sulphuretted hydfogcn gas is obtained fi-oni a mix- 
ture of two iNuts of iron filings, and one of uriiu- 
stone melted in a pot; this brimstone f^ Iruised, 
introduced into a matrass, and tlie gas is removed 
by sulphuric acid extended in water to a mild heat. 
The gas absorbs abundantly in cold water. 
To dye cotton cloth black. 
Take a nuantity of Malacca nuts, which in Ben- 
gal are sold at 'iU, per cwL, and boil tliem in wa- 
ter, in close earthen vessels, with the leaves of the 
tree. During the 'boiling, a whitish substance, 
formed (vo^ the mucilage and oil ofttie nuts, will 
rise to tlie suHace; tliis must be taken off and pre- 
ser\*ed. I'he cloth intended to be black mi st be 
printed witli this scum, and tJien dyed, alter which 
let it be passed tlii*ouKh lime water, when tlie 
printed figures will be changed to a full aud per- 
manent black. 

To dye wool a permanent blue colour. 
Take i ounces of Uie best indigo, reduce it to a 
Tery fine powder, aud add 12 |iounds of wool, in 
the grease; put the whole into a copper large 
enough to contain all tlie wool to be dved. As 
soon as the reciuisite colour is obtained, let the 
wool be well washed and dried. Tlie liquor re- 
maining may be again used, to produce lighter 
blues. The colour will be as beautiful and {tvr 
manent as the finest blue, produced by iftoad, and 
the wool, by this methoil, will lose less in iteigiit 
tiian it it had been previouUy scourad. 
To produce tki Smu deep aiui pale red topical 

mordatit*. 
When the cotton cloth has been fired by stee|»- 
ing aud boiling in soap aud water, from tJie [m*^j£ 
used by tlie weaver, and any other iiupurilies it 
may have acquired, immerse it Uioroughly^ or, a-* 
it is called, tramp or [uul it in a solution i>t any al< 
kali, and oil or grease, forming an iiu|K'rfect soap, 
or boil it inany of Uie jieiiect soaps disMjlved in ^^ a- 
ter, or in a solution ot so<la and galliiiuli oil, in the 

{iroportion of 1 gallon of oil to ^ gallons uf bo<!a 
ees, at tlie strength of f(>*ir degi-ees and ii hall'; 
Uien diy the cloth in the stove, and re[>eat tiie pro- 
cress several times, which may be varied at plea- 
sure, according to the lustre and durabililv of the 
colour wantetl, stove-drying the dotii btrtween 
every immersion. To the above solutions nd<l a 
little sheep's dung, fur the fii-bt inree iininci siuii^; 
these aix: called the dung liquors; alter the clulti 
lias received tlie dungliqiuiis, it is stee|M*d for I J 
hours iu a quantity of water, 110 dc'giees of Fah- 
renheit; this is calle<l the giveu steep. The cloth 
being again stuve-Uried, is iiiimented as above iti u 
solution of w kali aud oil, or gi\;ase, or boiled ui 
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Mrfect soap dissolved, bat without tne sheep's 
^ng; or oRener, SiC^rding to the brilliancy of 
colours wanted, stove-drjing, as before, between 
every immersion; these arc called the white li- 
quors. Steep the cloth for 12 hours at 125^ Fah- 
renheit, which firms what is called the white 
steep. The cloth being now thoroughly washed 
in cold water, and dricci, is ready to receive, first, 
the pink mordant, which is composed as follows:— 
take equal quantities, by measurement, of a decoc- 
tion of galls at the slrengtli of four to six, and a 
solution of alum at one half degree, the alum being 
previously saturated with whitening, or any other 
alkali, in the proportion of 1 ounce to the pound 
weight of alum; mix them together, and raise thu 
temperature to 1 40 decrees of Fahrenheit, or as 
hot as can be handled. By immersion, as formerly 
mentioned, in this mixture, the cloth, when dyed 
and cleared, exhibits a beautiful pink, equal, if not 
superior, to that produced by cochineal. 
To dye jHha arm satins brtnmi in the small way. 

Fill the copper with river water, when it gently 
noils, put in a quarter of a pound of chipped fustic, 
two ounces of madder, one ounce of sumach, and 
half an ounce of cam- wood; but if not required to 
be so red, the cam-wood may be omitted. These 
sliould boil, at least, from half an hour to two 
iioui's, that the ingredients may be well incorpo- 
rated. Tfie copper must then be cooled down by 
pouring in cold water: the goods may then be put 
in, and simmered gently from half an hour to an 
hour. If this colour should appear to want dark- 
ening, or saddening, it may be done by takinj^ out 
the goods, and adding a small quantity oi old 
black liquor; a small piece of g^'ecn copperas may 
be U9e(). rinse in two or three waters, and hang up 
to dry. 

To dye silks of fawn colour drabs. 

Boil one ounce of fustic, half an ounce of alier 
oai'k, and two drachms of archil. From one to 
four drachms of the best crop madder must be ad- 
ded to a \ery small quantity of old black liquor, 
if it be required darker. 

To dye a silk shaiol scarlet. 

First dissolve two ounces of white soap in boil- 
ing water, handle the shawl througn tlus liquor, 
now and then rubbing such places with the hands 
as may a^ipear diity, till it is as clean as this wa- 
ter will make it. A second, or even a third liquor 
may be used, if required: tlie shawl must be rinsed 
out in warm water. 

Then take half an ounce of the best Spanish an- 
natto, and dissolve it in hot water; pour this solu- 
tion into a pan of warm water, and handle tlie 
shawl through this for a qttarter of au bour; then 
take it out and rinse it in clean water. In the 
meanwhile dissolve a piece of alum of the size of 
a horse bean in warm water, and let the shawl re- 
main !n tliis hslf an hour; take it out and rinse it 
in clear water. Tlicn boil a quarter of an ounce 
of tbe best cochineal for twenty minutes, dip it out 
of the copper into a pan, aiiu let the shawl rema'.n 
in this from twenty minutes to half an hour, which 
will make it a full blood red. Then take out the 
khawl, and add to il.t liquor in the pan a quart 
more of that out of t/.« copper, if there is as much 
iv.maining, and about halt a small wine-glassful of 
the solution of tin: when cold, rinse it slightly out 
in spring water. 

To dye a silk shaiol crimson. 

Take about a uble spoonful of cud-bear, put it 
into a small pan, po'v boiling water u]>on it, stir 
and let it stand a few minutes, then put in the silk, 
and turn it over a short time, and when the colour 
is full enough, take it out: but if it should require 
more violet or crimson, add a spoonful or two of 
purple archil to some wai'm water, and dry it within 



doors. To finish it, it mtiaC oe inuig;led or e»^ 
lendered, and may be pressed, if toen • eonveiu 
ence is at hand. 

To due tUk lilac. 

For every pound oi silk, take one pound and s 
half of archil, mix it well with the liquor; make it 
boil a quailer of an hour, di[> the silk qniekly, 
then let it cool, and wash it in river water, and'a 
fine violet, or lilac, more or less full, will be ob- 
tained. 

To dye thick silks, satins, silk stocking's^ &e, 9f a 

Jlesh colour. 

Wash the stockings clean in toap and water, 
then rinse them in hot water; if they ihoold not 
then appear perfectly clear, cut half an oonoe ci 
white soap into thin slices, and put it into a sauce- 
pan half tull of boiling water; when this aoap ii 
dissolved, cool the water in U»e pan, then pot in 
the stockings, and simmer for twen^ minutes; 
take them out, and rin^ in hot water; in the in- 
terim pour three table spoonsful of purple archil 
into a wash-hand basin half full of hot water; put 
the stockings in tliis dye water, and when of the 
shade called half violet or lilac, take tliem from 
the dye water, and slightly rinse them in cold ; 
when dry hang them up in a close room in which 
sulpbur IS burnt; when they are evenly bleached 
to the shade required of flesh colour, take then: 
from the su1phurinv.rooro, and finish them bj 
rubbing the nglit side witn a clean flannel. Some 
persons calender theiA afterwards. Satinaand nlkf 
are done the same war. 

To dye silK stockinj^s bUick, 

These are dyed like other silks, exceptinr that 
they must be steeped a day or two in black liqoor, 
before they are pot into the black ulk dye. At 
first they will look like an iron grey; but, to finish 
and black them, they must be put on wooden legs, ^ 
laid on a table, and rubbed with the oily rubbnr, , 
or flannel, upon which is oil of olives, and then the 
more they arc rubbed the better. Each pair of 
stockings will require half a table spoonful of ml, 
at least, and halt an hour's rubbinjg, to fini^ then 
well. Sweet oil Is the best in this proeest, as it 
leaves no disagreeable smell. 

To dye straxo and chip bonnets black. 

Chip hats being composed of the shavinrt of 
wood, are stained black in various ways. First, 
by being boiled in strong logwood liquor three 
or four hours; they must be often taken (wt 
to cool in the air, and now and then a small 
(luantity of green copperas must be added to the 
liquor, and this continued for several hours. The 
saucepan or kettle that they are dyed in may re- 
main with the bonnets in it all night; the next 
morning they must be taken out and dried in the 
air, and brushed with a soft brush. Lastly, a 
sponge is dipped in oil, and squeezed almost to 
dr}'ness; with this the bonnets are rubbed all over, 
botli inside and out, and tlien sent to the bloekers 
to be blocked. Others boil them in logwood; and 
instead of gi'een copperas, use steel filings steeped 
in vinegar; after which they are finished as above. 
To dye stiHtro bonnets brovm. 

Take a sufficient quantity of Brazil woo<l, m- 
mach, bark, madder, and copperas, and sadden, 
according to the shade reauire^. 
To remove the stain ofbrrht colours from t^ hands,, 

Wafth the hands in soap and water, u whieh 
some pearl-ash is dissolved. 

To dye black cloth ^rreen. 

Clean the cloth well with bullock's gall and w»» 
ter, and rinse in warm water; then muce a copper 
full of river water, boiling hot, and take from one 
pound to one pound and a half of fu^c; put it in, 
and boil it twenty minutes, to which add a lomp 
of alum of the size of a walnut; when this is dis 
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•nlrrfl in fhe rn|mpr, iwil in the coat, am! I»nil it ] lime snil nr;iiment; llir vilntinn i« ■ft<'n».irtri 

lar'iti ininiilei; llirn Ukr it nut, mid BtM a aiii.tll lliirki-ni il viitli ^11111. |i iiiimI . / i.iii t'llh mlIii- 

ymxur slu««. llin-v* |iNn« filll, f>l' rtit'iiiii* blui*, »'i<i | ilnt frniii llif uir, utln iwiw ilu- nn-r^ 1 w-ml I mi h 

twul ai^iii fniiii half mi himr t» an hoiir, uml tin- | Im* rfp'iit'i-ali'il. whirli mhiiM n ihIi i ihi* «ii|iili<iu 



cimh aill b« ■ liraiuiful dark gm-ni lli*:u W)i«b out 
aiMJ ilrr. 

Ctalir9 printi'is^. 
Tim art cnn«i<« in «lvi*iii|; dniti i»illictf-tNiii co- 



iiM-lf«4. l>r HrfiiiT-iii li:i« liCtp' M i| i<i vilioiiimn 
fiianr liniwii «ii;,;ii' ti>r iir|iiiii< nt- it 14 ••i|iij||r 1 U 
r>vMfiiMj*a ill t|i-t'iii.i|M:siii); ilif iiili|{i<, it'll I M lull r» 
111^ it Miinlilf; wliil'- It lilki'uiM- Miti« all III** 



lourv aiiil fi^in-t ii|Kni a gnmitil ol* it dilffniil tiiif; ; |iiiriMiM.*« iil'(;iiiu. S<iiii>- r.ilii'<i«- nif m U prinliil 

llf C«il-itir«, wlii-fi llirT Will li>it taki' Imlil nl' till* I <il' oiir niliiiir, olInT* lij\i* Imi>i, :iii>I ••rln r« tliit-« 

oi 4I1 rrailily, hi-iiii; nviil to them liy luraii^ nf iir nion*, <*%ifi l>i Om- ihiii'.'h i nf ii^lil« irii, nr 

■vinlatit*. at ■ iin-|Mnili<m nl' alum, iiuulr 'ly ili»- ! f »• \\v. 'I'jit* ^iii.iM«-r tin- iimih'm i nl ci^liiuri, tlu* 

»4« ..^ ^y I'll, ill aliim and I Id. of aci'tatr (iri«-ui! in . ffwrr in |>i-iii-nil, iii-^ ijn- |ii-fii sii-«. 

% l!«a. ul' warni «alrr. Tlii*rv arr ftiUW*\ uHUv ^St.'Ufp'tMfMa !i/ sfpti.iUr t'.f ''• it i'*l»ju'fi'^ ftnunple 

aMb#* tiiur, 'J miDcca (»f [lOlJiJi, and "i uiiucck uf c/'i/i i</-.'- . 

cLalk. I Kiir thii |Mir]»f>sf f lin-i- luiit nt- iiii-r4vit«, 4Mir, 

Ar«-uie cif inm, ai«n, i« a monlaiit in rnf|t|.Mit j A, II, (!. 'I'ln- r'trM, m- \, •uflii-ici.i i'it 3 • imUiiiU 

uar in Hm- |Mifili'i|^ orcAlinvi; but tlit^ «iiii|ilt- luix* , til' iiuiililf r, i« lit Im* ijih !• i t • i^l.r iiiiif « «li • p. Miid 

tTirv ul aIuim «ii«I aitrbae ol' Iriwl it I'lHUid tu aiiftHcr . ;wo t'l-fl six in iJiariH !• r. Tin- m i mil, ••!- II, i«ti%i! 

;«cat fta a ui'>nl«it. 1 fi- t uml a !• ill' ln^li mhiI tlm-i- It i-l in iliMim-liT. 

'/'■J *ippf« U^ mankint$. | 'I'lii* tub 1^ to In* Ihi-hinIii iI uiih ilm-r riNk", llir 

Tlir ni'inlahlv arv a|i|diinl tn the cloth, ( itlirr fir^t |iliici-i1 hi Iwit. ili>- iMiniiiJ ul llm-r, uml 

With a |w'iri|, iir by mcMHtnf lil-ickk, «mi wiiiili tin- iliv tbinl :it I'-tnr f«-i-t iiS-ixi* it« i> <l'jiiii. A «• !«• t 

(••nrTti. art inliiii; ti which tin* vi.tlon i« to Im: ns h Ii tiiirnliiiu: luli; It, a uu^lim^ xi-^m-I, uimI t\ 

imainl, It ruL At tlit-y an* a|i|ilii*«l (Mih In |»Mr- m^ a di-iinsit. . Iii-m' IiiIih :iri- {il.in «l ih ,tr t • f^h 

liciJar |wrlji til thr vliiOi. can* nm^t ht' tuki'it lli:il •■ilur, inllir minmn-r, in tin- ii;m n mi-, ui.il- r a 

»-ar ul ihi-ni kprvml In ihr |Hirt ot'tlii- cluth which klinl: in the wirilir. in a o ll.ii k>-,>t ;il tViiiii hO tii 

II lit br |i It whitr, and that thry do not iittfrtViv Til FiAhiviihi-it. 'I'n c>Miiiiit-iii f tip |riK:i«%, ^lUl 

viiS ra%h nlhrr wln'n ■tr^iTiil aiY aiiplicil; it ii Inmi jii In 5S )iniiiiit4 nl Ki-iiiiiil iii.i<l«l< r iiiti» A, 

rkr«rftaarr, tlwn-l'frr, that tlu* liinnUnt* hh<i .Id hr nml M«ld wudT, ^irrin^ lln- imxtnif t-niiliii'i.ilU, 

4 nuck a •h-p-if cif C«iliiiht«:iH*(S iImI ihi-y «iil nut iiiilil Ihr iniii|il<T, uIh n ;ii n i>l. i« vi>\i-rii| wi'ii ;.ii 

■Br»«il iMryuml thii%r |mit« of the cbilh oil which inch and a hiill nl' wm'>t. In .«ii 'ir -iS h >Mi-« '^Im*- 

Lhry air a|t|dii'il. 'rhii is dom- by lhickiMiin)( ' in;; al n'M.) liTini-fitui i.ikr^ |il n-i -rfinl rrfiwk a 

r^-m Willi M iiir nr «tarrh, when Ihrt arv in bt- a|». ' cni«l id* iiihiIiIit !•» lln feiiii.if . I'ln- iiiii^s i« ii'iW 

\i»r*i by ihi- bliirk, and with ^uni ambic when i.i In- tn«nHli*n-<'il In tin- o<-m>iii| iu II, wii.ili it 

Ciry arr Li l« |ni| nn with the |K'ncil. The lliiik- ilini in !*•• lilti-d «ii)i uuii r, win 'i- ii i^ tn ri-|HiM 

fStiniE alk-iulil ni'«rr In: ^n-alrr than 1% mitricirii. to tir twn htmri. 'I br U|i|itiiii'.M ■ -ik 10 ili* n i>|ii n- 

|ir»«iai tiM «(in-iHhnK ul' the niunlmiti; wln-n i-ar- , i-i|, next lln* iinib r oiii , imd la^li ih'- ihinl. I'hc 

rhr*i liMt lar, IIm* nittiMi i*a|it u«il In In* Miirnii-ntI)' ln|ii«ir c-'lhtlid li-iiii thi- Ncni.'l viiij llnul if-ikt 

•tf«r«lri) Willi tin: in'irdmitu, andulcuurtc ihc dtc j i^ cairiril tu lli.' I'l^ (', win n- iln- jii- ii|iit4ii •(! mI 

takrt but iiii|Hiii clly. thr iii:iildi r tliut «*«i.i|iiil lifin II, i« •'■>iii|i|t lid. 

Inoiilrr tibtl IIh* |i«rll of tfic cinlh imprr^iati-il Vou IIMV iiiukc |f|H.ilid wu«|iuii.« kI lln- inititiit-r 

witb munKiitft iii«y Im* di^linguitlu'd In ihcir lo- in II, until ihf w.iIit ci-h^-i In liri'il'iim •!. 4 ;ir* 

ijur. il Ii imimI to 1iii;;r the iii'mLnti with t unt- . fclmuld Ih- I ikiii in kuinnii-i, t<f |irf\i iii tin in.inili r 

a4 - iniig iiia'tiT. riir |iriMtfr« coniiU(Mil% ii^c the Inuii Irrini-iitiii;; hm-iimhI linn-. 'I'lit- iiLulilri in 

^«.«ibin <fl lliTiiil wiumI for tliit |iur|HiM*. (.' brinK wa^hi-d uiii| jm-t-ijiii.iii •!, i« 1 <|n.ill\ ^•hm| 

».«i4f liiitrt, ilic two iinmUnlt art* iiii\i*d li»- wiihlhi. itli« r. 

prXad III itiiS ii-ril |ini|inrti<Hi«; Biii| «tMii«*liiitc^ oiir . 7o ft'irtt urU-iu: 

*« U«li It Hi'ii-il with .tn inl'iiMiHi ni kiiniitch, urid Fur y-llnw, ihr bin. k i*« \f «iiii in d wi'li iicrfate 

:.*«t-$^li. lit tlic^' coiitin:iii(t'« a ^l^•ll «><ritty nf uluiiiini'. Ilir tl>*li, .ilti r iii • i\in^ iLit iii'ir* 

■■4 to.bi<ii« Eft- iriiHtncfd by till- Mine iiyr-%lulV. d.ml, i< lUrd with i|ni-iiilriiu link, .ind 11 linn 

/''wraj .J iljfi^Hjf^ K,*i\ ' lib Ui hill. 

Al*'r I)n- liinnSaiil* lui^c In-i 11 di|i|dii-d, ihrilulh «\*iriivr*n tt*''i'.i'. — t)n«* «il ibr ni •«' iniiiiiMHi ct>- 

icii.« br r n.iiiii li-lv dried. Il i« |ini|M'r I'nr tbi« 1 iiiiHf)ii 1 '<f/<«i» y^i rii/r, i«ii kiiid li N-niki' m }• II -w, 

i*.-^**" t>i tM.ipl it Iwitt, W*'.irll will CtNill'llMlti; In- III I, tilling sh^tb « iIikaii tn a i|i-i-|i ti U-iuiJi lifiWIl 

• •nl* Dm- •> jMiiiUoii iiT till' acf|nii« acnl fmni it* m di .ib. Il i%tt%iiilli in fttii^H* • 1 «ii>-lH. I ■ pi..- 
h*ar, aiMl |ii«aiil« il« rtaifiiAlniiii by wliitb im 4ji« diu-t- il, lln* |iiiiiUr% :ir«inrii a ld<i«k. rut i.>il iiilu 
,^ Baiwilaiit wdl liiiiibiiii: ill a }!ii-iU*r liin(ii*:liuii, tlif iifjiifv n| ibf |iiiitt, wiilt 411t.1i>- il ir 'ii ILitk- 
••»4 i:«*ii iiitiii..«fi-|y with thr clnth. • rniil with K"'» <*) '^ '"fi *'•'' •{•[•l« il I • thi t'ltt-iii, 

1% if 11 iIh* il'itli It iiifriiriciili} diKii, It i« tn Ih> «||icb, atii-r Im in;; diml a-nl i.i.ti.%id iii lln* iiMial 

waaltod With w«i-|ii walrr an<l ciiw-diiiif;. till llie , ifijiini-r, \s iilun^jnl inl'i a |i->t.i«lt !> %. l'li<- ipi^ik- 

i«wrr r ^<ini rni|ilfitrit tu ihickcii llic iiiiiid4iil% lily nl an-t^lc ••! 11*. m 14 alw.it 1 pi j>"iti iiii d In llw 

w'. ! M iiiijk' |B.ut« lit ihc iu>ndatili which arc uii- ' lif'pili nl tin- tiiaib- 

i«*na'*ti»''I wik'i ill*' cltilh, arv ix'iiintril. .\lii-r //c</ — Ki'd i« ci>ninnuin-:ilfi| it ihr «;iiiif |ir^ 

.:ki«« iIk rl-«:li t» IjIm- thmiHi^bly riiiM-d iu clraii > ci-*<, nidt ui:i>M<-!- i« «ii-.«ii«Mii d i 1 ilii li.uk. 

w«t«r. j i/i'l/r. — Mil- Inn li^lil Mii> « Whit II i;i|ii-:t|- t>i fn** 

/ijre-iffi^i. , <|iii'iil)\ fin |iiinif >t f'li 'ti*. uri- |>i kI m*c i| lit ap> 

Al?»*al ill'- niily dyr-«tiilU t-iii|dotfd by raliciK ' plMH^ In tin- 1 l-tb ■« '<r>i k >•• «i:.>^i.<l wiiji a ciiu- 

;n iira«i* intli,; •, iiwd>b r, ami ipiiTi ilnm b.iik, p isilmii, ciu^t (m,: pmlt >>l «*.i\. wlmli i-wit 

r Bri L. !■ if ibii Utt «uli«t4iK'i- i« lillli' Ukc.l. 1 \- . all thiiM: pait« ii< lit- 1 1 -ib kii:.ii iiiiiiiii wliitr. 

■k ;•! I -r diiii'alr gii-i'iiidi tf llir*i. I In- ipn r\i- Thr rlnlb i% ilnn ilii<l m ii « lil iiiili,;'i ta'. ati<i 

LT «• b«.'k gi*i I c«iliiUr» rf|iLallt K.M»il: and H inuth atti-r il !■ dit, tin wm\ ci'inp i^iIk u n niii i>td Uf 

r*.' «^ f aiid in-irr iiMitfiiiriit, not rvi|Uiiiii|; m ' Imi wMi-r 

f— a* a Afol li fii II. Iiidign, nn| rt-i|iiiiin,; ant /^/ii-. ivuj .''•■'furi. — laUi, t'.i-abi .wn, and MMrk- 

i« f'anl. It limiiiioiily a|i|ilit.il at uiK'-, rilhiT bt itli liii>wn, air ;;i«iti !i« iiiiaii* • I miitr nl irnii | 

• Ul'«k -IT bt a |<riiril. U it pi-rparrd bt bulling tin- iiuaikliiy ■•! uliuh ■•> jlw.»t « pi .ip ii*i i.nl t • ilic 

• •^ill** ' 'iMbgu aud [MJladi, HmiIc laUiliC by 4UKk di|ilii i-l lln: tliadf. Fni' t&i) liti p «.«.-! -''i • 1 lilU« 
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•umaeh i> added. The cotton is aflenrards 
dysd in the uaiul manner with madder, and then 
Dleached. 

Green, — ^I'o twelve quarts of muriatic acid, add 
by degrees one quart of nitrous acid: saturate the 
whole with rntin tin, and boil it in a proper vessel 
till two-thiros pre evaporated. 

To prepare the indigo for mixing with the solu- 
tion, take nine pounds of indigo, half a pound of 
orange orpimcnt, and grind it m about four quarts 
of water, mix it well with the indigo; and gi'ind 
the whule in the usual waj. 
7\» mix the solution of tin -with prepared indisro. 
Take two gallons of the indigo prepared as 
above, then stir into it, by degrees, one gallon of 
the solution of tin, neutralized by as much caustic 
alkali as can be added without precipitating the 
tin from the acids. For a lighter shade of green, 
less indigo will be necessary. The goods are to 
oe dipped in the way of dipping China blues; they 
must not, however, be allowed to drain, but moved 
from one vat to another as quickly as possible. 
They are to be cleansed in the usual way, m a sour 
vnt of about 150 gallons of water to one gallon of 
ttdphuric acid; they arc then to be well washed in 
d(!cocli(M)s of weld, and other yellow colour drugs, 
and are to be branned or bleached till they be- 
come white in those parts which are required co- 
lourless. 

To print dox*e colour ami drab. 
Dove colour and drab are given by acetite of 
iron and quercitron bark; the cloth is afterwards 
prepared m the usual manner. 

To print different colourt. 
AVhen different colours are to appear in the 
■amc print, a greater number of operations are 
nccessaiT-. Two or more blocks are employed; 
upon each of which, that part of the print only is 
cut, which is to be of some particular colour. 
These are besmeared with different mordants, and 
applied to the cloth, whicn is afterwards dyed as 
usual. Let us suppose, for instance, that these 
blocks are apnlied to cotton, one with acetite of 
alumine, anotlier with acetite of iron, a tliird witli 
a mixture of those two mordants, and thattlie cot- 
ton is then dyed with (jucrcitron bark, and bleach- 
ed. The parts impregnated with the mordants 
would have the following colours:— 

Acetite of aluraine, yellow. Acetite of iron, 
olive, drab, dove. The mixture, olive green, olive. 
If the part of the yellow is covered over with the 
indigo liquor, applied with a pencil, it will be 
convertcil into green. By the same liciuid, blue 
may be given to ^uch parts of the print as re- 
quire it. 

If the cotton is dyed with madder, instead of 
quercitron bark, the print will exhibit the follow- 
ing colours: — 

Acetite of alumine, red. Acetite of iron, brown, 
black. The mixture, purple. 

When a greater number of colours are to ap- 
pear; for instance, when those c^^mmunicated by 
Dark, and those by madder are wanted at the same 
titne, mordants for parts of the pattern are to be 
applied: the cotton then is to be dyed in the mad- 
der bath, and bleached; then the rest of the mor- 
dants, to fill up the pattern, are added, and the 
cloth is aguin dyed with quercitron bark, and 
bleached. The second dyeing does not much af- 
fect the madder colours; because the mordants, 
which ivndcr them permanent, are already satu- 
rated. The yellow tinge is easily removed by the 
subsequent bleaching. Sometimes a new mor- 
dant is also applied to some of the madder co- 
lours, in consequence of wiiich, tliey receive a new 
fcrmanent colour from the bark. After the last _ 
leaching, new colours may be added by means of I 



the indigo liqaor. Tiie foUoviog table will givi 
an idea of the colours which nury be pven to Mt 
ton by these processes. 

L Madder dye. — Acetiteof alumine, red. Am* 
tite of iron, brown, black. Acetite dilated, lilas 
Both mixed, purple. 

IL Black d'ye.— 'Acetite of alumine, ydlow. 
Acetite of iron, dove, drab. Lalae and acetite of 
alumine, olive. Red and acetite of alumine, orange 

ni. Indigo dye, — ^Indigo, blue. Indigo and yel- 
low, green. 

To prepare a rubttitiUe fir gum lued in eaSm 

printing. 

Collect half a ton weight of aerana of pcits or 
skins, or pieces of rabbit or sheep aictni, and boil 
them together for seven or eight nours, in 350 eal- 
lons of water, or until it becomei a atroM' siae. 
Then draw it off, and when eold, weigh it. MTarm 
it again, and to every hundred weight, add 4 gil* 
Ions of the strongest sweet wort that can be made 
from, malt, or 20 pounds weight of sugar. When 
incorprrated,takeitofr,and put it into a cask for use. 

This substitute for gum may be uaed by calico 

Erinters in mixing up nearlv all kinds of eoloon. 
ly using a sixth part only of gum with it, it will 
also improve the gum, ana, be a saving of 900 per 
cent and without gum, of 400 per cent. It wiU aln 
improve and preserve the paste ao much uaed by 
printers. 

To prepare anattofir dyeing 

Anatto is a colouring fecula of a refcmous nature, 
extracted from tlie seeds of a tree very common ia 
the West Indies, and which in height never tk . 
ceeds 15 feet 

The Indians employ two processes to obtain the 
red fecula of these seeds. They first pound thera, 
and mix them with a certain quantity of water, 
which in the course of five or six days fiivoors the 
progress of fermentation. The liquid then becoaet 
charged with the colouring pari; and tlie supcsrHo- 
ous moisture is flflerwards separated by slow em* 
poration over the fire, or by tne heat ot th** sun. 

Another method, — This consists in rubbing the 
seeds between the hands in a vessel filled wiu 



ter. The colouring part is precipitated, and forms 
itself into a mass like a cake of wax; but if the red 
fecula, thus detached, is much more beautiful than 
in the first process, it is less in quantity. Besides, 
as the splendour of it is too bright, the Indians are 
accustomed to weaken it by a mixtura of red san- 
dal wood. 

Use of anatto. 

The natives of the E^st India islands used foi^ 
merly to employ anatto tor painting their bodies, 
&CC at preso^nt, it is applied, m Europe, to the pur- 
poses of dyeing. It is employed to give the firtt 
tint to woollen stuffs intended to be dyed red, blue, 
yellow, and green, &c. 

In the art of the vamisher it forms part of the 
composition of changing vaniishes, to give a cold 
col >ur to the metals to which these varnishes anr 
applied. 

To'choose anatto. 

It ought to be chosen of a flame colour, brigliter 
in the interior part than on the outside, soft to the 
touch, and of a good consistence. Tfie paste of 
anatto becomes hard in Eurotie; and it lo&es somp 
of its odour, which approaches near (o that ol vio- 
lets. 

To prepare IMmui. 

The Canary and Cape de Vci-d islands [>roducc 
a kind of lichen or moss which yields a viokt 
colounng part, when exposed to tiie contact of aiVw 
monia disengaged from urine, in a slate of putre- 
faction, by a mixture of lime. When the proce&s»n 
are finished it is known by the nunie of litiuua. 

This article is prepared on a large scale at Lor 
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den, Piirirt, and Lront. In the latter city another 
kinil of lichen, which grows on the rocks like moss^ 
u ein]ilq>-c<l. 

The ammonia joins the reainous part of the plant, 
flevrlopos its colouring part fend comliines with it. 
In this state the lichen forms a paste of a violet red 
colour, intersficrsed with whitish spots, which give 
i: a marble appcaranae. 

IJItrons is cntploycd in dreing to commnnicate a 
violet colour to silk and woollen. It is used also 
for colouring the liquor of thermometers. 
Toprep^,re baatard 8tiJfiH>n. 
The flnwrrs of this plant contain two colouring 
|Mrts: oiie soluble in water, and which is thrown 
awaj; ihc otlier soluble in alkaline liquors. The 
latter colouring jwrt becomes tiie basis of various 
heamifiil shades of cherry colour, ponceau, rose- 
col'Nir, hic. It is employed for dyeing feathers, 
and constitutes the vegt*table red, or Simnish ver- 
milion employed by ladies to lieightcn their com- 
plt*xinn. 

Carthamus cannot fumisli its resinous colouring 
part, provideil with all its qualities, until it has 
b<fn deprived of tlutt which is soluble in water. 
For this purpose, ttie dried flowers of the cartha- 
nu9 an: enclosed in a linen bag, and tlie bag is 
pl^rtl in a stream uf running water. A man with 
W(v»den slioes get< upon the bag every eight or ten 
liOMr^. and treads it on the bank untilthc water ex- 
|Rv»^nl fnmi it is colourless. 

These moist flowers, after being strongly 8f|ueez- 
ol in the bag, are spread out on a piece of canvas 
extended on a fran»c, placed over a wooden box, 
■ml cnered witli five or six per cent of their 
vrtgitt of carbonate nf soda. Pure water is then 
prvircfl over thi'm; and ttiis process is repeated se- 
veral times, that the alkali may liave leisure to be- 
come cliar^d with tlie colouring part which it 
diisnWes. The liquor, when filtered, is of a dirty 
r\*«l, and almost brown colour. Tlic colouring part, 
Ihas held in solution, cannot be employed for co- 
louring bodies n:itil it is free; and to set it at liber- 
ie', tlie HOflai must be brou|^ht into contact with a 
body which has more aflinity for it. It is on this 
precipitation, by an intermediate substance, that 
llie process for making Spanish vermilion is fuund- 
el, aa well as all the results arising from ttie di- 
rvft airplicaiion of this colouring {lart, in tlte art of 
"ijcJng. 

VtiHty ofaheep^a ibnir* 
This article is used in dyeing, for the puqiose 
of prc|Miring cotton and linen to receive certain 
•oluurs, |uirtivuliirly the red nta<lder and cruss- 
• oit, which it i>erfonns by impre};tiatiiig the stuft's 
villi an animal mucilage, ot which it contains a 
L«m f|uanuty, and tiius assimilating them to wool 
anu silk. 

To prrpare xooad. 
This is efiectt:d from the leaves of the plant so 
called, by grindiiijgf them to a i>aste, of which balls 
are maile, pliieed in lieaps, and occasionally sprink- 
L*d with water to promote the fei mentation: when 
this is finished the woad is allowed to fall inlo a 
•aoarae powder UMod as a blue dve-stuff. 
To prtrjHire iniBgo. 
This dye is deriveii fnim the leaves and the 
Tiymit sliofits of sevcml S)Hrcies of indigo plants, by 
s4iMkiiig them either in cold water, or still belter 
in «k:er ke|it warm, und at alK>ut IGO* Fahr. till 
tlie liquor becomes a deep green; it is then drawn 
n4f and beat or churned till blue flakes apjiear, 
vfiec lime water is aildcd, tlie yellow liquor drawn 
cfT. und the blue ■edimcnt dried and formed iulo 
liuupi 

To prepare carmine. 
ll>>] "VIC ounce troy of cochineal finaly powdered 



I ncd copper resscl for three minutes, then add 25 
« grains of alum, and continue the boiling fur two 
minutes longer, and let it cool; drnw oflthe diear 
liciuor as soon as it is only blood warm, very cait*^ 
fully into shallow vessels, and put th*:m by,' laying 
a sheet of ]»aper over each of them, to keep oul iJie 
dust for a couple of days, by whicli time the c:u^ 
m(*^e will have settled. In case the uarminc does 
not separate pn)perly, a few drops of a solution of 
green vitriol will thi*ow it down immedi^'ely. The 
water being drawn off, tlie carmine is dried in a 
warm stove: the first coarse sediment s«'rves to 
make Florence lake; the WKlcr diawn off is liquid 
rt)U<'e. 

A obtain a dydng matter from potato topt. 
Cut ofl* the top when it is in flower, ac J extract 
the juice, by bruising and pi*essing it. Linen or 
woollen imbibed in this liiiuor forty-eight hours, 
will take a brilliant, but sulid and i>ermHnunt yel- 
low colour. If ihe cloili be afierwuitJs plunged in 
a blue dye, it will acquire a beautiful permanent 
green colour. As to tlie mode of execution, it 
should pass through the hands of a chemist or skil- 
ful dyer, to derive all the ad>'antages it is capable 
of furnishing. 

To print carpeJt. 

These caqiets are made of knitted ilool, by 

I means of a luachine^ they are afierwurds inx'ssed 

' and receive all the colours and designs wished for. 

These designs, printed on the tissue by means of 

wooden boanls, are extn.*mely neat; ihe'colours are 

very brilliant, and ivsist the rubbing extremely 

well, provided tliey travei*sc the tissue, from ono 

part to another. 

These new carpets arc warm, and hu\c the ad- 
vantage of being chea{ier than oilier carpets; ihey 
last as long, and arc not crossed by seums disa- 
greeable to the eye, even on a breadth of from 
twelve to fifteen feet 
' To dye hat; ^ 

The hats should be first strongly galled by Iwil- 
ing them a long time in a decocti(m of g:dls with 
a liti^e logwood, tlmt the dye may penetrate the 
better into their substance; after which a proper 
j quantity of vitriol and decoction of logwoo<l, with 
I a little verdigris, are added, and the hats couiiniied 
. in this mixture for a considerhble tune. TliL-y are 
' afCcrwanls put into tresli liquor of logwood, galls, 
j vitriol and verdigris; and where the hats are of 
I great price, or of a hair which with difllcuhy takes 
. Uie dye, the same process is reiieateil a tliini time. 
! For obtaining the most |ierfert colour, the hair oi 
I wool is dyed blue previously to ils being formed 
; into hats. 

Another method. — Boil 100 iK>ufi<Is of logwood, 
i^ IK)Uiids of glim, and C poumls of galls, in a pro- 
per quaniily of water for some hour.t; utter which, 
about 6 pounds of vertjigris and 10 of green vitriol 
; are added, and the liquor kept just simmering, or 
j of a heat a little below boiling. Ten or twelve 
I dozen of hats are immediately put in, each on its 
j block, aiid kept down by cni^s bars f»r alxiut an 
. hour and a lialf; they are' then taken out and aired, 
and the same number of others put in their nMim. 
The two strts of hals arc thus dipiN-d and aired al- 
I teniately, eight times each; the liipior lK*iiig re- 
.' freshed each time with more of tlie ingredients, but 
I in less otuintily than at firsL 
I Jo prove the coloitvt of dyea %tnff». 

I For criins«jn, scarlet, flesh-colour, violet, peach 
' blossom, all shades of blue, and other colours bur- 
I dering on these, dissolve lialf an ounce of alum in 
j a pint of water, in an earthen ves»el, and into this 
. put the eighth of an ounce of the stuff or tliitad 
that is to Im* proved; boil the whole for fi\e minulcs, 
and wash it out in clean water. 



Vi K$- 14 pints of rain or ditUUeil water, in a tin- [' For all sorts of yvllow, green, madder red cin* 
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Mimon, and similar colours, uo'l a ooarter of an 
onnce of «oa/> in a pint of water, pot in the eighth 
of an ounce of tne stulTto be tried, a.Vl boil for 
fire minuteSk 

For hair brown, &c. powder an ounce of tartar, 
and boil it in a pint of water, and boil a quarter of 
an ounce of the stuff or thread in the solution for 
five minutes. 



MISCELLANEOUS RECEIPTS FOR 
ING, STAINING, &c 



DYE- 



1\) turn red hair black. 

Take a pint of tJje licjuor of pickled herrings, : 
half a potind of lamp-black, and two ounces of Uie 
rust of iron. Mix and boil them for twenty mi- 
nutes, then strain and rub the liquid well into tlie j 
roots of the hair. 

To change the colour of hair. 

This is done by spreading the hair to hleach on 
the grass like linen, after first washing it out in a 
lixivious water. This lev, with the force of the 
sun and air, brings the hair to a perfect whiteness, | 
Tliere is also a method of dveing hair with bis- ' 
muth, which renders such white hair as borders too 
much upon the yellow, of a bright silver colour. 

Hair mar be changed from a red, grey, or other ! 
disagrveablc colour, to a brown or neep black, by 
a solution of silver. The liquors, sola under the 
name of hair vfaterty are, in fact, no more^ than 
solutions of silver in aqua-fortis, lar^'ly diluted 
with wate:, with the addition of ingredients, which I 
contribute nothing to their efficacy. The solution ' 
should be fully saturated with the sHver, that thei^ 
may be no more acid in it than is necessary for 
holding the metal dissolved; and besides dilution 
with water, a little spirit of wine may be added for 
the further decomposition of the acid. For dilut- 
ing the solution, distilled water, or pure i-ain-wa- 
tcr, must be used; the common spring- waters turn- 
ing it milky, and precipitating a part of the dis- 
solved silver. It is to be observed also, that if the 
liquor touches the skin, it has the same effect on it 
as on the matter to be stained, changing the part 
moistened with it to an indelible black. Hair may 
siso be dyed of any colour i". tlie same manner as 
wool. 

To dye bnstlei orfeathert green. 

Take of verdigris and venliter, each 1 ounce, 
gum water 1 pint; mix them well, and dip tlie 
bristles or feathers, they having been first soaked 
lu hot water, into the said mixture. 

JSlue. — Take of indigo and risse, eacfi 1 ounce, 
and a piece of alum the size of a hazel nut; put 
tliem into gum yater, and dip the materials into ii 
hot, hang tl.em up to dry, and clap them weJl that 
they mav open, and by changing the colours, the 
aforesaid materials may be in this manner dyed of 
any colour; for purple, use lake and indigo; for 
carnation, vermilion and smalL 

Hed — Take an ounce of Brazil wood in powder, 
kalf an ounce of alum, a quarter of an ounce of 
rermilion, and a pint of vinegar, boil them up to a 
moderate thickness, and dip iiie bristles orfeatners, 
thev having been first soaked in hot water, into the 
laid raixtui*e. 

To dy » or colour horte hair. 

Steep in water wherein a small quantity of tur- 
pentine has been boiled for the space of two hours; 
Uien having prepared Uie colours very hot, boil the 
liair therein, and any colour, black excepted, will 
take, but thai will only take a dark red or uark blue, 

Todyeglmr: 
Take tne colour suitable for the oeeanon; if 
dark take Spauish browc#^ ^iackeartbi if lighter. 



yellow and whitii^; and so on with oCher cr lours* 
mix them with a moderate fire, daub the glovei 
over with the colour wet, and let them hanr till 
they are dnr, then beat out the auperfluity oi th« 
colour, and smooth them over F^th a stretching <« 
sleeking stick, reducing them to their pro|>er sk 'p& 
To dye white glovet purple. 

Boil four ounces of logwood and two ounces of 
roche alum in three pints of soft water till half 
wasted. Let the liquor stand to cool after strain- 
ing. Let the gloves be nicely mended, then witli 
a brush rub them over, and when dry reiieat it 
Twice is sufficient, unless the colour is to ne verf 
dark; when dr}*, rub off the loose dye with a coarse 
cloth; beat up the white of an ^g, and with a 
sponge nib it over the leather. The dye will stain 
tne hands; but vetting them with vinegar before 
they are washe<I will take it off. 

To dye glove$ resembling Limerich. 

Brown, or tan colours, are readily inipailed to 
leather gloves, by the following simple process. 
Steep saffron in boiling soft water for about twelve 
hours: then having slighdv sewed up the tops of 
the gloves to prevent the clyc staining the insides, 
wet them uver with a sponge or soft brusli dipped 
into the rK|uid. Tlie quantity of saffron as well as 
of water will of course depend on how much d|ye 
may be wanted, and their relative proportions oq 
the depth of colour required. A common tea-cup 
will contain sufficient in quantity for a single pair 
of gloves. 

To tinge bone and ivory red. 

Boil shavings of scarlet cloth in water. Wlwn 
it begins to boil, thixiw in a ouarter of a pound of 
ashes made from the dregs of wine, which will es> 
tract the colour; then throw in a little roche alura 
to clear it, and pass the water through a linen oloth. 
Steep the ivory or bone in aqua-fortis, and put into 
the water. U it is necessary to leive white idiots, 
cover the place destined for them with wax. 

Black. — ^Take a double handful of lime, and 
slack it by spHnkling it with water; stir it up to> 
gether, let it settle ten minutes, and pour the wa- 
ter into a pan. Then take the ivor}', eoc. and steep 
it in the lime water 24 hours, after which, boil it 
in strong alum water 1 hour, and dry it in theaur. 

^notfter method. — Steep the bone or ivorj' dur- 
ing five or six days, in water ot galls, with ashet 
made with dried dregs of wine and arsenic; then 
give it two or three layers of the same black, with 
which plum-tree is blackened, in order to imitate 
ebony. 

Or dissolve silver in aqua-fortis, and put into It 
a little rose-water. Rub the ivory with this, and 
allow it to dry in t^e sun. 

Green. — This colour is imparted to ivory or bone 
by a solution of copper or verdigris in aqua-fortia. 
or by grinding together two jiarts of veniigris, and 
one of^sal-ammoaiue. 

Purple. — ^Take four ounces of aqua-regia, and 
one of sal-ammoniac. 

YeUovf. — Ivor}', bone, horn, kc. may be stained 
yeuow, by previously boiling them in a solution of 
one pound of alum, in two quails of water, tlieo 
immcrsinp; them for half an hour in a li<)uor pre- 

fyared by boiling half a pound of turmeric in a gal- 
on of water, until it be reduced to three quarts, 
and afterwards plunging the coloured substance 
into alum water. 

Mite. — All bony matters may be stained blue, 

by first tinging them with green, and then dipping 

them into a hot and strong solution of pearl-aslica. 

To prepare -wood for dyany^. 

The wood mostly used to uye black is pear-tree, 

holl/, and beach, all of which lake a beautiful black 

colour. Do not use wood tliat has been long cut, 

I or aged, but let it be as fresli as possible. Afnt 
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widiKlhn-ofiailinf wat.-rfiH-anh'iuri Mrw'o Ll, l.v il,.' .n>l >1< 'J xi'h^iK ■!«• Ix-' m •-'• r, 

B«l»|.|h^r aMoiiHr.- .rfe«l,inrtl; boil it a;,>ain ' 0-„n- -Si iin ih- i.tt-r .* irtnliim-.l fir.l if 

l-«hair»h.»n-Kr«tti.*n.1il a ill b- fit fw 110-. , arutli.llx U nv* f |lKlii.il<i'">ll-in.iii*i . 

T-wi* "f ■•»Y r«r an hour, ihn Mid fwr i>incc< uli. mvlc'l.t i!>*-tMi ; hilf an i.inir of i-^rl- 

U:«w1-a«h. ati^lwouiii.cnnf Imltjopaunilinl. ' aiWi. or ul' nl Ijn.ir, iiia •('lail 1 f wil' r, i'mI i^I. 

Ta titUH iWix-va«</ AmvL | trrjn" ihr •^'linikui. 

Hnl.l ibr *"f* III Ihr llrr, IhM it ifM* rrrtXir a ' /•:Kri/r.— 1>..|>t >ir |iarTbm~.t m" hr «ii I 

f ail-- wmalki Ibra lake •■(ua-fortii, vid wiih a ! puqih-, bt anhil, ur b* t)>r li'.ii'irr of I'-jaual 
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T"hc juice of ripe privet berries expressed will 
fikewise give a purple dye. 

't'o tnarble the edges ofbookt or paper, 

DiR!K)lve four ouuces of ?um arabio lu two quarts 
of clear water; then provide several colours mixed 
with water in pots or shells, and with pencils pe- 
'^uliar to each colour, sprinkle them bj way of in- 
..ermixture upon the ^uni-watcr, which must be 
put into a trougfi, or some broad vessel; then with 
a stick curl them or draw them rut in streaks, to 
as much variety as required. Having done this, 
liold the book or books close togetlier, and only 
dip the cd^^es in, on the ton of the water and co- 
lours ver\' lightly; which (lope, take them off, and 
the plain impresHion of the C4)lours in mixture will 
be u]ion the leaves; doing as well the end as the 
(I'ont of the books the same manner. 

To marble the covers of books. 

This is ])erformed by forming clouds with aqua 
fortis, or spirit of vitriol, mixed with ink, and af- 
terwards gUzing the covers. 

To coioitr t'eRiim green. 

Take half a pint of the best white wine vinegar, 
an ounce of venligris, and half an ounce of sap 
gri'en; dissolve them in the vinegar for a few days, 
having been heated by the fire. Shake the bottle 
friHiuently before it is used. 

Wash the vellum over with weak potash water, 
and wh n dr>-, colour it with tlie green three or 
four times, till it has a good colour: when dry, 
wash it over with thin paste water, to give the vel- 
lum a gloss. 

To black the edges of paper. 

Mix black lead with ink, anil when the pai)er is 
cut, colour it ^inly over with black ink, with a 
piece of fine cloth; nib on the black leac*, cover- 
ing every part; take the dog's-tooth, and burnish 
the cfige till it becomes well polished. 

When Uie edge of the pajier, after cutting, ap- 
pears rather rough, scrape it over with a piece of 
glass or an iron scraper, with a flat edge. 
To sprinhie the edges of books, 6fc. 

The brushes used for book-edges, must be made 
of Russia lio;<^s' bristles, of good thickness, tied 
round with cord, gluefl at the thick end, and half 
covered with a pioce of leather: when dnr, lie the 
brush again with waxed coi*d, within half an inch 
of the soft part of it, and cut it very smooth and 
even. Bnishes made after this manner are pre- 
ferable to those with a handle. 

PreiMire the colour in a cup; dip in the brush 
till it is charged, and then press it out till it will 
drop no lon^r. The book must be screwed liefit 
in the cutting press: hold the brush in the left 
iiand, and, with a folding-stick in the right, rub it 
over the brush, which will cause the colour to 
sprinkle finelv on the edges. IMie brush mup^ be 
moved up and down overthe edge, as you sprinkle, 
to lia^e it regular on every part. After the sprink- 



ling is done, the bmshei should be earHtUly 
ed in water, particularly after tpriDklinsp blm^ 
which will otherwise soon destroy the bruwi. 
To dye or stain horn torfoUe^^keO eoUmr, 
The horn to be dyed must be fint pretaed inlt 

{iroper plates, sealed or other flat form, aail tka 
bllowing mixture prepared: take of quidb4ina 
two parts, and litharge one part, temper them to* 
rctherto the consistence of a soft paste, with aoap> 
ley. Put this paste over all the pArts of the bonip 
except such as are proper to be left transparent, n 
order togive it a near ivaemblanee to the tortoiw» 
shell, 'ine horn must remain in this mahiier» eo» 
vered with the paste, till it is thcnroughly dirt 
when, the paste being brushed off, the nom will 
be found partly opac^ae and partly trantparcot, in 
tlie manner or tortoise-shell, and when put ovi^a 
foil of the kind of lattem called orsedue, will be 
scarcely distinguishable from it. It require* aome 
degree of fancy and judgment to dispose of the 
paste in such a manner as to form a variety of 
transparent parts, of different magnitudes and 
figures, to look like the effect of nature: and it will 
be an improvement to add semi-transparent part% 
wliich may be done by mixing whitinjg with some 
of tlie paste, to wttken its operation in partieular 
places, by which spots of a reddish-brown will ha 
produced, which, if properly interspersed, esp«^ 
cially on the edges of the dark parts, will g^really 
increase the beauty of the work, and its aimilliuda 
to real tortoisc-sliell. 

Another method. — ^Take ui equal quantity of 
quick-lime and red lead, and mix it up with strong 
soap lees. Lay it on the horn with a small brush, 
like the mottle in tortoise-shell. When dry, ra^ 
peat the same two or tliree times. 

7)» dye horns of different colours. 

Blrck is performed by steeping brass in aqua 
fortis tiH it is turned green: with this the horn is 
to be washed once or twice, and then put into a 
warmed decoction of lo|^wood and water. 

Green is begun by boiling it, &c in alum- water, 
then with verdigris, ammoniac, and white wine 
vinegar, keeping it hot therein till suflUciently 
green. 

Red is begun by boiling it in alum water, then 
with vcrdi^'is, ammoniac, and finished by cIccoih 
tion in a liquor compoiuide<l of quick-lime steep* 
ed in rain-water, strained, and to every pint aa 
ounce of Brazil wood added. In this decoction the 
horns are to be boiled till sufliciently red. 

Horns receive a deep black slain from solution 
of silver. It ought to be diluted to such a decree 
as not sensibly to corro<le the subject, and applie«l 
two or three times if necessary, at consiilcrable 
internals, the matter being exposed as mucii as 
possible to the sun, to hasten ttie apiNsanuice and 
dee})eiiing of the colour. 
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7^ bleach cloths, &c. 
rhe mode of bleachine which least injures the 
Wi<ture of -cloth formed of vegetable substances, is 
ifarit effected by merely ex]>osin^ it in a moistened 
Aatetolhe atmosphere, after having been steeped in 
a solution of potash or soda, hv* Ike length of time 



and other inconveniences attending this proeen 
lead to the use of more active chemical operational 
it is by the combination of oxygen wiih the eo* 
louring matter of the cloth, that it is deprived of 
its hue, and the different processes employed muil 
be adapted to prepare it tor this eombination, and 
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il .!« j-^-^.-r? :•« T»r««itilr witlintit ilrMmyinp " aii«l llir imnrr-i "fi*. I>iititi|i «iimrn' r, t'in l>>i 

ir*-, an • rf-t I «liit-h, iiitwrvrr, iiiii«t iirrc^- '. 'iiii! tit'iTH ilrirs' i-X[i<>^ini' :ii'« ^*i\*'i\ !• i:i t-i pi- |iirv 

M« I* .-I ■ ;;n-;iii-r or In i|<n;pt' fnnii tin- tti-t!i inr liii- "xy^ li:i|i i| riiHii.iii . iIh iI.i*-*- ulti :^ 

•I \t^iii Willi mU iiniiirH. r^H* oiK't'tliiiti !■ «ti' liT«, villi ill |.«-i»i-in« in (lit- h'|ti<>'-, will li^ 

III'.:; I- -i'lir*"* f »nri!i«rini pHH-i****-*. Kir*t, . ^ufii-inil lo cniuj 'i ii- ilir li] :u-||ii./ n ilii> • »»■. i 

1* 1^' Mtitilc «itli «hiili itic itiifuilft iin* 'i will In* tiirtrs^TiiT l.ul in mriit i!p- vt->'!i iluniiirl 

\ iTi 'tii- ' I] I i-.it ir II fif i|iiiiinii);. hthI what is ;, llir ««ll|iti«irii- nriil. 



I't '»■«;• aip) u.itLT, vliirti iiir]MiTk il I'lr tltv 

•* • ->in* M in !i wruk siliilimi of !iiil|iliiirit' 
! t: lu •''• •t-i I'll |Mil* of uriti'r, tin* ^tn-h^tli 

• » « iriiit uriiiiliii^ fit tlti' ti Xtiin- III llii- 
rim ii*v|ti« itif n>m:iinittj{ iM|oMriii<> 



i?nii I'. !-■ I t|i>*cil t«» llifiiir I'lir M*iii»'i1 1\ 1, 
.:*,*. * ■ r.ir-:\ iirtiiii} n'lii.iiiiH i>t'tli<- m n\\ 
4 «i i)i 'I'.p!' -^.I'il fhliiiu* It aciiui.vs Irutu 

t !:••' 1 lITlll- Al.il IMilaih. 

».■■",:•.•? ■•• . »i ■•'i ii|" \*n\% ;iri'l I't li|i-ni*!i- 
I ••■ .. •! ii.tl-^ • ill tlir Vil^iliilMC :u*iil 14 
-! I If fl <iii .if ilii% i« ill MniVt-ij |i\ till? 



Tlir fiV%>;friNli'(l !niiri:ilir jiiii ;:-m iii:i« n\%\. Ii« 

,r :: 't,.- .1 ill Tir •urm* )iikii*s in mjinii «m- ! rMiiliiiifi «itli liiiii* in m iln •t.if>-, m- |lii- w:tf-i 

: (!. -1*1 l.fit; il in ■!! ulk;tliiii- Irv, |»rr|uin-4l . \\va\ lit* rtnii'ir^ti'il, uIh-h it i« i iiijil- %i iI t'.iilii* i> i 

• t.Ar** • i' u itt-r, Hiii! iitii- |Mii III till' |»<il:ti|i ' iiih'imi itf ii\\iiiiiriatf\ »!iirli iii.i% •Im n U\ ti r7 

r r^ « p'i!-'i i«f*, ri'iiflcnMl inirf>* Hrtivr hy ' ri>'i«fiiuiit1^ ti-:iii%ii' rt'*(l In :tiii (Ust.iiiri «iiili'i(i| 

.It--' vi'h •iii**-i)iinl iif lime. Aftfr it Ims ,i injtii-j tn ii^ ilfh-r^nr piiui-r. 

!• I liT * irn«- lumr* in lliis Milulinn, it is to I 7c» firrtmrc the tii'ft'itrrt of hmr. 

««-(i«-ii u iifi uMlir. Mml tlii*n cximivmI t'l Xakt.* of Bultiliur ur iiriiiisl'ini*, "in Inn- |i uittTi 

-•ill iimvi-vH — till* union fifnt%^eii, uliicliiw | frxir {Hiiiiiil«; liini-, wril »].ikfii :iiiil ^ifti-il, lut-riy 

j.lic «! (it 111* iii« III' I lie nTymwiiitf bj litrw^ piiunili; watiT, vixii-i-ii Lall'^ii": fhv**' .if- In ^o 

«iS [iTiiii-^i: |..r tlii« |inqMi«f. 'I'lir ftnhi- i urll tniii-d, nnil lioilrd tnr ubrint li.tiruii h Htr ir 

ir- -. . Tui'' t.f'if^ iiiiist he if Miirh ^n-n^th I »n iniO «l•^vt•I, Hliniii); lli'-iii I riiLly iVnin imki* t'- 

!« • I i' St- \ ilii- ciil'iiir nt' a a tl'ilinn fif i'l- j tiinc. S'lnn alter tlio H;;iluti(iii of liuliit)( i« '>\i i, 

« •!> -. «li^lill\ wiifiilMli-il uitli «iiil|iliiii-ic : tlir ^Kluti'iii nf the iiilp!iiiivt nl' Hint* i-|i-;iM, .-•i.>l 

T'l* 1 1> 'Il i«tnlM' iillfni.iti'ly Mfi*|ifi| in lliifl rimv Iht ilrauii fiH* fn-L* t'niiu tin- iiivi|i|ii|i iniir' i, 

I I ! -4 •• I iliiiii (iniijr ■% U-Idiv ilin*rli-it,) I wliirh it crMt«i*<]iTiliK-, :iiit| uliiiii ri-i% iijn-n «li>: 

*-i ■ 'i>ii--%, ii*in;; t'iT*»h Iif|ii T :il r:irU pi-i. )i •Ituiii nf tlii- ii lilrr. 'I'li<- lii|'i>ir, rii llii% si.ttt , i% 

I* '« :hi Ii t>' In; hi'II niliSnl hmiI w.inIii'iI i |iii-ti% iit-riily tin* rr.lnur i^f »iimI1 Im ■ r, Imt ri I 

il'illr mi li-iiti*|>.in-iit. 

Siiti'fii ^'.ill'iiks iif tif -Il Hitli I' nn- .ilii rvi:intt t~ 
i fit* |riiin*i| iijHiti flu- ii>^(i|iili|i* iln^* in iln- iiii|> r 
I in i«nl« r tn »i'|»:ir.itr tin- i»li-|c nl' tin- •nljiliiii- I 
tVi nil til'- III. Wlii'ii tim rli ii'« {'n in^ |iri-\iinil/ 
III- S lii>! r «i»l- •! thf :«rlinn orHlk.ili, :tni| i «> II >i:(it.«ri i]^, i| i^ iilm |,t In- «|| jdkn ••!! m.! miim 1 
r.ii: !•■ I I liiiu*. :i4 %ii-|| :is M »in:ill <jii.ii.iity | Mt illi tin' ti. «l li>|iiiir: f itlitM* .i^.tm, .« i j;.il|>-ii« ni -n- 
r ".Ijitt il III :i|l t«*;;<-lHliU' tllHit I'. Till- • I* w .i.'T lli:i) Iif Jilili ■}, w'litli ui|| ;-i ilnt-i tin- !■• 

<|niir t'l H jiiiijKT •! "MlrinJ fir ••i '■jnn^ |||.- il iili. 
Ili-n* mr Im%>* [iin ulln«-:ifirf Im in^ in:i«!i- l-ir i t i- 
[Kir.ilinn, »iii| t'lrlln i{n:«iilil\ ii-t.iiiiri| ih iIm- iln^*. 
••i\T% |;ull«)n« of Iniu ir ii-niu Inni |i-iinii!i iif lini.i* 
kl-inr. 

Wlirii lini-n I* fn'ril rn>!ii tin* %iru\»T'« i!ii-*«i':^^ 
it i% tn III- Kirriii'il in tin* iilnlinii nt ikiil|i|iiiit t <>f 
liiiii- [ jin'j».in"i| HH H>Hivr) fur nh'-ul t»rl*i- ur i .;;lii- 
1*1 Tni'.i'ii III'. Mrr-inlin;^; In llti* i|n:tn- f**'!! Ii>>iir<i, llii-n l:ik<-n niit mul \vr\ «• II uii*Ihi1 

t ■^.' I II Il r<>l mi'il lit a ^iti-ii f|M-iii- W lirii ilrv, it istiiln- iilci-{rt-il in ill'- nw imiM.iti i-f 

i;i ^'.'ii^'ili lokiiiuii I lii-if fir twi'ltr iir I'liirti-rii liiiiM s, tainl ilii-n unttiiil 

'n.if >ii*ii f-v i k ( Miplnt I il fill' I iii^ , :iiiil ilrifil. Tliis pn •vr%% i% to In* 1 1 |n .ili i| %i t linn t| 

il.- i.-.':i,ii:iin« innol ^n- itrran^-i-i| ■ lliut i^, \t\ t'lx alii ni^ri- iiiinti iHi.ins in fjii-li li pi-ir, 

t<Iiii II li«H Im'i il I Html li» «lnli II llif liiii II. 

Sti-.tHi |i.i« Ih-i-ii Till !y rtiipl->\iil ftr 'I- :irliiii( 

■ Willi i^fiiift ^iici-'"*! ill Fraiiii . I In- pi ti^i h^i 
i lir-i ii^lit Ifxin t'l'- 1^ t4lil. ni.i|» I :\\*\ lUrfilt II 
' ki •■• I- ' • I'n p'i'il-r. 

T I Ml .n '- 1 1 'Il in iNit iii:iiiii> r, it iiii:>1 tn- iriv> 

iinr*-!- I III :• «luiil rflk.iliiii- i.i-i-li- li|ii-ii, liitil 

I pl II I'll III A < It itnlii-r rnii«ii m li-'l mi i -i l>iii| r, ii i-i 

« III! Il i • pi|| llic :ilk -IllM' U \ M III' .1 lo I • il-- l.ll'bl li 

■ iiiiii »t> n.i. Afii r till* fill- Il i« 'ii • n li.:li'i ■'. mih! 
ill'- r| ill li»« ii ttfiiiii il rip-i'i il i>i llir .iitiii >i tltc 

j i-ri iiii l--r .1 «ii'!ii-if-iil 1- II ;iti III t ill! , ii I ■ I .ki ■• lint, 

.iii'l imnii !-«• >l in ll \\,rtiiMl<il lunri.ii >l lii.ti*. 

I - ' ' 

• Mil] Mllrilli-*!- t« t \p till tnf (ttiifr II 1 l« 1 f-q 

till- -iii*«. linn p' - .>i>i., mIi.. Il i« t> n I ijH i]i- 
tiiiii«, w ill I" ii.t'l. ii I.I I .f fl-" n Iml il l-t>i n i !• iK 
«liniilil ri-l>iin I \ I ll'i . lit t, :i ■• I iidI .ilk niiif runv 
lii> t;«[iiiiii-(i,itli. III. -I (u.i i-i fill t li n % iMi llir i^i ifi, 
will I" mill'it-ii III III ^n< it iIm- III C' »<Mit 1.1^11*1 il* 
will'- n- .«. 

17'/ h'm^ft Aw I J.'' a'iZ' ! ff/".i»*i. 
In t^i- ptix'i ot I'l lili .ti 'ii .; '•« «>• ii.i. tlii* li.^h 
fi-inp> I .iiiii-i- 4wi ll« i,p I'l, *i If n I II,- i1i:i ii] i.r 
rl'iih, '.111' p-in iilkili wlit't .-i>ti •nil til ili«;.e 
l! nil, «• !£•-« «i!li .it.itiit '11 tilt- r -I .iiii*,^ inult>ri 

.I'll! M lilnlU i| -I'S till- (i<i«i|i- • t ill \\i\ III It- l:ip IT . 

•mt t'li pl n ii.ilin-,* • t'.'i (-1 I I ilii^ t ip 111 . •ill. 1 II* 
w|i .!•• n* iM- 1 , lli«-ii li'iv. fit wl.n' t'l I . .r iiili«.r<- 
ril, II htlJikiil -iti't ilirniiip « «• I 'III* •ili|;lr ii|N^ 
ri'.iuii, AHil t:«i.ii il'a part I'l il!iA* ' :. li i>n.MaK« 



h , 



ij.. . 

..» I,. 

I I - • 



• I 
•i- 



I 



1 . 



11""- " ...-.- " -f 

I. • I |i I I (m- llir II lit i|; thi- «ki lilt 

%Uy\** lull il III I'll tnll ill •tllM-il 

• 1 1 'U iini*: !■'■ i-iillii| upnii rri-lt 
Wli'iifirit 'lii'i^ m iSiiii i|i«« 

• >-• r.tli >' w iili "X^^i .1 ii< il nmrii'ir 

■ ." I n.ni I, u ■. rli lii «i i ii'ts l>i 

I, 1 I l| I'.r I II |-: < ti I t :l|l tt|l< 

. .• I I I |-<t'i I > w-niii-t i-ii t|i>- 

• '■■' :i t'., >k' 'lit .i-.-r 111 <|H III It •!. it 
.. - ■!-.•'' I* . I i!^» i!, I»% »;ikiti,; 

■ r I ill li ,'i |- llniii lillii- l I 
it V 'il • I ■■! »'|i •'■'•MtlH' I'f 

It i"'. I .'.» • Kli..n*i' '1. "i III* 
■ M '1,1 n I'l if 11 I'tf, Jik'l nut III- 
• : t -1 p : .1 I.- t • it, I -ill III 
/ '. ■ ■. . --.-i-;-:!.'!' ■ •".■.•»..-. 

.IV A II--.; |-i4ii!i>t ill lull- I I r-iiii*iin<- 

I Hi .1 , ^-|«. <l|i llllii ltilliill.tl.lt illv 

■ ; . I - '^ ••• I , Hitn w Im II ill*' ^.is 1% lii.i !'* 
• .' .1* i*' \ % ' ••• T • pn-t< 11*. til -Il in .f- r 

>> lit 1 .It ii.i .I'lt Till' I'lt iiriii iti- i I lini" 
■ -■i * - . t I nil 1. It-Ill iii4iiiii i ; it i«-ii«v>ii- 

• •-- , I-. ' ■■.*• i| HI 4 Ml ji lii'ij; liippii . 

• II I* I i.titt Li ti*' pn liidi!i|i- III llii- i>\y- 

■'-•'■ ki-i-i K.i! iH-tntt. At till' ^11 it 
- i ■ Hi Ir- t4iii|, I -nr 1' 1 1 fif piil.-i«« j.'- -tp* 

!' -itat-lt w t'li I -Ilk- WftktN tpiiHlii^' Illi till* 

« -I .'.f- ri >us Hi t'lc iitt ^l-•l4lrl| iiiii:itti' 

• k !• t ->| |kifaili li'tari'fn I'lr t it i, utnl lli ' 
T* I 1 wiik on llir ^rjii Vlw rn ia« li li f 
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nnthin»thc^'e is neceSRary but to rt-peat the opera- 
lii^.i, after a |in:vionii imiucrition nnd ox|iosure nii 
I'le ifPHSs, to etisui-e its cotnpUte ofTcct. The alkali 
pv,ii appeal's to have a mi:i'li livoiitr aiiil nM)re caus- 
tic action, whi'n it is coiiibined with caloric, than 
ill oj-ilinan- !••* s, uhcMV ihn tr-iupfniturc nt^vrr risi-s 
a!i< vc H>i'».(.';*rfcs oi'Fahiviihcit. Hy makln|^ the 
d'lih, or thi*«-.nl, p;*s» ilif(»ua:h the ley of oxvgen- 
Ht<Ml iniiniiu* »»f iiine, nii uniou is oftV-ftiMl bftwtvii 
{\\r. sohilinn ainl tin: carhoii, ariMiin; from tlie c*x- 
li-ikcto-inucntis matter of ihc P.ax; carbonic acid is 
f'lfiui-d: tlie vafiT even, in which this new ciom- 
|i(miim1 \n dihited, cmiours to promote the combina- 
tion: if the elotli is then c\p'»sed on llie sjrass, tlie 
fMrbonic acid is di«'sip:i1<-d, amlthcclulh is bleached. 
7% hh'fH'h C'ittfm. 

The fir^t ope; ation cmisisls in »<!onnnj; it in a 
pVH^Iir nlkaliiie stdntiiin; or what is bettor, by ex- 
pfwni'o to ste-un. It isat'terwunls put into a basket, 
ajn! rinsed in rininini; water. Tlie immersion of 
C'tton in an alkaline ley, houever it may be r'nsed, 
jdwrjys leaves with it an earthy <lep(»siL It is well 
ki'ov/n that cnit-m iM'^ra tlie aeiioii of acids belter 
t!j.in hem]i or l1;ix: ♦iial tjiMe is even iiecessaiy be- 
tui'i' *!i'' action nf them ea') he pri'jnilicial to it; and 
by tiikiiip: adv:intn};e of lliis \alnahle propeity in 
ni^iird to hleaehinj*. in«-rin-' have bet n fonml to fmre 
it iVoni the earthy depd^it. by pivbsing di>wn tlie 
oeltfMj ill a verv weak S'.»iulitu» of sidphui'ic arid, 
ai.'l afti-rwartl-i n.'ninviiij; the aeid by washi:)^, lest 
to'i lon;r remaiitinir in it .■^honhl destrov the eutloii. 
'I'n iilcnrh ivwf. ■ 

The first kind of bliachin;^ to which MOnl is sub- 
jected, is to fr»*'.' it fvfinx '^i\hs%:. This oja-nition 
r- called sriainiij;. In n -.ran factories, it is pene- 
rdlv ih.-rr.irnied i»v an amintiniacal ley, formed of 
five iiie'isnres of river water anO one of stale urine; 
tb«* wool is rninii-rM.d for aboiil *ii) minutes in a 
nitli eftl>is inixltie, heated to fit'ij-six cieRives; it 
i' th<»n taken out, sulfcp-'d t.i drain, and then rinsed 
in rm'.Mi:ipj water: this rianipnlalion soft«-ns the 
%.ooI. ami Riv-H it the fuv-t d'-^ree of whiteness: it 
is ih.-n ri-pe:i{e«l a .second, and e\en a third tune, 
afii'r uhii li tlie 'aooI is fit lu be employed. In some 
idiu'es, seouriti;^; i:> ]irrfo»"n!»-il willi water hlij^btW 
i.'r.i»re'/nalfd mIiIi soaj); a-id, indecil, for valuable 
artieb's, ihis proees^ is pri'fi-rable, but it is tuo ex- 
]>';i«:vf for aiiirles of biss \ahie. 

S.d|ihnTOUs acid irn unitis very easily with wh- 
t:T, and in this coiiihihfiii'ui ii ni.'iv be employed ! 
1 r bleachin;^ wool uiid !-ilk. 

To ftrrpnvit thtf ^ii'!>hifroifa aciil. 

Th'." most ecouoniird iii< thod is, to decom'iose 
v^dpliuric aciil, l-y the uii\tnre of any combustible ; 
ri:it!er capabji: of takini; trosn it any part of its ' 
nxy-f^'-n. In e\aer exp' >iin«-nts of the laboratory, 
wlnMj th" chenii««t is d.L-iifMi-, uf b'lvin*; it in px'at 
pMiitv, it is o'llaiii"'! '>y nieaiis of ineLtllic sub- 
ftances, ami pai!itul:i.ly '.y r^iercuiy; Ijut for the 

|ii!r;>os«.' of wideli we : treat in-jj, where jjreat 

fconomv is pij-tireil, 'v-.- -'i«idd recommend the 
i:ij«.t ciimmon .i".b't.it.K-. j. T:ike choppeil straw, 
IT saw dust, and intrndiae it into a matrass: pour 
ever it sulphuric aci«'.. ■.■:ipl_>in}; at the mhio time 
heat, and there will be <!'-'-ii«?e^ed sulphurous at id 
L"<s wtiicli may be condi.ie d \\ith water iu an a|)- 

p i':itil<!. 

The pieces ar«' rolb:d n]ion the reels, and an; 
f.'.iun thrr«Mi;:h (h«' hulpliurous acid by tiirnini; 
ll. -ill, until it i-iolici-ni (1 that tiie uhiteiiess is snt- 
heifiiily briv:ht. They :•!•«• ih'Mi taken out, aiid 
ar>- !• ft to drain on :i bench covered with cloth, 
!• si they *>houlil )■<■ '•taisied in corise(|UCiice of the 
d-c -mpo'-ilion ef the \tiuid by the sul]ihurous 
nri'!; they are n< \l u'n»'i«Ml in river water, and 
Spanish whiti' is eiiiiili<}(:d, if it ^hotdd be judj^eil 
iieces«:uy. 'I'his op*, r.ilioit is performed by pa^s- 



li ing the pieces Uirotigh t tub of clcnr water, in 
|l in which about ei|<;ht pounds of Spani&h-white Imi 
|| been dissolved. To obtain a fine Hhiieiies% ihf 
|! htafts, in general, are twice sulphured. Accrinl- 
|{ ing to this process, cne immersion, and reeling 
two or three hours, arc suflicient. Azurinjr, bi 
. Muring, is {terfonncd br throwing into the Sjian- 
I ish-white litpior a solutmn of one iiart of Pni«»ian 
I bhie to 4tK) parts of water; sliaking the cloth in 
I the liipiid, and reeling it rapidly. The oiieration 
is terminated by a sJi^^ht washing with soap, tJ 
give Boltucss and pliability to the stutTs. 

The metho<l uf fulling woollen stutfa, with soap, 
is this: a coloured clotli, of aliout 45 i-lls, is t>» lic 
laid iu the usual manmn- in the ti'ough nf a fulling 
mill, without first soaking it in water, as is com- 
monly ])ractised in many places. To full this 
; trough of cloth. IS i>ounds of soap aix* requireil. 



jMuniis oi soap aix* recpuriM 
one-luilf of which is to be melted in twci pails r.f 
river, or spring water, made as hot as the haml 
can well bear it. This solution is to be poured nr 
little ami little upon the cloth, iu proportion as it 
I is laid in the truitgh; at\er which it is to he taken 
; out and stivtchei*. This done, the clotli is imme- 
diately ivturnod into the same trough without any 
I new soap, and then^ fulled for two hours more. 
i 'I'hcn laKeii out it is wnmg well, to express all the 
; gnase and filth. After the second fuliing, the rc- 
: iiiaindtT of the sfmi) is disscdvinl in as in llic fur- 
, mer, and cast four (liffeivni times w\ tlic cloth, iv- 
: mcmbering to take out the cloth every two houn 
I to stivtch it, and undo tlie idaits ami wrinkles it 
I has acpiired in the trough. Avhen sufHciently full- 
,' eil, and brought to the fpiality and thickness iv- 
j. fpiired, scfuir it in hot water, keeping it in the 
i; trough till it is quite ch^an. As to while cloths 
as tliese full more easily and in less time than 
colouivd ones, a third part of the &oap may be 
spared. 



'J'o prefmrf. an improved bleaching liquor. 
This IS efl'i.clc'd by u dissolution iuwater of 



ihr 



oxygenated inuri:ites of calcareous earth, bariies, 
stronlites, or magnesia. Tin; earths hhould l>e 
pifpareil in the dry way, by bringing ihem in a 
solid Ou'in, in ])Owder, or in paste, in contact with 
the oxygenated muriatic acid gas. So ]ui|»anil, 
dissnhe them in water, and apply them lothe sub- 
stances ivtpiired to be bleached. JJy ibis inoib*, co- 
lours may be removed from linen, cotton, and «c- 
getaMe and animal substances. 

^iu'ither. — Take of salts, 8 parts, sulphuric acid, 
5 itu. black oxide of mang:uiese, 3 do. water, 3dOh 

To bU-adi silk. 

Take a solution of caustic soda, so weak as in 

make only a fourth of a <Iegive, at meit, of the 

anroinetcr for salts, and fill with it the boiler of 

the appariitus for bleaehing with steam. Charge 

till*, frames with nkeins of raw silk, and [dace ibcin 

; in the apparatus until it is full; then close the dmr, 

]j and make the sidution boil. Having contiiaud 

J; the ebullition for twelve hours, slacken the tin>. 

I and ('pen the door of the apimratU'i. The heat if 

!| tin: steam, which is alwavs above C'aO degrees, will 

I. ha%-ebeen suliicient to fi-ec the silk from the gunk 

I: and to M-ovir it. Wash the skeins in warm w:i»*Tt 

I and having wrung them, place them a,;;ain on tlte 

Ei-ames in the appanilus, to undergo a s< coiid bod- 

' ing. Then wash them se\ei*al times in water, and 

, immerst: ihcin in water somewhat soapy, to gi*c 

:j theiii a little sot\ness. JS'otwith»landing the whilc- 

|| ness which silk actjuires hy these dilVi rent open- 

. tioiis, it must be carried to a higher degree id 

\ spleiidi^ur by exposing it to the action of Miiphui^ 

; ous acid gas, in a clo^> chamber, or by iminei'^iti^ 

, it in sulphurous uciil, as before recoiiiiuejided M 

, wo'jL 



BLBACHING AND SCOOBING. 



mt, according to 



*11, and to nuke tbe bo^rdi ttU on the 
TFBrI, in (uch ■ raannpr ih»t the p«- 
ktll be dipped in the liquid; the leHvcJ 
Bpmleil from neh other, in order that 
• rqiullT moiMvneil on both ride). 
e*f metlmd of bleochsTig aheU-iac. 
■a in iron kettle one imrt of pemrl adi 
ita parti of nter, will one pirl of shell 
B, and beat the whole to ebnllitinn. 
b« ii dluotied Biol the loluUan ind 
> k with chlorine, till lbs lae ia all pre- 

7^ va»\ tHatt. 



lie warmth in general iiied for 
n pat theelunti in, and UH 
«p; »Bih it ID ihii, till the 



I •fterwanla rinie it in the vil 
M been boiled in, and ihii wil 



rtothjintta 
« of fmt b 






le linen, he 



«ol onlj 
half the 



Stlctronblt. 

elmfl Hack and white tarcmett. 

t ■Dooth and cten upon a board, aprcad 

9 over the dirtj pluici: then make a 

I CMtille Hap, and with a eommon 

h ln,piM>t orer tlie [ong way, and re- 

A> QiaiiBer. till one tide ii lufficientl; 



wid 1 



dihen 



i( lie, Ull fOQ 



pun arable ha< been diuolved. Nov, 
veil, take diem out and fold (hem, 
■ tbe water with (he handi on ihe 
keeping them under (he hatida till (liejr 
riilelittme, bale bi-inutone read]' to dn 
■m Ihsv are ratdj' for unoothiiig, Hhieh 
K on Ibe right ildc, with > modertte 

1^ woat and i fas'n Hffamet. 
W» of the tlRknin be at lint Onl; a 
ij^ tlM^ haTing* a lather of aoap, put 
It kot, and wath (hem "crj genUr lor 
'- ' -nd when tbcj are 



Oonei then 



f na ejcao Binn, prounj 
Irdi7l >fi«r wKieh pot thi 
dtll (lie drrlnc oier brim 

n MOM anaitarrh Imm. 
Wfl b> ttoni: In (he Mnic nu 
f ^iwnf (D iron ibcm ou 

, utonling (0 what hai bei 
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iloured tilki may be Harehe<l, 
anting or augmenung the gum water, a> may be 
thought (it, nccordiur to the ililTneia intended. 
To clean iufcalmmrd cJolh. 
Take tobacco-pipe cTaj, and mui it with water 
till it ii aa thick at lime-waler uied for white- 
washing roami{ ipread (hit ow the cloth, an*! 
when i( ii drj, rut) it olT with a bniili, and the 
eloth will look citremelj' welL 

Tt mate »afinac«:Mt iegfer yaaihinj. 
Boil logelher in a mSieient iiuantitj of watei, ■ 

Sllon of good WDod-eihet, and two or three handi- 
1 of ficSt burnt lime. Liam tbe liiirium at 
reat, till the eitnneouama((en hare been depoiit- 
ed at the bottom, or thrown to (he aurfaoejo be 
skimmed off. Then draw off the pnre liiivimn, 
add to it oil, to about a lhiitit!h or fonieUi part of 
iia own quantitj. The miiture will be a liquor 
while aamilk, capable of frothing tike ioai>' abater. 
and in dilution with water, perfesU^ Gl to 



I to lint 



Thi. 



maj be prepared from wood-uliea of all anrla, and 
from rancid ercate, oil, or butter. U ii therefore 
blEh1; wDrthr tbe aUentiun of Ihe eoonomiK. 
When tbe tihn are wapected to bu ununallir de- 
iieient in alkali, a imall addition of pulieriied 
polaih or loda maj he made tu tbe liiitium. 
To clean and olcrc/t poini lace. 
Fii the lace in a prejaiwl tent, draw it a(raight. 
make a warm lather of Canille •oup, and, with a 
fine bmih dipped in, rub over (he point g«iilljj and 
when it ia dean on one aide, do tlie tame to Ihe 
o(her: then throw lome eleao water on it, in which 



alitOealu 


ru haa been diaKjlTcd, to take of) 


he au.lj. 


aod hating >ome tliio atarth, go over with 


he urn. 


on (lie w 


ong aide, and iron it on the u 


me aide 


whendrv 


then open it with a bodkin, ud' 




order. ' 






To Glean point lace, if not yei7 dirty, 


without 


waahing, 


I U In a tent aa the former, an 




wilh fine bread, the rruW beinK pared off. 


ud obeu 


til done 


duat out (be cnlmbi, he 

TodtuniMUvtil,. 




Put tbe 


veil in a aolution ofwhile ao* 


.and let 


t aimmer 


aquarterofaohour. Squeeiei 




warm water and aoap, till quite dean. 


Klnae it 




and then in clean cold water. 




T"i^^ 


riiqiudbliw. Then pour boil 


lEwatei 




apoonful of aurch, nin tin vet 


thii, and dear it well, bj ela[iping it. A 





Paaa tbem through a warm liquor of ballock.'a 

gaU and water; riuae in cold wa(er; Uien (ake a 

tmall piece of ^ue, pour boiling water on it, and 

paa the nil through iti dap it, and frame ittodrj. 

TV clean wiiW latirt mviKtramd «•"— 

Mil aifled alale bread enimbi witlj 
and rub i( thorDUghly al' 

and dllM it with dean aoll elo'hi. mierwanii, 
when there are an^ gold or silver Sowen, (ake a 
piece of orimion ingrain veltei, rub tbe flowei-i 
wi(h it, which will rcatore tbem (a their origin^ 

.inMher aidhail—Patt tbem through a •olLtioti 
of fine hard vwp, at a hand heat, drawing tbem 
■ ■ ■ "inae in lukewarm water, drj 



n inake it well 



bright 



ugh the , , 

lliiiah hj pinning ouL Bnnb the tloaaj oi 
■ with* da . .. 



Jean Blotbta' 

:ra hj dipping a aiionge Inin a 
tf iuiigUaa in turr and rub 
Unae out a weond time, an;l 



wrong 

bruah ana i 

ilka ma 

ihed. : 

J niuat b* bDilnlotfi bin i( lb* allkt aix laj 



uah and dry Dear a firr, or in a 
SilkamaTbe treated in (h« mne way, but ooi 
If the alika are tor djelpg, inatutd ol 
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fltouC, the wmter mmt only Ve » 

extract the dirt, and when rii«»«.«a .u ^mu. ^ »««,>', 
ther are in a state for tlie dye. 

Another method, — Strew French chalk over them 
and brash it off with a hard brash once or twice. 
To clean coloured $ilk§ of all kirub. 

Put some soft soap into boiling water, and beat 
it till dissolved in a strong lather. At a hand heat 
put in the article. If strong, it maj be rubbed as 
in washing; rinse it quicidy in warm water, and 
add oil of Titriol, tofiicient to pive another water a 
sourish taste, if for bright yellows, crimsons, ma- 
roons, and scarlets; but for oranges, fawns, browns, 
or their shades, use no acid. For bright scarlet, 
use a solution of tin. Grently squeeze and then 
roll it in a coarse sheet, and wring it Hans it in 
a warm room to drr, and finish it by calendering 
or mangling. 

For pinks, rose colours, and thin shades, tie. in- 
stead of oil of vitriol, or solution of tin, prefer 
lemon juice, or white tartar, or vinegar. 

For blues, purples, and their shades, add a small 
quantity of Amencan pearl-a^; it will restore the 
colours. Wash the articles like a linen garment, 
but, instead of wringing, |;ently squeeze and sheet 
them, and when dry, nnish them with fine gum 
water, or dissolved isinglass, to which add some 
pearl-ash, rubbed on the .nt)ng Mde; then pin them 
out 

Blues of all shades are dyed with arehil, and af- 
terwards dipped in a vat; twice cleaning with pearl- 
ash, restores the colour. For olive greens, a small 
(quantity cf verdigris dissolved in water, or a solu- 
tion of copper, miied with the water, will revive 
the colour aguh. 

To clean black tUkt. 

To bullock's gall, add boiling water sufficient to 
make it warm, and with a clean sponge, rub the 
silk well on both sides, squeeze it well out, and 
proceed again in like manner. Rinse it in spring 
water, and change the water till perfectly clean, 
dry it in the air, and pin it out on a table; but first 
dip the sponee in glue-water, and rub it on the 
wrong side; then dry it before a fire. 
Ta dib nuty black mUn. 

If it requires to be readyed, boil logwood; and 
In half an hour, put in the silk, and lei it simmer 
half an hour. Take it out, and dissolve a little 
blue vitriol and green copperas, cool the copper, 
let it simmer half an hour, then dry it over a stick 
in the air. If not red dyed, pin it out, and rinse it 
in .sprinr water, in which half a tea-spoonful of oil 
of vitriol has been put Work it about five minutes, 
rinse it in cold water, and finish it by pinning and 
rabbing it with gum water. 

7^ clean tUk atockingt. 

Wash with soap and water; and simmer them in 
the same for ten minutes, rinsing in cold water. 
For a blue cast, put one drop of liquid blue, iuto a 
pan of cold spring water, ran the stockings through 
this a minute or two, and dry them. I^r a pink 
cast, put one or two drops of saturated pink dye 
into cold water, and rinse them through this. For 
a flesh-colour, add a little rose pink in a thin soap- 
liquor, rub them with clean flannel, and calender 
or mangle them. 

To extract greate 9pot9 from mUn and coloured 

muoUnt, Uc, 

Scrape French chalk, put it on the grease-spot, 
and hold it near the fire, or over a warm iron, or 
water-plate, filled with boiling water. The grease 
will melt, and the French chalk absorb it, brush 
or nib it off. Repeat if necessary. 

To take itaint out o/tUk. 

Mix together in a phial, 8 ok. oi essence of lemon, 
1 oz. of oil of turpentine. 

GriMc and other %poU in iUki,are to be robbed 



gently Md a0M abovetoi 

positioL. 

Totake»f>ot» ^ m daCi, ssObt, &c. 

Dip a pen in .jealioe, and traulBrv 

to tlie paint sp^», .» • - it qmntity todisehsmi ■< 
the oil and gluten. Lb% » •tand aoaBe koorsi Am 
rab it 

For large or numerous ipota, SfiplT the spintof 
turpentine with a sponge, if poaaiMe bdore it I 
become dry. 

7b«c9ta^JMm. 

It should be laid in lukewarm water fiir tfareia 
four days, each day shifting it onee, vringiog itoil, 
and Uying it in another water of tiie same natee; 
then carry it to a well or brooky and rinse it liC 
nothing comes from it but pure dean waten Ihrt 
done, take a bucking-tub, and eover the ' 
with very -fine aspen Mhes; and tben having 
and spread the slippings, lay them «m thoce i 
and pot more ashes above, and ' lay in more d^ 
pings, covering them with aahesaa before; thea w 
one upon another till the yam ia put in; afkcrwo 
cover up the uppermost yarn with a buckinr-sioi^ 
and, in proportion to the size of the Vak^ mjiMt 
peck or two more of ashes; this done, poor opst 
the uppermost cloth, a great deal of -warm vaW 
till the tub can receive no more, and let it stands 
ail niglit Next moraing set a.kettle of ckaavfr 
ter on the fire; and when it is warm, poll oat Ik 
spiggot of the bucking-tub, to let the water ns 
out of it into another dean yeasel; aa the boddar 
tub wastes, hil it up again with warm water oatti 
fire; and as the water on the fire wastes, so Wbt- 
wise fill up that with the ley that eoniea from tk 
bucking-tub, ever observing to nuike the ley hotter 
and hotter, till it boils: then you must, as befiit, 
ply it with the boiling ley at least four hours tste* 
ther. For whitening, you must take off this boa* 
ing-cloth; then putting the yarn with the ky aAei 
into large tubs, with your hands labdor the jm% 
ashes, and ley, pretty well toother, afiervsiA 
carry it to a well or nver, and nnae it clean; te 
hang it upon poles in the air all day, and ia Ae 
evening take the slippings down, an ^ lay thea is 
water all night; the next day hang them up sfHSi 
and throw water on them as they dry, observing tD 
turn that side outermost, which wmtena slovol. 
After having done this for a week together, patdl 
the yara again into a bucking-tub, without aAc% 
covering it as before with a bucJunMlotb; hf 
thereon good store of firesh ashes, ana (hive thtf 
buck, as before, with very strong boiling ky, fia 
half a day, or more; then take it out, and rioae it 
hanging it up, as before, in the day time, to drr, 
and laying it in water at night, another weca. 
Lastly, wash it over in fair water, and dry it 
To ocour thick cotton counterpanea. 

Cut a pound of mottled soap into thin alie^aad 
put it into a pan with a quarter of an ounce of BOl> 
ash, and au ounce of pearl-ash. Pour a paii of 
boiling water on it, and let it stand r«ll dindvei 
Then pour hot and cold water into a teouring tah^ 
with a Dowl of the solution. Put in the counter 
pane, beat it well, turn it of\en, and give it a ie> 
cond liquor as before, then rinse it in cold water. 
Now put three tea-spoonsful of liquid blue into s 
thin liquor; stir it, and put in the counterpane: 
beat it about five min&tes, and dr\- it in the air. 
Th icour undyed -wcolleno. 

Cut \ a pound of the best yeJow soap into thn 
slices, and pour such a quantity of boiling river 
water on it as will dissolve the soap, and make it 
of the consistence of oil. Cover the articles about 
two inches with water such as the hand can bear, 
and add a lump of American pearl-ash, and abooC 
a third of the soap solution. Beat them till ao 
heac or Uther rises on the water; throw ^way Um 



i( Uie <i«tt o( 



', »mi preeccd at befon vitli hoti 

•etar cbfJn, e«M, peUna. &c. 
1. blue, or brown eoM, dry 'i oui 
tb, wd ixHiron it •omuenc linill 

iIk It, ud pIutcT wi _._ 

e ■ pennjwonh of bullock's g 

' « nnt of itmle arinei atid i lii 

with a hwd bnuh dipped in ihl 

edfiate^ Thvn dip Ihe cokt in. 

ing w»ier. When nearl; iliy, Uj ihe 

kH HHa drop of oil oTotirei ore '' ~ 

Inlt, liwni, or manxNM, oat- yrMo* 
ica, ukd poor xitr upon t< lo mi 
K rmi; ud dinj' ipoli oC the 
« Tiltlc, rnirt thcu bnirii it with 

le bMteri rinie tcTenl (imet, in < 

finiih » bctbre. 

•cmr corptfi, AearlA-ruy», t'c. 

Mt of Hcp on ewry ipol of mi 

ikc 1 bvd tinlsh dipped in biiiliiig va- 

1 the ipott well. If tei7 dirty, ■ mlu- 

n, p-jilin^ in the lait vai<>[ 
oil of litnot, lo brighleo thi? • 

n dam ctHVH JVB4U. 
BiHtian of locp, pDt in the eni 
latbe DHul waj. If greeiis, i 
""juioe.Tinegnr, or oilofi 



ii diiulTiug: with hot 

J iinj, immenc the 1 . .._ 

DBgUidrab the itiuiied puns. Dlipaicb 



BLZACHDiU ANH SCOTIBINO. 

ce of ereen eoppeni, ami boil il 
ir. Hang it in the air for an houi 



u aoon at the coloi 
nd imniene it 
rrinc it agaii^ a 



■■ '^"^1.'"'')^'^ 



le, anil cold i.r<» it. 

a quarter of a pi'ck of 
B, pour boilioc water in i linir treye. 
nter M » hmHllieM, immet"': ibu e\o\h, 
laoking thrfiu^ it, (D UK Uj.' ii-olt. To 
jOdr, add neariv a quarter uf an ounce 
nnde tartar. If darcened, make u ulean 
U tptinc water with a drop or two of 
LIB, ioakit in ten miuulei, wring it, and 

Tb iBb Karltl cIbUl 
lU been thoroughl)' cleaned with loap, 
la vana water, put into boilini; gjiring 
titer of * pound off oung funic, OFian^ 
rpooniled and lifted cuchiiiral, and an 

BIX otinule), and cool bj adilinj- n pint 
>ld curing water, and H laM<^ spnoiiful 
ion of tin. Stir the mixtun-, i-'H in the 
(or ten minuiet, and when 1I17, cold 



J nib the thread-hare parti >■ 1 
t t»ri, GUed willi Aucki. ' 
lie,Dniil anapii niieiL II 
Ik a bard bruih Ujr the lu^i 

t> mhe faded hiuck eloth. 
CMcd it well, boil twaorll.n 
tar Uf lo hour. I>ip it in • 
CM h dry, ihmput It into th 
fiB hour. Take it out and K> 



nullicrLalf 



Ta dry clean clalh 

Dip a bruth in wano gall, and apply il to greaij 

placei, riniB It oft' in euTd water; drr by the fire, 

then lay the coat flat, itrew damp uind over it, and 



bring a»iT the 
orer « lofi brui 



4lrav! bmnrU, lie. 
chaBng Uiih with lonie lighted ehannal 
lie room, orlar^ box; then rtrew an ounoe 
if powdered brimHone on ^iK hot coal*. 



n hine tt«ne l.cn 
Ihui Hilphurcd bi 



of boding water, luid rub on the ipot a little juiM 
of wrrel and lalt, and wbeu the cloth hu Ihorougb- 
Ij imbibed Ihejaice, wath it in \fj. 
"Til rmike irerc/iri^all. 
Mil 1 pound of Bath brick, 2 poondi of pipe- 
clay, 1 ouucEi of pumice ttone powder, and 6 
ouncei of 01 gull; colour lliem with toie pink, tcI- 
Inw ochre, umbir, Iriih ilate, Stc. lo anj dciireil 

Cloll^'baU. 
Mil two ponnd 

pint of oi gitUi. 
?'■ fuJbe 

The white c _ 

and dried iu the mu, will eSe 



»lljr>. 



.1 HslAfT method. — To two table ipooniful of ipi 
rill of turpentine, put half an ounce of mealy pot* 
toei. add »ine of the beat Durbam muUard, will 
■ little vinegar; let Ihero dry. hihI whim well mh 
bed, the ipuu will be eollnjj' removed. 
'/'• pmpare a cAetm'cal Uquid fir dtaning beal 
lapM. &c. 

Mix in ■ pbial, one drachm of ni] mnriale ol 
polau, with turn ounoe* of di Mi I ted witcTj ani 

rialic acid. I'hen tliaks well loeelher, niii ia ut- 
other phlul three ouncciufrecliDcd i^iirit of win 

unite the conlcnii of the two phiali, and keentht 
liijnid, Ihui prepared, cloaclj eoriud for use. Tbif 
chemical liquid ihould be applied with a cl<*ii 
ijionge, and dried In a genils lieatj aUrr 1 

the Iwot-topi maybe polialied with 

K) ai to appear like new leadier. 

.ineilwT- methoik — Tike of while >iErial,powdei^ 
«!), I at. aeiil of ngar, 1 oc water, 1 quart. Mil 

Put a bhel 00 it, " Hank Poino." 

Suonp ibe looa with walcr firdi then mix with 
the liquid, and then with water again. 

T» cltimtefBahenJrvm wiimal ail 

Mil well with ■ gallno of clear water, a pound 
]f ijuiek limci and, when the lioie il preci|utiled 
III fii.H (iiiwjer, pnuroff the uli«r lime-iran« for 
i-.c, 111 ill. lime It il wanted. Put the featbcn lo 
IL I I'-Jii: il III It Mb, Mid Mid to Ibcm a aifDrienl 



a proper bnuh. 



The fmbeii, when Iho- 



too 



UiflVERSAL RECEIPT BOOi: 



f»x>ro them bj laying them on a sieve. Afterwardt, 
vrell wash them in clean water, and dnr them on 
nets, about the same fineneas as cabbage nets. 
Shake them from time to time on the nets; as th^ 
dry, thej will fall throagh the mashes, when col- 
lect tliera for use. The admission of air will be 
serviceable in the drying, and the whole process 
may be completed in about three weeks. The 
feathers, thus prepared, want nothing further than 
beating, to be used eiUier tor beds, bolsters, pil- 
lows, KC 

7\i clean leather. 

Take of French yellow ochre, 1 lb. swe^ oil, a 
dessert spoonful. Mix well together, so that Oie 
oil may not be seen: then take of pipe clay 1 lb. 
starch a quarter of a lb. Mix with boiling water; 
when cold, lay it on the leather. When dry, rub 
and brush it well. 

To make tcmaing balU, 
Portable balls, for removing spots from clothes, 
may be thus prepared. Fuller's earth perfectly 
dried, (so that it crumbles into a powder) is to be 
moistened with the clear juice of lemons, and a 
small quantity of pure pearl-ashes is to be added. 
Knead the whole carefully tocher, till it acquires 
the consistence of a thick plastic paste: form it into 
convenient small balls, and diy them in the sun. 
To be used, first moisten the spot on the dothes 
with water, then rub il with the ball, and let the 
spot dry in the sun; ofler having washed it with 
pure water, the spot will entirclv disappear. 
To clean marble. 

Take verdigris and pumice-stone, well powder- 
ed, with lime newly slaked. Mix with soap lees, 
to the consistence of putty. Put it in a woollen 
rag, and rub the stains well one way. Wash off 
Willi soap and water. Repeat, if not removed. 
To take »taina out of silver plate. 

Steep the plate in soap leys for the space of four 
hours; then cover it over with whiting, wet with 
vinegar, so that it may stick thick upon it, and dry 
it by a fire; after which, rub off the whiting, and 
pass it over with dry bran, and the spots will not 
only disappear, but the plate will look exceedingly 
bright 

T\t make plate look Uke new. 

Take of unslaked lime and alum, a pound each, 
sf aqua-vitSB and vinegar, each a pint, and of beer 
pounds, two quarts; boil the plate in these, and 
&ey will set a beautiful gloss upon it 
To take ota fruit tpot9. 

Let the spotted part of the cloth imbibe a little 
water without dipping, and hold the part over a 
lighted commcn bnmstone match at a proper dis- 
tance. The sulphurous ns, which is discharged, 
soon causes the spots to disappear. 
. To clean gold lace ana embroidery. 

For this purpose no alkaline liauors are to be 
used; f^^r while they clean tlie gold they corrode 
the silk, and change or discharge its colour. Soap 
also alters the shade, and even the species of cei> 
lain colours. But spirit of wine may be used with- 
out any danger of its injuring either colour or qua- 
lity; and, in many cases, proves as effectual for re- 
Koring the lustre of the gold, as the corrosive de- 
tergents. But, though spirit of wine is the most 
Miiiocent material employed for this purpose, it is 
lot ill all cases proper. The golden covering may 
t»e in some parts worn off; or the base metal, with 
M;liich il has been alloyed, may be corroded by the 
tir, so as to leave the particles of the eold diMinit- 
:d; while the silver underneath, tarnished toayel- 
'ow hue, may continue a tolerable colour to the 
vhole; so it is apparent that the rei&oval of the tar- 
lish would be prejudicial, and mike the lace or 
imbroidery less like gold than it t as before. 



To remave epote ofgreaaefiwrn doth. 

Spots of grease may be removed by a dilated s(v 
lution of potash, but this mast be cautiously sppli> 
ed, to prevent injotj to the doth. Stains of vwi 
wax, which sometimes Call upon cloches 6«i 
wax-candles, are removed by tpirits of tnrpealiai^ 
or sulphuric ether. The marks of white paint tmg 
also be discharged by the above mentioned agorta 
7\> take mildew out of linen. 

Rub it well with soap: then acrape tone §M 
chalk, and rub that also m the linen, lay it on At 
grass; as it dries, wet it a little, and it will com 
out after twice doing. 

7% take out tpsU oftnk. 

As soon as the acddent happens^ wet the pint 
with juice of sorrel or lemon, or with vinc^, mk 
the biest hard white soap. 

7b take out ttamt of cloth or mik. 

Pound French chalk fine, mix with laveoder-vi . 
ter to the thickness of mustard. Put on the ftaii| 
rub it soft with the fineer or palm of the hand. At 
a sheet of blotting ana brown paper on the ta^mi, 
smooth it with an iron milk-warm. 

Th remove greaoe ofiotofrom paper. 

Let the paper stained with grease, wax, oil, m 
any other fat oody, be gen^ warmed, taking eH 
as much as possible of it, by blotting paper. Bis 
a small brush in the essential oil of well-restM 
spirits of turpentine, heated almost to ebullitioB 
(tor when cold it acts very weakly), and draw it 
gently over both sides of the paper, wl^eh out be 
carefully kept warm. Let this opention be repol* 
ed as many times as the quantity of the &t-Mdjf, 
imbibed by the paper, or the thickness of the |S> 
per, may render it necessary. When the greMf 
substance is removed, to restore the paper to itt 
former whiteness, dip another brush in highly res> 
tified spirit of win^, and draw it, in like masaar, 
over the place; and particularly around the edp% 
to remove the border that would still presest • 
stain. If the process has been em|iloyed on a part 
written on with common ink, or printed with pris 
ter's ink, it will experience no alteration. 

Another method, — ^Take of rochc-alum banli 
and flour of brimstone, an equal quanti^ of eadii 
and reducing them to a fine powder, wet\he 
a little, put a small quanti^ of the powder 
the place, and the spots wHl disappear. 

.Another. — Scrape finely, some pipe-day, (the 
quantity will be easilv determined on making the 
experiment) on this lay the sneet or leaf, and eofcr 
the si>ot, in like manner, with the day. Cover 
the whole with a sheet of paper, and apply, for s 
few seconds, a healed ironing box, or any substi- 
tute adopted by laundresses. On using Indian rob- 
ber, to remove the dust taken up by the grease, the 
paper will be found restored to its original white- 
ness and opacity. This simple methml has ofteo 
proved much more effectual than turpentine, snd 
was remarkably so, in an instance, where the folio 
of a ledger had exhibited the marks of candle gresK 
and the snuffy for more than twelve months. 
To clean»e glovet vnthout -wetting. 
Lay the gloves upon a clean board, make a mix- 
ture of dried fulling-earth, and powdered dum, sod 
pass them over on each side with a common stif 
brush: then sweep it off, and sprinkle them veil 
with dry bran and whiting, and dust them well; 
this, it they be not exceedingly greasy, will render 
them quite dean; but if they are much soiled take 
out the grease with crumbs of toasted bread, and 
powder of burnt bone: then pass them over withs 
woollen cloth dipped in fulling earth or alum pov 
der: and in this manner they can be cleaned with* 
out wetting, which frequently shrinks and spoils 
them. 



BLEACHTNO AND SCOCRINO. 



Adhrt* [vifiirfir wanBen cblht. 
t pahcriie, inl uft the rolloving ingredi- 

ik af fidlcT^ earth, 1 lb. of mpe oUt, •nd 4 

FlCBch.h.tk. 

ke > pole of (he ibon wilh the foltowing^- 
I. of natified oil of tnrpentiiK, E Di. of <pi- 
nae, uul 1) Ibi. or melted ail KWp. 
te D|i the eoiDpotind into ui-penny 
Atatarmie. The« "^ -"" 









Llttlf •pint oTreGDedncmtVfbot oil^ ind hi 
Df ipirita dT lurpentiiK. Scni[>e4 liltlekf 
rMIea itone; vet • voollen ng therewith, d 
I Ak wnprid kerof I, uid rub the metil ve 
it off with ■ loft ololn, poltth aith diy lei 



mdmrneacn of ll 



>el. In r 



■pert ( 



)f it U Tery rnitj, uh b little powder of pu- 
■ilk the liquid, on b lepumte woollen ng 



n UJet maim m tfmaKogany. 

ritoflenoni (poirdered} togrtner. 
■ the aun, and rub it with > oork till 
r. Wuh off with cold witc-. 
tfB-iKtJUd:.— T>ke9auneeiofoilafT 



Uag in k'pbU, and when to b« died lij it 
la ipotiM part br mean* of a feather, or 
u wtf. Aftenrarda vaih the put orer with 
^Kt poliA u naual. 

m naeotlj written, ink maj be eomplelelj 
«< bj; the (HTmuriatio aeid, (coneentnted 

aaMin^ The paper ia to be waalied over 
i^ wiA the aeidi hut it will be necenary 
Ml to wufa it with lime water, for the pur- 
f ■a t r a lwin^ any acid that maj be left on 
fir, aard whieb would eoniideiablr weaken 

tin ink hai been long wntten, it viH btn 
)iMa aaah a thange ai to prerent the prcoeil- 
waaa Betiac. It oncht therefore to be wiah- 
h H*cr fllaulplrar Tnil^diurel of ammonii) 
Aa tnjnutotn add i> applioL It maj be 
I with m hair peneiL 

3V iMftiv «ila mandeMi fictvra, 
■■Ma nf lead, eipoaed for ■ome time tohf- 
^Milli il tapoan, will became blask, be- 
■MHad to wlphoret. Tbii eolaar, when 
i|A oil, aod eoTcrcd with a Taraiih which 
- *•' -*-- ' -"-"e ooDtaet of the air, 



r be preietTed for Bemal agei, a> ia 
puQtlnn of the fifteeoth oentuiT. 
J: .._. I. t the lulphun 



nothing proteati It fr 
lloatiiw in the atrooio 
per eoTourt, thit 






! in dlitem- 
niided, it a 



the alienated w 
one ia, inilanllj I 

of lead to white. 



TOO! propertiei whi . h belon)^ to 
.er diaeaverrl bj M. Thenanl, 
change the black of tulphuret 
A bottle of VEiklir oiTgenated 
int mare than i ar 6 •oluniei of 



TVgen, and quite taateJeu, being applied to the 
tiA apoti with a few dini of the bruih, thejr have 
dJiBppeared b> if by enchantment. I'he ground 
being ooloared by a light tint of faiMre, wainoi, in 
the siighteM degrev, altered, and the (Minting haa 
been Bampletelf reitored, without the addition of 
a tingle touch, to tha original deiign. 

n mEane hmgirv; carpeit, cluan, lie. 
Beat the dnil out of them aa clean at poxible, 
then rub them over with a irj bruil., lud make a 
good lather of Caatille aoap, and rub them well 
over with a hard bruita, then take slean water and 
with It wath off the froth, make a water wiihalum, 
and waah them over wilh it, and when dry, njou of 
die colour! will De reitored io a abort time; and 
thoae that are vet too faint, mnil be touched up 
ipped in auitable eolouri; it may be 



lalloi 



luitable eolouri; il 

will look u 



diMauee Uke rl 

TV clean paper haneingt. 
Cut into eight half quarter* a Kale quartern loaf: 
with one of iheie pieeea, after banne blown off all 
the duU from the paper to be cleaned by mean* of 
a good pair of bellowi, begin at the top of tha 
room, holding the emit in the hand, and viping 
lightly downward wilh the crumb, about half a 
jtri at eaefa itroke, till the upper part of the hanj;- 
ingt it oomplelely eleaned all round; then go again 
round with the like aweeping atroke downwifl, 
dwaya eommenoini eaeh aucoeuive coune a little 
higher than the u 



n be Rnii 



I, till 



fully performed, will frequently make very old 
paper look almoat equal to new. Great caution 
muat be uied not by any njeant to rub the paper 
hard, nor to attempt cleaning it the eroai or hori- 
lonlBl way. The dirty pan of Jie bread too muat 
oe each time out away, aiid the pieeca renewed ■* 
toon ai at all oeoemiy. 



^ ma k t on inprwfj Auildinff cemntJ, 
I HKlhad uniiiti in the emprojmtri.l of eer- 
nc or tiiiified larUii, and mctullic and nther 
HO, *hi«h arr poiiudeil or ground ID pow- 

•artfay aubManeei uaed, an all thnie kiaila 
■« I«IB thai are capable of breumingTilri- 
d iatriiaHj bant, by upoaurc 10 > itroiie 
fajk, and nahrirthi aibrconieaor 
•a, when ctpoied to heat, arc uuh. 
rt but tlini atoMi and pebble) may ^ 

pmivr kiada uf caitl- twiog Ihua aclcclad, ' 



the ruterial ii heated in the interior of a brick* 
kiln, or furnace, until it becomei comi^elely vitri- 
fied or reduced lo a ataleof hanl, black, or gloi^ 
clay, and thia vitrifieatioo will iomeiimea be im- 
nrnted, by mixing refoie or broken riaia, or aanil 



■ooii-aahn, wit! 



bmiaeil, pounded, oi 



e from 



:d matetialt, 

Iri Gentian by 

aifted through a 
a ItalF of fint- 

'■"■'/J'"""'- 
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itMrtof'thenndu -- -- "■" 

l^ia 'artificiil FUiiolene bmj be mixed wiih 
quick limi^, eoniptetelj pnlTcnud, and put iDto 
uikifDruK; il 11. liovcTer, neoetHrf to keep it 
irom moinure, or expoHi« to the open air. The 
proportion of quiok-lime to be added to Uie tbore 
miileri>l>, dependi entirelj upon the HTeagth of 
the time: in f^enl, one mmnre of gcHxi lime 



Another part of the 






oolonred brioki, which, 
<d redooed to po»der, 

iu imitation 



„.^ fhen pu, .„„ reducM ^vder, the 

leut colour. ' lh» — -h nr r ». mhij™, 

niuncd, cither I 

MilB, andM piu..,..^.^ --' — • 

ordieoxj<ii oflead, v 

minium, reduced or gr ^ ,~ - » — ^^, _» 
tathe who1eoriheabot>— — "^ unhHaii^ - aqouk- 
litj of paiieriied kUm 7 (e nri- 

nui einhi, oirdi- ■»■ — toi.^, .'educed 

10 n pulverized i '<ei -..» due propOTtign, 

■nd beine miiei. ~ - erand due proixiition 
of vegetable inl, foi_ai... —ako a conipaiitiou or 
cement, vhieh, bf Donlaet or eipoiure to the M- 
Tno8]ihere, hanlem nod formi id impenetrable and 
imperiloui coating or ooierinj, reteinbling Port- 
latul or other Honei. 
To any giien velghl of the earth or eactb, 

or any other unit of the nme or the like oatore,' 
or puWeHied earthCD-oarc or poreeUio, add two ' t 
thirds of Kich given weight of the earth or earthi, 1 I 
commonly calfed Ponland-rtonc, Bath-atone, or , ■ 
any other rtone, of the Hme or the like nature, , r 
pulverized. To eteij five hundred and tiily . I 
l>ound« weight of thew earthi, ao pre^tvd, add I 
forty pounili weight of lilhai^, and, widi the Uat I 

weight of p'ltverized glai'g or flint-Mane. Then ' ' 

join to thi) roiiture one pound weight of minium ' | 

and two poiinda weight uf g;rcy oiyd of lead. I ! 

Thia comnuaition being iliui miied, paaa the : ^ 

u.me through a wire aieve, or drcwing maehi^ie, i 

of auch a fineneaaor maih aa mav be reouliite for I I 
the purpoae it ii intended f<: 



„ „..inn ia ■ M-iaent St and applicaUc 

enumerated paqKnea. It ia requiaite to id 
that Ihia cement ihonld he uaed the aame i 
oil ia added, r.tberwi>ve il will Gx or aet iMo 

II n apply it u /naliBng: 

I Wlien the cement ia applied for the pM 
MveriFhg buildinga intentfed In nacmltlc ilo 
wvhce of the boilding ia wsihed vilh oil 
I ceineni ii then *[>plied of the tliickncaa ot ■ 
iji' iniv greater Ihickneu, Moontin)^ Ic the 
y of iliL' work, ioiut, or atonr, it ia intendei 
I Bfnible. ll la requiiite lo obaerve, that ■ 
, Iniiii, intended lo reaemble a plan, atduej 
l| t'> ]>f maile upon the lurfare of the ocmeDI < 
l| piiiition, the cement muit be partly »ct orl 
'i 111 |>iiiTioual7 to the impreajiou of tite joii 
' lis Aiirface, and the joint i< made Lit a r 
iieel jointer. Whan the cement ia uwd 
eoftnng of aubaUueei Icaa abaorbent thaa 
01' tilea, (aa wood, leail, iron, or tin,] a mu 
quantity of boili:d liuaeed oil in prepartog t 

Til malK cemtiafarjlouri. 
Eanhen-fioora aivcotDrnDuly made oflg* 
somelimei, cinecially to muke mull nn. < 
and brook land, and ^n ituat or anril dw 
the forrc. The manner of tnaking c:artlici 
for plain country tiBbiiutioni ia aa follow 

aified, with a amall quantity of loam elaf, i 
whole together, and temper it well urufa 
making it up into a heapi let it lie a wc«t 
dayi, and then temper >( oier again. Afti 
heap it up for three or four dayi, and rep 
linipering »erT high, till il becoiuea a 
V killing, lough, and gluey. The Erouaul 
tlii'U leielled, lay the Uoor therrwitb abcM 
ill' ihree inchet thick, making it amoulb 

u)ii.'[i ii iatharoughl> dned, it will make I 
lii.hur fnr houvra, eapeeially maft-hotlaeL 
iinE' wuiil'l have their Soon look beiUT. la 
ijiki.' iKne of rag-alone*, wi 



I tempered *itji 
bout hair an las 



1- well done, and tborougldy dried, 
ulien rtibbed with a little oil, aa imn 
tut or glaai. In elegant houtet, floora 

, and inii«l«ilhotlier>nEr 



f baiiSl^ 



]'nr'' cempadlionfir i 

T«ke the hanleal aud nun 

itrble IB to be urcterredj free from aaod t 

il\i-i'ize and pan it through a neve. On 

'ii.igiit, il 10 be mi«ed willi two pana 
I II liHked and aimikriy puheriied, eom 
lilh great care. Thii 



«[W1 



'. Theaecoi 



!0 be uied for worka th 



■work, when (he ct 



]j,.i't ofculc-ned and pulreriud gy)Muni, lo 
I i~ iiiliU-d two [ana oteUy, baked and pulei 



orewn lurface. It ia now a fine and dry powder, I 
and may be kept open in bulk or in eaaVi for any | 
lencth of lime, without deterioration. 

When thii compoiidon ia intended to be made 
into eemeiit, for any of the uurpoaea dcaeribed, it 
ia ipread upon a board or pfallbrm, or mixed in a 
trough; and to every ui hundred and five pounda 
weiglil ofthecompoiitlon, are added 6 ve gallon a 
oTiegetahle olUulinaeed-oil, walnut-oil, or pink- 
way to that of mortar, and ii afterwarda auhjecled ,. 



...' l-o powden 


arelD be 


™mbi«d, a. 




.»a. to 




' When >t i« 


obeuaed 


^i'lfiAt 


i-lhpartofil.w 


ightof*. 


ler, added rm 


-v\ng ihe m»« 


wjII the 


whole timf u 






ich MaU it il 


t-ml hkc monliJ 


ui»o the 






hanlaiM 


ne, allawaH 




and ia n 


Dt ei'ackcd by 


i..-n well prepared it willla 


.1 any length^ 



iV Moifc* MHunl Ar cnnnfk. 

« fatt at iraa filuwt, redneed to 

•reepartiof Mliu, loiirptrtiDrklainine 
villi oxide of Iroo— die urne quintitj of 
1 h t itk, ud tvo puu of hot limet the 
■ami bf ireigtit ud not bf balk, 
mlitore into ■ lir^ vooden tub, I 
idiiQg fordgn nu; be introduoed ii 
I* wuer ia poured out to eitln^iib the 
jiB m degree of Lquidneii la the cement, 
me conaoonent pArti ire briiklj ilirred, 
i giini of heU Till be emitted from 111 
ka intinuilE anion romied b; the hetC. 
f M( pnparvig /ifdrau^e cemetiU. 
«■ nti^utonl; ueenuned tbit " tb 
v during the Gueiulion of the ir^Ui 
eott, ii of great eonieqaenee Id the l< 
he BOflir Aud ihe quickneu vith which 
" The cliT Tor Uie be« h<rdniulio oe- 
rid Mntiin ■ little lime, b« eakined UD- 
ne to ■ eurrent of air, *nd after being 
riwd, be oiied with a paite of lime ' 
lioa of ODC of (be laller In two or V 
gf the former. 

n matt Farkrr'i cemenL 



«i^ui 



B the H 



with 



ttf ipviled. ll i> redueed to an Impal- 
dv ij grinding u »ob m il it burnt, 
■vaf in b«T^ well tloied. 

Ifer tbefoandationoriargeedifiui. U 
nak pncdoe in the workmen who oh 
■ed Id Ihe proMT eomittenee, 

iplied, it tnlidifio uoequallf, 
btdlT. It il reeommeuded to 



I Mihan btdlT. 

vkk Gne utuW nad well wuhed, id 
tiOB of two piru to three of eement, for 
t aftd eoraieei erpoied to nin; from 3, 

p«ta to two of cement for coning wallt 



1 peat quantilj of cement ii wanted for 
a,ate«Ml-«h monarlorWuIihtarnii) 
pat and beat, and will hold ettremelf 
ttj vhere it i) oonuantlj kept wet or 



rtiT matt be formed of one part lima 
rli of well-tiried eoal-uhei. and thrj 
h«n«gUf mixed bj being beaten to- 
' <m the perfect eommiiiure of the in- 
banodDcaiofthecompoaitiDn dependi. 



liok-lioie and tud, re- 
pMc with «ater. The lime ought to 
mwlt Ir I r free frooi sarbonio aeid, and 
: Of ■ ytrj fine ^wder; the land ihould 
■ tb^, partly in the Hate of fine taad, 
iaihat of grsTcl: the water ihoald be 
If fecrioailf aalnnted with lime, to 
MM The bett propottioai are thne 
■CI, tad ftor putt of coarie land, one 
dt4iBe, reeeatlf lUekeil, and ai little 



impniTe mortar br 
I Ian apt to onok I 
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in diriint bat tbc^ oaglit nerer to eaeeed one- 
fborln of the line eropdjed. 

When ■ little mai^aoeae i> added to mortal-, it 
>a;iilre« Iba important propertf of haidBiiing ni^ 
der iril<r; to that It maj' be emplo]^ in eoo- 
atmeting thoM ediBoei whieh are eoaataatlf ei- 
poied to the aetlon of vater. Umeitone it often 
combined with maaganeie; In that eats il become! 

Thii it ootnpoied of three parti of lime, one of 

•and, esd two of wood-aihet: Ihcae inaredienti ar« 

mixed up vith oil and vater allemat^]', till thejr 

eompoie a paile of the deiired eoiuiileaef . 

IhtJch terroM. 

Thii lioompmed of baaalt ground to aflnepov- 
der, and bine argillaceoui Lme, miisd np with wa- 
ter, aad veil b^ten together, * 
Tiuntaf etnenl 

Ii amiitnre of ooriuoet, with blue aigillo-fer- 
mginoui lime and and, vcU beaten up with vi^ 
ter, left to drj, repealedlj lerigMed, moitteocd, 
and beaten. 

Simaii etmant. 

AtoctoTidMteriouJIsd, which well vilhatindi 
oar Mifl climate, it made ttj miiing a baahe) at 
lime ilaked, with three poundi and a half of green 
coppema, M galloni of water, and halfa hnihel of 
fine gn<rel tand. The eopperu ihould be di»- 
talTed in hot waUr; it mait be itiTTed with a Midk, 
and kept itimDg toBtinnallj while in ok. Car« 



e ,kj it 



ough. I, 



if ihe AuJi« Pulnlanit, oe put~ 
ODU. cisy from Puleoli calcined 
b;rthi ti.-t;i uf Veiuriui, lime, and nnd, laiiedup 
. The only preparation which the 
LYgoci II tliat of pouuding aod ■ift' 
IDgl l.in iIr' JFieralienlj are oocaiionall}' roiicd up 
vith iiiil]ijci('i blood, and fal of animali, to giie 
Ihe compoiitloa more tenawtr. 

. iMiJibk «■ Orm* Mutici. 
Thii lii moTB lUBple oompoiillaB than the ee- 
ment of the Bomaoa, vhi^ oted fcir Kueeo m the 
outtidet oT fabriu, ooaiitting onlj of time aad 
tand, but rendered into a paits vilh milk, or alt. 

Thia ii ooh a nriatioo of the maitich, aad ii 
compoied of equal quaotilici of flint, lime, and 

Eit land, ilaked with vater, veil beatni, and tuf- 
TCd to remain for three or Gxir dayt, Ihen moiM- 
ened aad roiled up with oil, mneilage, vhilea of 
eggt, and butter milk, aad applied, a* ra(4dlf at 
poiMble, after being mixed, 

, 7b rtakt impnelrable mtrlar. 
Mix ihoriHiridj ooe-fourth of Ihe ficah analak- 
ed lime viihureeJourtbi of laad) and let fin la- 
make morttr of Ihcae iogredienta, bf poor- 
~ ■, vith tnvdi, to tnp^ oiu 
rlien the matenala are iiiHciea 



ed, applj il 

will besom' 



• bard at ttooe. 



licBllf mix. 
r platter, and it 
Tbe lime otad 



7% iBoir Wgci't itiia*. 
Take four or fiie bniheli tt tuoh pUtter ai u 
lommonlj bunt for floon about NotUnfham (or 
L amilar quantity c^ aof tarraa, plailer, or calein- 
id |Tpium)( beat it to fine powdo', ihoi lift and 
mt 11 into I trough, and mii with Hone buifael of 
lure coal aihei, well calcined. Poor on Ihe wa- 
er, lill the whole beeoaca good moitar. La/ thia 



104 



UNIVERSAL BBCBIPT BOCK. 



'm «Di>Jcn Irunei of twelTe feet In length a 
■Kill, welt nuDoIlied with sommon morUi 
drr, the Ihickncu of (vo inche* it tteh lide, and 
three indiei in the middle. Wbea the tniae it 
laored to proceed with the work, Icrtc *o inteml 
of IvD iDcbei for Ihii ea[Hng Co eitend ilielf, 
to meet the liK fmae vork. 

'ft makr Wilhamt't Mueca. 
Tike •harp, roach, lirge-gnined nnd, ulled, 
■athed, dried, ina freed from nil inipuriliei 
ponodii veil burst lime, tUfced and linelj ti'. 
13 poandij onrd, orcheeie, piT>dueed from m 
4 poundi; (the Gnt, freih mvie, and Mron^ 
preued, to dlTcK il of iu vhejj the aeoond, whiln 
* perfeellj loubd, TVpcd into powder with a eniter, 
or broagfat into a very light iDbiluce with »en' 
pen, or fine-toothed plwe-iroiu, in a Innier'i 
lathe]; and Itttii, vater in iti naluni Mate, 10 
pound*. If the and it not thDroughW dried, or 
the lime hai got damp from (he air, llie qnantllj 
of water mnU be leii than the aboie proportioD; 
and, on the eontraiy, when the lime ii aaefl Im- 
mediately, it maj require more; lo that the pru- 
per ttiffneti of llie mortar, ander thoie circum- 
■uncei, will regnlale the malting of the oompo- 



Thii 



I formed of [he I 



ringi of eail ir 






,d,w or 
monFi' 



fiec from run until uied. Bj alight poui 
trituming they are broken but not powde 
then coarielj lifted. At tJie lime of uti»E, Ihej 
are lo be miied with powdered tal Ir 
•olphur, and ili^tlj raoittened with 
the compoaition muit be rammed or caulked iolo 
the Joint! with a biunl caulking chiiel ud ham- 
mer, and the joint lorewed up bj ita boitt at 
lig^itly at pouible. 

No more of 'bit eemeot ipiiK be made than can 
be Died at one time, beeiuie il loon ipoili; but if 
good, it will beeome at hard li th 
tew dayi: 2 oaneei of lal ammonii 
of lulphur i) HlRlcient for 5 poundi 
Water cement, 

A cement may be made with comi 
will harden under wiMr. What 
lime hat thi> peeuliar property; but 

arliele. The followinr ia a irood i 

Mil four parti of my ela 

of miDganeae, anil ninetj . „.._ _ 

dnced to fine powder; then calcine the whole 
expel the earbooic acid. When ihii minure h 
been well calcined and eooled, il ii to be workt 
into the coniiitenee of aaoll pane wiiii liity par 
of waihed land. If a lump ot thii cement I 
thrown into water, il will hanlen immcdiitel' 
Such mortar, however, may be procured at a iti 
lettexpenie, hj mixing wi " 
a certain quanUty of what i 
ore*, eipeciatiy nieli at an 
orei are chiefly composed oi nianganete ani 
bonateof lime, or chalk. Common lime and 
only, whatever may be llie proportion of the 
lure, will certainly become tolt under water. 
fPiUer cement «r tiMCt. 
Take &6 poundt of pure coarie und, 43 pc 

Ihem thoroughly with lime walrri to the w 



mbcrin^ the finer the und ia, the pta 
iiT of limit il to be employed. 
'la make ajSre and vtiler prvmf temeat, 
half a piot of ?iiiegar,-add the awnc quant: 
ilk; tcpmle the eunl, aiHlniixtbewbti * 
liilei of file eggii beat il well loeeiliff, i 

-" ■ •'-- — quanUw of quitk lime, 

ieneyoratbickpaaie. Hi 



warda lepirale, for it reiitli the kcti 

Tm-kiik caaent/er Joining ■ 
Dissiilve mutiuh in at nio< 



of both fin 

t, gtait, Uc. 

liquid; in ufotber tcitI 
. iainglau (which hu be« pre- 
water AW it ia awollen and iofll 

dd two nnaU bill of earn gilkc 
cum, whirb tnun be rubbed « 
■e diuoWedi Ibeo mix Ihe wbolc 
' ~n ft phial ila^ aod 






Tala-t 






Take of llie bcM glue luur ODiioei, at itinglui 

slow file, inlieommnaglue kclUe, lo lhc«)n^i^ 
iL-iicc of nrong giue, when one ouoce and a ball d 
ot'll boiled liniecd oil taiil be gmdually aiMcd. 
■iijil a,e whole be weU mined by alirring. Wb« 
■iM and made into cakei, it reieniblei Indian nb- 
"r. Wlieo wanted for nie diisolTC * piece ft il 
III a [iroportioiialc ijuintity of ale. Iliia cemeU 
^ ii|>{ilicablc to bI] joints of wood, to joiu caithcs- 

itaihor, for humeu, bandi for macbbieiy, ht. 
Ihejuinliof Ihiie are id be prepured ai ifforicT- 

u%, the eeraenl to ba applied hat. laring a wci(t< 



-Il 3™ 






:, and 1 o 



tterr.i, aqueducla, kc. 
:y clay, lix of the bUck oiide 
ad ninety of good 11 



Tbeie 



portioni, U u 



gelher 



Common cement far jakjiing alabatifr, marbk,fif 
p/ii/ry,imdiUier itoneM. 

Take of beei' wu, S poundi, and of mio, 1 
pound. Melt thern, and add i pound and a hilf 
of the aame kind of matter, po«dere<l, ■! tbebodj 
to be oemented ii compoied of, Krewii^ il itio 
the melted miiture, and nirring tbem veil tof^ 
thor, and afterwardi ktieadiug iLe maaa in watff, 
thai the powder may be thoroughly iDconKnnd 
with Ihe wai and reun. The propottioa oftbc 
powdered matter may be nried, where nqoind, 
in order lo bring the cement neana- la the eoloar 
of the body on which il ia employed. 

Thi I cement muit be healed whea applied, tl 

may be thotuughly dry. 



offlourand w 
pane with Ihi 



ipoaed of quick-lime, made iolo a 
whiieiof cgga. For the icciirity of 
yapoura, eiay finely powdeird ai 



ith bcoled liueed oil, 
muil be applied to the juncturcj whiDh nuit be 
atlerwardi covered with ilipi of linen, dipped ia 
the paHe of quick-lime, and the whitei of efp. 
I'he lute mun be perfectly dried before the tobU 
are uied, or elie the heat may eauae it to dn too 
quick, and Ihereby cauie the lute to crack. Iflbil 
be the caie, it ii repaired by applying iVeah lute in 
theoracka, ar-' —"■--■—'• — ■" i-.-ii- .' 1. 



tacMal «OBliBK fa — •■' 

-*™K«mii«f«o1, L„ 

Wnncralall ottr vUh U'br mcuii of* ) . 

Inuh, ud tbea latlimi to (I17. It muM >>"'■' be 
•PTiml with ■ ihia pute of linMcd oil an^ tad 
fcM?, dwpl the HMk. In 1*0 or llirw ™j» it 
Till dry orilKir, lad ibe retort will thra bev Dig 
tnicM fire vithoul enclune. The cncki oCchv- 
■Ml leurli mi^jr be wcureJ bj the KcDod lulc 
Cemaujar inn euUnarjf uteniiU. 

To 6 puu ofydlow poucr'i cJnj, uld I 'uri nf 
NbJ filinp, luul a lUffiusDi ijiiaiitilx of oil 
te pu>e oflhe onniiilenee ol'glizicr'i |)u 
'/o make lunier'i cemmi. 

The rallowiu^ it ■ rerj exoelkul eement for the 
ow of UuTirn «iid iirlimH in psne"'; '6 """• of 
vkiliug (n to be Gnelj powdered lud hi la 

ndnm, id tirife ofi'ili the water. Wher , it 

U ID be mlie<l I'ah le peilg of black reili- rn'l I 
(•nofberi'-wai, ihe latter hatiiigbetn pr " 
meheil logtther, anil the whole ttirrcil II .. _. 
lUuEbna conaiKcnec 

Cciiml for Joining brekmgla—a, CJc. 

Takelwa ounnt of |;ood glue, laditup it lorti 
wiffix IB dii(ill«I vinegar; boil them together the 
■eU )%, and hiring broken a clove of garlis with 

iiet IfaKragh 1 linen elatti, uilng iiixiiuit, and 
■M U k Iht glue and Tinegar. TEmi faike of lan- 
Anapowdered, and tuipeiiiine, euh one dncbni, 
wd DTHreoul and miuue powdered, each half ■ 
ihtt ii m put tbem into a bottle vlih an ounse of 
hfcUf rectideil (pirit of wine. Stop the bottle, 
■Bd let the mixture ata|d for Uine houn in a ( m- 
llc IMM. fraquentljr ihaiing it Mix Ihii -jneture 
■In with the |luc while hot, and Hir lliem well lo- 
IbUmr with a ilUik, till part oflhe millure be eia- 
pdraleit, and then lake the cDnipnailion Ironi the 
Arc, and il wiU ba fit <br u>e. When thii cement 
i* to be applinl it muat be dipped in vinenr, and 
tbcti ittehril io a proper Teaiel, wilh a genile heat; 
■wl if Hintea are to be umented, mix with it a 
liillc povdrrrd slialk, or if gUu la Io be conjoio- 
v4, pnirtlvred gUu thotild be fubatiluted. 

.J iCrvng ctmaU fvr tbarical [mtpvtet. 

Halt one Mwwl of min in a \kA or pun, over a 
Ar* iR] aoil IhcRto *a rnueh plaiMer of I'lrii, in 
' ' M will nuke ii hani enuucfaj then add 

linieed oil, utiiring it all the while, 

ri Dw if II be hard and lough euouah for the pur- 
fjm; tt tt i* not tufSeienllT Wd, add more plaater 
of Parii; a>d il' not toug& enough, a little more 
liniril oil Thia il n eood a ccmenl •■ poiuble 
Ittt ttiag the aeeki of (lubei or c^lindera, or aiiY 
(king el« that requirei to be ilronclf Gied; for it 
•a Dc« cuilj melted anin when ooTiL 
^ cement fiir gUut-eimdrrt. 

Take pitch and boil iIi did thereto, uiil keep 
MiiT^O)! il all the while, Snr ufied wood Mbe^ 
■Mil it i* of a proper lemper^ a little tallow maj 
W added, at foDnd neoeaaarr- forannll worki, to 
lour ouoee* nf leflo add oue-foiuth of ui ounce of 
b«a'-*K melted together; and lour o"i-cci uf 
whileBinc, made pretioiulT red hot. TUe whiten- 
ia( iboula be pat in while hot, llial It maj nut 
tare VIM to imbibe moiatiue from ibealmonihete. 

.^Mfikr.— ShdI-lae ' ■ ^ ''-- 

iMMmc Bttdi. glau, 
ulri»t, tumlRi, or tHod 
Im. (bould bi warmed, to 
natif cjlimlert in waichei, a 



poling between the pani gliiii grofind Uh< Like a 
p'gmcul, hut of easier fuiion than tlie nieces Io i-e 
joinccl, and then cxpoiing them to lucTi 1 heat ai 
will fuie the eeiDeniJnf; ingredient, and make tha 
pitcct uglulinatc without being themieliei fated. 
A glq4> for the purpose of cementing broken piecea 
uf Bint glu>, maj' be nude b; ftuing acme of the 
nme kind of elua prcvioQilj redueeil to powder, 
along wiih a Ltlte red lead uii: borai, or villi the 

Cemau for Derbi/ildre tpar and Mlitr ilnnei, 
A cement for thli purpoie may be made with 
about leven or eight part) uf retin and one of beei'- 
wai, melted toeMher with a luudlquantilT ofplu- 
terofParia. If it 1. wiabed 10 make the cement 
till up the place nf aoj imall ehipi that may ban 
been loH, tlie iiuiDtitv of plaater mutt be inoreued 
a lil^e. When the mgiwlienli are well routed, 
and the wliule ia nearly eold, the mau dioold be 
well kneaded twether. The piecei of tpar that 
are to be joined, mun be heated until ihef will 
'^ '^ id then preiKd togidher. loma 

heated (by placing th 
the melting point ofmlphar, and then joined with 
the >ul))hur between, makei 11 pceilj firm and du- 
rable joining, liule defieieneiea in the Uoue, aa 
Ehiiii out uf eomen, kc, may be al» filled up with 
nMlted aulphur, io which aome uf the powiler of 

^ cvmail tlial ■mU uaml agaiiul bdling voter ana 
Iht preiMure ofiUam. 
Boiled linteed oil, litharge, and red and whita 
lead, mixed tOBCIher hfa proper eontinence, and 
npplied on eash aide of a piece of flannel previi'ut- 
ly uaped to At the joint, ami then ioterpowd be- 
tween the piecei before Uiey are brouriil liome (at 
the workmen term it) to their pteeei by the Hirwa 
or other faitefUDn employ^ makei a dale and 
dunble joint, llie quanlitici of the inerediEnli 
may be varied without ineonTeiiiencej onlj' taking 
esre not to make iLe nuua (00 thin with oiL It la 
difficult ia many cuea ioatantly to make a good 
filling of large pieoti of iroo-work, which reuden 
il neceiury •omctimei to join and aepaisle the 
]>lecet repealtMlIf, bclbre a proper adjuilnient it 
obuined. When ihii i* expected, the while lead 
ought to predominHte in the mixture, u it driei 

Thii cement anawen *dl alio for joining bro- 
ken itonea, however large. CiaterotbuillnfHjuaic 
alone* put together wiui l>.ii ecmcut, will nevei 
leak, or want any repairi. In Ihii t«ie the itiiaek 
need not be entirely bedded in it: id inch, or even 
leal, of the edgef that are to lie next the ■iter, 
need only be ao Ireatedi the rcU of the juinl maj 
be lilleil lilb guod lime. 

Ctiacntfor iimm-tngina. 

noweri of aulphur, and Mitecn ounces of oai-irou 
filiup orboringa, mix all well to^vtlier by rubbing 
Ibcm in a laonar, and keep ihe powder dij. 
When wantclfor uie,lakeonB part of the abon 

fowder and twenty parU of dean iron boringa or 
lliigi, and mix them intimately by grindiug ihetii 
in a morlar. Wet the compound with water, and 
when bn)U|bl to a caoTenient eonaiatenee, apply >( 
to ibcjoiutswith a wooden or blunt iron (pmuln. 
AnatlitT tamtnlftir tiwilar purpma. 
Take two parti uf flowen of wil^liur and one 
part vT aal aiDiuoniae, and mix tliem tugcUitr with 

I'akc alao boringt or lurnlogi of eait-ii'un aa 
tbey are tiiund in manuhielurica, til. tuiied uiiJi 
land, ud litl ihom liitti]' to gel rid of the gi-otitf 
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Mutides. When tl*« oement U wanted for ate 
dissolve a portion of the ahoTe paste in arine, or 
slightly acidulated water, and to the solution add 
a quantiiy of the sifted borings, and apply as above, 
and in a short time it will become as nardas stone. 
Blood cement for copperwtUht. 
A cement often used by coppersmiths to lay over 
the rivets and edges of the sheets of copper inlaree 
boilers, to serve as an additional security to tus 
joinings, and to secure cocks, 8cc from leaking, 
is made by mixing pounded quiok-lirae with oz*s 
blood. It musl be applied fresh made, as it soon 

Sets hard. If the properties of this cement were 
uly investigated, it would probably be foond use- 
ful for many purposes to which it has never yet 
been applied. It is extremely cheap, and veiy du- 
rable. 

J^ntomologitt^t ceme/tt. 
To a solution of gui:* ammoniac in proof spirit, 
«dd the best isinglass, and unite them with a gen- 
tle heat The great value of this cement consists 
in the readiness with which it melts, and the little 
tendency it has to be affected by moisture. It is 



Smerally employed h^ entomologlitt in moinikg 
e dislocaleil parts of insects, lot whieb it'is veiy 
convenient 

Mcro9Cope cement. 

Put into a hottle two parts of isinglaaa and one 
part of the best gum arabie, cover tbem with proof 
spirit, cork the bottle lootdy, and place it in a ves- 
sel of water, and boil it till a thorough solution is 
effected, when it must be strained for uae. This 
is a highly valuable eement, for many purposes, 
and is used for mounting opaque objects for the 
microscope. 

Japanete cement, or rieerhte. 

This elegant cement is made by mixing rice- 
flour intimately with cold water, and then gently 
boiling it: it is beautifully white, and dries almost 
transparent Papers pasted together by means of 
this cement will sooner separate in their own inb- 
stance than at the joining, which makes it iis»- 
ful in the preparation of curioaa paper artidea, as 
tea-trays, ladies' dressing boxes, and other articles 
that require layers of paper to be eemented toge- 
ther. 



Bimwiiro. 



ToJSt up a amaS hrewko^te, 

PM>vide a copper holding full two-thirds of the 
quantity proposed to be brewed, with a guage itick 
CO determine the number of gallons in the copper. 
A mash tub, or tun, adapted to contain two-tnirds 
of the quantity proposed to be brewed, and one or 
two tuns of equal size to ferment the wort Three 
or four shallow coolers; one or two wooden bowls; 
a tlierroometer; half a dozen casks of different 
sizes; a large funnel; two or three clean pails, and 
a hand pump; the whole costing from (en to twen- 
ty pounds. 

This proceeds on the supposition of two mashes 
for ale; but if only one mash is adapted for ale, 
with a view of making the table beer better, then 
the copper and mash tun should hold one-third 
more tnan the quantity to be brewed. 

The expenses of brewing depend on tlie price of 
malt and nops, and on the proposed strength of the 
article. One quarter of gooa malt, and eight pounds 
of good hops, ought to make two barrels of good 
ale and one of table beer. The other expenses con- 
sirt of coals and labour. 

Of public breweries, and their extensi^-e utensils 
and machinery, we affect to give no description, 
because books are not likely to be resorted to by 
tlie class of persons engageo in those extensive ma- 
nufactories for information relative to their own 
particular business. 

To cho-toe voter for hremnr. 

Sod water, or hard water softened hy exposure 
to the air, is generally preferred, because it makes 
a stronger extract, and is more inclined to ferment; 
out hard water is better for keeiiing beer, and is 
less liable to turn sour. Some persons soften hard 
water by tlirowing a spoonful m soda into a barrel, 
and others ^ it with a harmful of common salt 
mixed with an ounce of salt of tartar. 

To makemah. 

Put about 6 quarters of good bariey, newly thresh- 
ed, fttc. into a stone trough fuU of water, and let it 



steep till the water be of a bright reddish eolonr, 
which will be in about three days, more or less, ac- 
cording to the moisture or diyness, smallness or 
bigness of thegrain, the season of the year, or the 
temperature ofthe weather. In summer malt never 
makes well; in winter it reouires longer steeping 
than in spring or autumn. It may be known when 
steeped enough, by other marks besides the colour 
ofthe water; as by the excessive swelling of the 
grain, if it be oversteeped, and by too moch soft- 
ness, being, when it is in a right temper, like the 
barley prepared to make broth. When sufficiently 
steeped, take it out of the trou^^h, and Uy it in heaps 
to let the water drain from it, then, after two or 
three hours, turn it over with a scoop, and lay it in 
a new heap, 90 or 84 inches deep. This is called 
the coming heap, in the rieht management of whieh 
lies the principal skill. In this heap it may lie 40 
hours more or less, according to the forementioned 
qualities of the grain, ^c. before it comes to the 
right temper of malt While it lies, it must be 
carefully looked to after the first IS or 16 hours; 
for about that time the grains begin to put forth 
roots; which, when they have equally and fully 
done, the nudt must, wiihin an hour after, be luni- 
ed over with a scoop; otherwise the grains will be- 
gin to put forth the blade and spire also, which 
must hy all means be prevented. If all the malt 
do not come equally, but that which lies in the 
middle, being warmest, come the soonest, the whole 
must be turned, so that what was outmost may be 
inmost; and thus it is managed till it be all alike. 
As soon as the malt is sumciently come, turn it 
over,jind spread it to a depth not exceeding S or 6 
inches; and by the time it is all spread out, begin 
aud turn it over again 3 or 4 times. Afterwards 
turn it over in like manner once in 4 or 5 
hours, making the heap deeper by degrees; and 
contintie to do so for the space of 48 hours at I'^st 
lliis cools, dries, and deadens the Grain, ao that 
it becomes mellow, melts easily in orewing. aud 



m4 M iiial, n4 lum it ntrr ipin (biMt A or 
wt Am Md ttea hj U Bi ■ kiln *tllt • bilr 
w vh* nsHl under n. AlWcmcBrrvhiFh 
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Av >m II dliMira « Jl In the bnvlnr bal Ibr ilr li M« >r« 
II mAw *ai k rrd, hilirr, tml natlfar kivuii.*. i •/■««: 



■UbBTMiWrt 



nta wtthoal TvliiEln* li lu puvd 
■aa aaafl, it luk-i (W *nru ihi 



d Ulfrr 



■■k *mM U avd alihln S v 3 Aift iHn It 
I* |iLinl.bK in Ite LoMton km-hmiKi, a 11 
fMnBr gnmid «« 4*t hhI rnrd ih> nriL A 
|Mf«r<f Hril nvaadikHM <^rld S Inrfwli, an.J 
1MMMM ML OoUh vltl*. or Iroa r«l)rr>. 
hM* tMal; b»> ■■•d !■ (nfcrTM* to itonn ■ hirl. 
■*nlWiiJilm>lig«filhlht luk. ()n ■ inuill 
Mrii, aiJl ■■( h« brAca bf wavdru nillcn, bv 



>H*I *«, U hll of Roar all In Imrtk, uottl, 
•^ aad bu ■ (kia iklai ani <)■>< »a» uf t<. 

■4kMBlMidnMat«.llHa Ittijnod. Kit.. 
kaH mi maalj, wmi nMika aaMtkimt of ■ bu-lM 
aasa, il kaa MK Was riMv MHde, ami intl 
^wtj^ him ^ m tba Ibt ahSk W Im pniiwlr 

■""*?, Mfc* ■ rl«a Brtrlr full nf -:.<.r |,iii 
a aaaaai^Ml if .1 mnt. It ki i; .^ > i ,i 
M» riahi la i^ loonm tbm II U nM ir'i" 'ii^.li 

M( Ball w tlw •kF*«l wd tnailnr.;, i,[...|.,r. 



MM aarf (M famaify ^rwiMa^ 
Proa • nngk qoarter, Iwj barali of Uoaar 
will proluM bui onr butid of wort. Tkna k^ 
nil vlU produH one bami Ikm aautn. Fav 
bamUwillpnlBKlwabarrvUiwIakalt Rn 
hurdt will prodOH Iknc bHrdi wbA a aaatar. 
I 8h hatTTla »ill praila«a fcar hafrgfa. Eidd bM- 
I reli will produce in bamit aad ■ iaU, aari Ma 
Jl barrcli will produM HTca bamit, aad ■■ la pro> 
|»rtioe for <Nhcr qiualitieai 
/1> dtlrrmiH iSe Aaau */ Hit Chw tp «Mcr Ap 
a,*fintcmd temJ miuim m itJmM UaA 

Fim aoA— For nrj' pale hbIi Mra a* tba U- 
I inor at IT«*. For pale and anber griicd, ITS', 
I ill unber, 170*, hitk-eidoured amber, lU'. Aa 
raual quandir of pale, ambar, lail bntn, ItfT. 
tf the qoaaiiif of browa i> ten dark, or ■■17 nrt 
of the palu aharrerf bj the b« Bpoa tke klla, 

Seewiul imhA.— For my pale nah Mm bb ite 
lioDorU IN*. For pale aad amber uked, irr, 
ill amber, ITt*. high eulound aaibar, iTT. Aa 
Fonal qointii; of ul^ amber, iwl broa^, 16«*. 
If the quaniitit of brown it Teir dark, sr aar pan 
jf the paini eharrrd bf ihc fln, 164*. 

Tbe beat ihauld ia kidc meaMUw ba rcvnlaMd 
I17 Ibelemperamreof thcMnMuphcrv, Bd rfwold 
be (WO or ihiee drfnei lii|bcr iu aold tka in 

. Tke proper degree of beat will ffn the Mroar- 
' nl won and in Ibe |natnl qoaalile, liir Ihriatk 
I iba beat were |Teaier and the itreucili of the wget 
ihrrebj iaansHd, yet • peater quaoiiljr of Uaaar 
I eould be Rtained ia the malti and ^a, it It 
eere Itrwrr, il would produee OHre wart, but Ilia 
I ■rcagihoftheeitiaet wDoldbadeiaioitdhabaai 
'ilhoul (pint, and likelj' to tarn Mur. 

n mat* wMjWw alJ^rmat^^, 



■irfaae of aalerjuM bebre il kolli, ■ 



■M naft Hqaavh Hnwu maH ln*i iihmIi of 
I W «l Wlaa n wlM ii , bet amfm a iwaallar IU- 



iliw ■ 

*■ mmam aTMdfca. la mmI bj iba bwn Li^ndn 
lawOT^ (a etea cekar nnd latoor l" p^Ur, 
«Mi* ta Ike Inl laWain kaa been n-le (rv 
|i* »afc. T -^ " ■ 

*■ Inu If a* aaMnhHlP 

^W&a Mfca* .f Ua 

•HH^MB^r a( kfc laaNMl 

Tk<*aw« 

**lM<«4irrad.a iM^MiZi^iSIlM 
'«■ kHLvMi a *qpM« Mill. Md a la* n 

'^tmimmfmr. TIh bM ariw U a «ne 
»x p«a^ bdVu* BM^ Hd Ihe a»d> arr 
■■« Bd dvMltd, thaj bata b«M picked 1"> 

■vadvnbaiMtaakaanK l/ofidu.i. 

i iildualMlw*»a>a^bM*hifc«MtlL The 
*mmmd fci» l la^b» f »n*aai^7fc*ltrM» 



n tbe« ID Me Ihdr faaea on iIm 
the wiUT, wbaa k li prohaU; 
uuall7 aaed bj puUU brew«^ 

i| liqaar Ikroathoot, bat lovor 

K>H(Mlo*i - - 
d of the 
Lh belni tbi 
{UUlltT of tbi null U II 



e lemperwtiUT. by padsal apiiHi . . ._ 
lit: ihui, (her tum * lew uailalul of the 
— ■— ■■■ hiub, afitoh 



tnd Mlunlid witb tbe wairrt the nan beh^ ibaa 
nnddrniblj lower tbaa ibe boHiaf bMi, thaw 
tLiiwIibuui teeembdlloa weiernpeall, wbiU 
teini HnewhM eoded by Ibe maaa, OM** mall U 
ui-ned in, and » allcnutrlj till Iha vbuia b 
'siied, which the; eonlinue u math far aa hour. 
IWrUnwne (Ar Mtiiva i^lAt -mmu. 

a be pwehaird el (ay maflienntieal laaMiMM 
er'k It determiBei the relelive fnfhtf •( 
tort In Ibe witer uted, nd the qaaaillj of (ItriM* 
leosi mailer coDiaJDrd in ibe wort. It li uiad ta 
nil poblie bnwerie* lAer diaww off iha *a« 
Iran eaeb marti, and refulelei Ihc heat and qaaa- 

J ihal the ullirnkte Mrmithmaj bee^aal Ikiiaab the 
joantil; lilce*. ItiltHpiiftnlillteUIhe nnM, 
Hit ili> nf [reM eoanjurnaelalhe paUlafcraaar. 
rtioee who brew fre«|uenlf7 lad deeilr la latt^ 
luee II will Dbdiin ptialcit taUei lad hi^i 1 eitwa 
tilh the iutmntenl. 

n^/ertiMUbAe/a. 

; T\it lunal quuitin ii ■ pound Is Ibe baahal el 
mail, or ei(h( pound) to tba qnanoi but far ke » ^ 

t' incbaer, il ibould ba calcwkd ta tea, m Iwelea. 
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qurter. Small beer nqolrei Eroni three lu ait 
ponnda thu quarter, taa nther am whca ohl 
boM ue uted. 

Some penoni initead of boiling ihe hop; wiih 

tiHt into die lunwilhlhe fim wort, mid nuke 1 wo 
or three EXlnati in like muuier lor ilie lecunil aod 
thiid worn. 

TaMl-aortt. 

The Gnt wort (honld be durplr boilird for one 
boor, uid the leeood far two hoitn. But it intend- 
«(l for beer of long'-keepiiig, toe lime should be 
extended half an hour. The hop* >1 loiild be atrain- 
ed from eaob pt«eeding Tort, and R;tumcd into the 
MKiper with the iae«Hline on-> [ietweea the 
boUiDga the fire diould be duDped witli wet dn- 
den, and Ihe eopper door aeC open. 

Pop imall beer only half an hour li necwuary 
fur the firM voK, 1 hoar for the ucond, and 3 
hoon for the (bird. The diminatitin from bulling 
ia from one-etghlh to one-aiiteenth. 



cieeed two or three inchei; bat in culd t 
IDW be Gre inehea. At Kwn aa tin^y In 
to 60 degreei, tliej abould inataatl; tie tu 

7^ clioMe heat* far tunn ? 
In cold weather, Ihe heati n the roole 
beGn or ail deere«* h gher tha n . 
warm weather. For ale, in cold wl. I 
oa taotied aa aooo aa il haa fallen ti i 
in the oooierai for porter to axtj l 
tod for table bta to aeventy lour 



A proportioD of the jeatf riioold be added l> 
he Ent wort a> aoon aa it ii let down from ths 



me beer ahould b 
le beer leven or i 






leu, and Ubie 

ahould be aiao uaen inai ulc woria 
before Ihe ^eaal ia mixed to produn 
The beKnilelbr railing the yeatt 
half to sitrj tmrel of Wrong bee 
pound to CTerj barrel of table beer woi 
'" xihe yaul witA (Ac uon 



Ihcc 



lal^ttloo 



■,t of frm 



bj > line of small bublilci round Ihe tidea of the 

fic^ A eniitv head follDwt. and then aline rock} 
one, followed by a light frulhj head. In Ihe lart 
itage, Ihe head aaitunei a -eastj aiipenrancc, and 
thecolDUriayeltowor brawn, Ibeamell of the tun 
becoming ittonglT vinoui. Aa aoon » thii KhmI 
begini to fall, the tunahoald be ikimmed, aadlbe 

leail Bppeara; Ihia clotet the operation, and ll 
thould then be nut into catka, or, in technical tao- 
guage, cleanatd. A niinnle atlentjon to e»ety 
stage of Ibia proceaa ia iietrs6ai7 to accure 6ne Sa- 
voured, and brilliant bcierage. Should the ftr- 
meniaiion be anuauallf dnw, it ahould be aecele- 
rated bv itirriiig or rouaing the whole. Afierdie 
Brat akimming, a amslt quamily of aalt and fiour, 
well mixed, ihould be stirred in the tUD. TUe fei^ 
nienUtion will pmreed in ihe caika, to cneouraR 
nhicli, Ihe bung-hole ahould he iilaecd a iiiUe 
Slide and ihe oaaki kept full, bj being filled up 
from lime to lime with old beer. When diiifer- 
lucntatioo has ceatetl, llie eaaka maj be bunged up. 
7b artr^rale ihi ferwejitation. 
S r,Bdiomi'llirar»ilh l1,e liuiid ..>■.[■ llie aiu^ 

" ' ' '', '"'X.-vti 

s ck t in lli'e worts:— or, htal a small qunntllj ol 
the wani lod throw into ihe rest; — or, beat un Ihe 
wh tea of two egg* with aome brandy, and throw 



If it il intended fiir immediate dnnkiTi);, it mat he 
f eaated a little warmer. The b<-ii u^.ih'j.i ^( 
Diiiingthe yeaH iaio take two or tiirr^- ^{luiu iif 
ths hot water wort in a wooden bou! m- \>a\\, lo 
which when eool enough, put yeaatt:M-><]<;liiouurL 
the brewing: genepallj one or two nuarn i,i liie 
hogshead, aeearding to ita quilil)'. in \\nii ho>vl 

reit of Ihe wort* are eooling, when Um whuie iw.]' 



imaller body, Ihe eiiergr ol 
Ihe whole Hill be divid^. 
and windowa of the brew-li 



*o, opea the At, 
Mi— but, if it I 



ftoa ainall beer, and it ahould he fn-sli md f;i 
Tbe quanlj^ ahould he diminiahed a iih thi- t< 
pcralure tf which tbe woria are Iunn-.'<], and 



when Ihe woUher ii 



<e , pound of sugar, with a handful of aalt, to tha 
ti hogshead. 

\': I Tt brew porter m the Jjmdm nttetn. 

ij Thame* or New Biier water ia tndiffereallr 
' uaed, or hard water, railed i|Ho t^atki, and eipoaed 
I (or a few dayi to the -air. ' 
11 Take a miiliire offetfwn, amber and pale maltt^ 
!. dearly in equal quaUiea, and turn Ihem into the 
I- mash-tub iu thia oi4er. Turn on the first liqner 
1' ' It les degrees; marii one hour.and then coat tha 
whole with dry malt. In one hour set Ihe Up. 
.Mil l(llbi.ori>iownliupalathpi|iiLirterornialt, 
' U liie first wun briskly with 

if an hour, and aftct 



In cold weather amall beer ahould bn 
70 d^TVea, ke^ng beer at 56 degrtui, 
beer at M Ic^vea. In mild weather 



the boil*, for lli 

liuUing into the ei-pper IJ lb 

of Leghorn juice (eilraet of 



ofsuRiir, 






m on the second liquor at 174 degreea, ani] 
hour act lap again, ^'hi* aeennd wort liaTiiij 
ff, turn on anin at 145 deEret'ii mub for an 
and aland for Ihe aame) in ihe raean-limt 

ig the lecond woit with the lame hops for an 
Tora tbeae iato the coolei-a aa l-lore, and 
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kt &owm lato Ibt lob M 64 dcgreet, mixins the 



f rmm. M It •ones down. Cleanae the tecooci day 
■ft to dcmet, preriottilj throwing In a miztiire of 
ioor and talt, and rooting thorooghlj. 

For prirate oae, ctcry quarter of malt ought to 
yidd two barrelt and a hall^ hot brewers would 
rwM three barrelt to a quarter. 

•^iMCAer trfctrf.— Tltc following article it to be 
auMtJiWrfd aa applleable when not leaa than 50 
qvartfCTt of nudt are oaed. 

The liquor for the ftrat math ihould be heated 
hm the €0|i|icr to 150 dcfreca, in the proportion of 
two berwli to eaeh quarter of nudt, whieh it to be 
au equal mtxture of pale amber and brown roalta. 
These are matheO about three quartera of an hour; 
the liquor it therN allowed to itaod on the goodt 
IB hour. The top of the math tun it next opened 
to kt of the liquor aa qoicklj at oottiblr ; and the 
top it 10 be left open till the next liuoor it brought 
taao the tun, that the coodt mar clrain. During 
thU, the aeeood liquor naa been hcatinc, and majr 
m two hour* and three quartrrt, or tnnre hours 
from the beginning, hare aeqnirad the heat of 160 
d €g»»ca , the quanutj being one barrel to a quarter 
of mate. Math thit half^ lor three ouartert of an 
hour; kt it mand one hour, and then let it it be run 
of m the eourte of half an hour more^ at about five 
a half from the beginning, the third 
ihould be made at ItO degreet^ the quanti^ 
barrel to the ooarter. Math thit hall 
kt K Itaod one boor, and tap at before. 

A fourth liquor it teldom mathed, but if it it, it 
eold or blood warm, at it it of no ote but 
to make the tour beer lor fininas, and it it of little 
iiiinw|u>«ec how it b done, some brewers ute it 
for the im Uquor of the nest brewing, but thit it 
not pcrha|it a good plan, at it often be^>flBet foxed, 
■ad then it tniuU the whole brewing. Thete wortt 
art lohebotlcd withfrom Ifitolipoundtof hoptto 
the quarter of malt, if the liquor it intendeu for 
k^^ymg • or li uMNOht^ but tn the ordinary run 
of ikorter, not intended for keeping, 5 Ibt. nuiy be 
. The Unk wort thoul J be boikd ooe 
the aeooud two houra, and the third four 



and raite to ISO Jegiaai. 

atlSSd< 



rii aqoirtar 
t boilaeeom 
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of an 




9W to he eooled down at expe- 
diuouJj at the weather will oermit, to about 60 
4 tg i €t t, if the ntedium heal ol the atmosDhero it 
■haul iO dcgrueat if it it more or lets, aUowaoee 
laMi he made aa bdbre diroelcd. All the three 
wurta are to be brought into the tquare together, 
wmd about 6ve pinu of jeatt to the Quarter if malt 
fui tut the proportion of eolouriag it arbitrary, at 
« d i p iudt upon the aolotu- of the malt. 
7b brew ikret barreU •fp9rt€r, 
Tthe I taak of pale malt, ^ a laok of amber do. 
i»d j^a tnck of brown do. 

Turu ou two barrelt for 6rA math at 165 de- 
eruei aeooud naath, one bairel and a half at ITS 
< kyaa4 third aanah, two barrelt, at liX decreet. 
BoU in Iha. of new and old hop*, and fi ot. oil por- 
Ihe ftral wort Cool, ferment, and 
to the preiriout iuatruetiont. 
Tbbf^wpmitrmiMrAUrrice^tpUuL 

at 6«e o'clock in the moruingt th^r- 
ia the air S4 degraea. Take of Wett 
pale malt, $ quarter*, Hertt pale malt, 6 
licrti brown malt, I qoartert, Herts am- 
• quartera, hope, 1 awt % ouarters, Leg* 
JU Ibt. porter extract, i iW 
. the irtt great copper with S4 barrelt, and 
raite lo ISS ikaioac Math for ooe huur, and tet 
lifi ai 7 o*Mocli, at 157 drgreet. 

with J6 barmt, and nUao to 160 
aud tetlBp at 146 dcgrecai Boil 

farthird laoih with 59 b«rtla, 





tmrr 




hour, and tet tap 

an hour and a halt Tun at 64 degroca. Ctonoae 

in two daya M barreliL 

ilywwn ffctil. 
The procedure it the tan»e aa io the pruaading 
article, except that one third, or ooe half the ukalt 
thould be broarn. 

Almost every county io Kn^land hat itt variety 
of ale. but the difference oonnttt chiefty (the tame 
quantity of malt am} hont being uted) in the pre- 
paration of the malL Water may, in sotoe eatea, 
vary in quality, the boiling may be looger or 
ihofter, or the liquor ma^ be turned on at a diflSer- 
ent heat{ but these varieties being cootidcrod, ooe 
general procett tervut for the whole. For gooil 
ale, the nudt and hope thoold be of the best q|oali« 
ty. For immediate use, the malt should be all 
palet but if brewed for keeping, or in warm wo»> 
tbcTp one fourth ihould be ambM* nudt. Six poondt 
of Keotith hops ihould be uted to the qtuuter, or 
10 Ibt. for keeping ale. 

To 6rrw two barrtUfitm a quarUr 9/tmaiL 

In the brewing of ooe quarter, turn on two bar- 
relt at 175 degreetf math one hour: and let It Hand 
for the tame time. 

For aeoood math, turn on ooe barrel at 160 do- 
rrees. Math ooe hour and stand one houri boil 
toe first wort briskly for one hour; and boU the se- 
cond two hours, or till the whole it two barreU. 
Cool down to 60 degreet and tun. Cleanae 00 t^ 
4th day at 79 degrees, previously mixing two ouoaes 
of jringcr. ^ an ounce of salt, and a handful of Sour. 

Keep the workin|[ tun cloaely covered, and juat 
before the head bertnt to fall, tkim the top, and 
route in the rest When the blebs are large ami 
on the fret, rouse in ^ an ounce of udt uf tartar, a 
handful of nudted bean-flour, and tome freth ycott, 
after which it will fermrnt more kindly, and the 
cleanting may toon follow, with the new head 00. 
Take care to fill up the ^tk while woriUng, and 
before bunging put a handful of tealded hops into 
each. Sometiroet the fenuentatioo it conduatcd 
by ikimming. at toon at the h^ bears a yeasty 
appearance: then by skimming and rouMug at often 
at other headt ante, till no other head appears. 

Or, denoting may take place without iLinuniug 
or routiM, at tooo at the head begtnt to fall, tak* 
ing care, by meaot of a pipe riting within the tua« 
that the yeast docs not pats into tlie barrels. The 
quantity o( hops boiled in the wort thould vary ac- 
cording to the intention. Six pounds will suftcu 
for ale for present use. 

Ill the above instance a barrel and a quarter of 
liouor St 150 degrses may afWrwards be timoed fiui 
a barrel of uble beer. 

'A brew als m tmaU/amUim, 

A bushel and three quarters of ground malt. 9mA 
a pound of bops, arc tnflkicot to make II gauoos 
ol good famil) ale. I'hat the laMharine mnKar of 
the malt may be extracted by infusion, without the 
fiyina, the temperature of tlie water Miould not 



I 



ceed 155 or Iw) dcg. Fahrrnhcii't ther m o meter , 
llic quantity ol water thould be poured 00 the 
malt at speedily at possible, and the whok bcinu 
well mixed together by aetjvc ttjmng^ iha vcsad 
ihould be closely covered o«cr fur an houri if the 
weather be cold, for an hour and a halt If hard 
water be em|Uuyed, it should be boiled, and the 
t emp erature aUowed, by ex|Micure to the almo* 
tphcre, to fall to l^S or 160 degrees Fahrsnheili 
but if ruin water it uted, it may be added to the 
malt as soon at it arrives to 155 dcwrees. Duriog 
the time this procett it going 00, toe hope ihould 
be infuted in a dote vessel, in as muali boiling 
water as will cover them, fior two hourib The 1^ 



1)0 UNIVEBSAL 

qdor mij ihoB b* qoaeied out, lad ka^dowl; i 

The hcpi ihoold then be boiled br xbout ten I 
miDulei, in double the Qiuuitity of iraler obuined 
from ihc infnied hop, ud the Rnined liquor, when 
oold, mm be Bdded vith the iDTiuian, to the wort, 
when it hu fallen la the tempentnre of 70 d^. 
The object of infiiBng the bop in ■ oIom veud 
pnriouilj to boiling, ii to preierre die euentiil 
oil of the hop, which rendert il more uund, and. 
■t the uniB time, more wholeiomB. ApintcTgood 
Ihiak jcatt ihoold be well atirred into the mixture 
of wort Eind liapi, »nd ooTered over in a place of 
the temperature of flS dee. Fahrenheit! aiid when 
the fermeDtatioti ia oorapfelud, the liquor mij be 
drawn olT into a clean calk pre'iouilj rinied with 
boiling wUer. When the ilaw fermentatioD whieh 
will eniue ha* ceaaed, the caak thould be IookIj 
bunged for two daja, when, if the liquor be len. 
quiet, the bung maj be propeiiv fattened. The 
pale malt i* the beat, beeauae, when higblf dried, 
It duel not aHord u touch taeeharine matter. U 
the malt be nev, it (hould be eipoied to the air, 
in a dry room, for two dayi preriouali to iti being 
uaed; but if it be old, it mar he.uaed in 13 or SO 
iiaura after it it rrouod. The Ereat differeoco 
in the Baifour of 3e, made by different brewera, 
appear) to ariae from their emploring different 
■[^ie> of the hop. , 

.toatfter methad afbrtimng aie. 

For 36 gallonv lake of malt (uiiuOIr pale), 3^ 
btuaela, augar, 3 Iba juat boiled to a ooloor, ho— 
S Iba. ti 01. eonander aeeda, 1 ox. 

Work il 3 or S inj*, beaUag it well op once 
twice a dayi when it bcgini to Ul, oleaDW it 
•dding a handful of ||lt, and aome wheat'flour. 



BECElPrBOOK. 

jlliandtmaabirfnMrCBtitCipbm. 

mmtUt. 

Theae are Grat, • copper, aoMing SL that will 

Seeond, a raaahing-tub, eottiDg 30a^ to eoolain 
CO gallona; for Uie tualt ii to be ja lliia along with 
the water. It muit be a IrtQe broader at top duu 
at boLtoio, and DM quite ao deep aa it i> vide 
aerou the bottom. InihemiddleoCtheboltomtbere 
ifl a hole atiout two inchei over, to draw the wort off- 
InlD thit hole goei a Rick a foot or two 100(0 
than the tub it high. Thi> Uiokiato be aboutlwo 
inche> through, and tapered for about ei{^t iodKi 
upwarda, at the end that goei ia'o ttie hole, which 
at but it filla up ai cloaelj ai a eork. Before anf 
tiling elie ii put into the tub, Itj a little bundle ol 
line birch about half the bulk of a birch broon, 
and weH lied al Suth enda. Thia being laid orer 
the hole (to keep back the frnina at the wort goei 
out) put the tapered end of the stick down thrnigh 
it into the hole, and thu> cork (he whole up. llm 
h*fe aomething of weight auBlcient to keep the 
blrvh (tead; at the bottom of the tub, with a hole 
through it to alip down the iticlti tlie beat thing 
for Ihii purpoae will be a teadeti collar for the itlck. 



it ihould 



igbj 
ling Si.. 



. nop^ 



oarreli per quarter; let 



in the graina ihrei 



wid. Second mash, lis deg., at 1} barreli per 
quarter, itandi half an hour. Third, lU dev., two 
tarrtla per quarter, lUmdi half an hour. Fourth, 



te^, for an hour and a half, the 
biuted with the same hops two houn, and the re- 
mainder three hours. The whole to bs now heat- 
ed at low as 5S icg^ if the weather permiti, and 
put to work with about 5 pints of jeaft per quao 
ter: il (he weather is loo warm to get them down 
to 55 iteg., a less proportion will be lufficienL The 

.1...1.I k....«.l. ^ 1......... R...! iimM^ «:il hr mthM.H 



Tlurd, an underlack, or shallow I 
to go under (he maab-tub lor (he wort tn r 
when drawn from the enina. 

Fourth, a (uit-tub, £ai will coatain 90 galloai, 
to pat the ale into to work, the masfa-tub ierrio; 
B) • luD-tub for the amall beer. Beudet theae a 
couple of eoolera, or shallow tubs, about a foot 
deep! or, if (here are four it inaj be as well, in or- 
der to effect the eooling more quieklj; the whole 
coaling as*. 

Pnectf of ftmany tte alt. 

Be^n bj filling the copper with water, and nert 
hj making the water boU. Then put into (he 
Enashing-tub water sufficient to stir and aeparatc 
tlte ma^ The degree of heat that the water is (a 
be at, before the malt is put in, il one Amifrnl aad 
tevtnis ikgrea hj the thermometer: but, without 
one, lake ijiiinile:whenyoucan, looking down into 
the tub, see your laee olearl/ in the water, (he wa- 
(er is hot enougb. Now not in the malt and stint 
weU in the water. In this state It should eoolinae 
Ibr about a quarter of an hoar. In the meanwhile 
fill op the oopper, and make it boil; and then put 
in boding water sufficient to fpie eigbtoeu pUooi 

When the proper quantity of water ii in, Mir the 



relt, and eoTei 



work it aa usual. It iht 
daji before it i> tapped, 
afterwards, within a nu 






ifan hour, and 
a week or ten 

of^consumiK 






10 Iba. Proeeed ■* al 



I bamls. Take of 



ika, and there li 
hours: then draw off the wort. The mashin^t 

;rback' 



if ttooU, ao 
Lder it, to r«. 

. ole. Wheni 

put ip it) place, let out (he wort bj pulling up tbc 
■tick that cork) the hole. But, obserre, tbiaMick 
(which goe) lii or eight inches through the hole) 
L -■- „j ijjr degrees, and Ihe wor" ' '" 



leioi 



: dowlj 



s the ale-wrrt il An 



IJ uegn^ea, aaii um wor\ mux do 
I order to keep back the aedimeu. - 
!cesBi7 to haie sotnEthinE to keep 
I (he point where it il to be raised, 
r the time. To do thit the simplei) 
across the mathing-tun. 

nto the small on- 



ito the copper, 
half of good hops, well rubbed and seiHIraled as 
they are put in. Now make the sopper boil, ami 
keep it, with the lid off, at a good brisk boil for t 
full hour, or an hour and a hair. When the buil- 
iag ia done, put the liquor into the eoolmi b«l 



raEwmo. 



Ill 



Fov set the ooolen in the mofC 
•o«veni«a( pine, fai doort or oat of doorti m ommI 




Tlie Mxi fiBge It the tim-tab, where the lionor 
B tet to worlu A greet point it, the degree ofbcet 
JmC the Ikittor It to he it, when it it tct to work. 
The proper heat it teventj degrecti to that a 
thermometer maket the matter ture. In the eonn- 
trj they determine the degree of heat bj merelj 
patting a finacr into the liqoar. 

When eocled to the prooer heat, pot It into the 
tan-tnh, and put in abuot naif a pint of good jeait. 
Bat the jeatt thooM ftrtt be pot into half a gallon 
of the liqnor, and mixed well; ttirrtng in with the 
jcMt a IuumUuI of whnt or rxo-flour. l*hit mix- 
tore it then to be poored oat elcan into the tun- 
teh, and the matt of the lioaor agiuted well, till 
the TcBtt be weU nUxed with the whole. When 
the liqnor it that prope^lj pot into th* U^i-tab and 
ael a working, eover over the top, by laying a mek 
ortwoacromlL 

The tan-tnh ihoold rtand in a plane neither too 
warm nor too eold. Ao^ eool plaee in tammer, 
aod aof warm plane in winter, and if the weather 
he vrry rtl< tooM elotht or mekt ihoold be put 
the UmHob while the beer it workina. In 
•ix or eight hoort a frothy head will rite 
the Uqoori mmI it will keep riting, more or 



lem tlowlj. for 41 hoort. The l»e«t way It to take 
eCthr froth, at the end of aboot i4 hoort, with a 
•ommon tkimmer, and in IS hoort take it (m again, 
■nd to on, till the liqoor hat tUme werlsifif , and 
tandt no no more Tcntt Then it it 6e0r| and, 
nheo it It ^fwUe cM^ (for ak or tirvng Aeer,) put 
A Into the ontlr by meant eiufiameL It matt be 
eaM hcfort thit it done, or it will be/axoi/i thia 
it, hnve a rank and ditngTBeable tatte. 

The eaak thooM iean a Mule an tfie tidt when 
fKng it, beeaiitt the beer will work ^fom» ud 
Mod atore^enttootoftlie booghole. Something 
wtfi g9 •f'm tku wm - kimg ^ which may eondnoe Cor 
tww or thrte dayt. to that wheo the beer it p*itting 
io the totk, %g%mm w tw •kamid bt kji^ to keep 
ittof op with at the working prodooet emptioett. 
At latt, wheo Iho workiag it eompletely over. 
blocli the eoA op to iu level Pot in a handful of 
iho* lmt»t in the eoA qoile full and bung it 
OglML with a bit of coorw Imm roood the bona. 

woeo the eaA b cn^, gneat cart matt be taken 
to ooik it a(fAll|F i^ io that no air noU ini for, If 
otL i^ eaak it OMO^dbM/aad tttiled Hit evtr. 



TbifflMix ydloot of boiling walv art to go into 
iha mnthing tob; the gmint are to bt well ttirred 



ri the nmahing-tttb it to be eoverad 
and the math it to itaad in that ttato for oh 
then draw it of into the tun-tnb. 
By thit time the eopper will be emptp a^n, bv 
■ottaf the ale liqoor to eooL Now put toe tmall 
hoar watt ioft the fpper with the hope uted before, 
aod with kaijaftmd •ffrfk k»pt added to thomi 
nad thit liqaor boil hriaUy for on Aeor. 

Take the graint and the tedimrot aloao not of 
Iho mathiag lob, pot the birth twigt in acain, and 
pat down IM Mick at befort. Put the baiket over, 
aod take the li^oar from the copper (pottkng the 
ifwool iffvl) aod pout it into the ootfhiaff-Uib 
thiBOgh the batkct. lake the baikct away, throw 
ike hope 10 the dunghill, and leave the email beer 
it coa/io lAr anuAif^f-loA. 
ii it Io rwnoiin to be «ef Ic w r k imgi only, 
rill be waolcd m p fp arltHit aod there 
be fir Ji galloot of iman beer, ihreo half 



the 




>w, at with the ale, ool^, io 
boor, it ilioald be put loio 



ftdit etUs hot aABlrmarBii or elte U win noi 
work in the barrel, which it ooght to do. It will 
not work to itroogly nor to long at ale< and may 
be po; into Uie btrrel mock toooeri in geoool tlio 
next dav after it it brewed. 

All the utentilt thoold be vrcll eleoned and pot 
away at toon at they are dooe with. ** 1 am oow,** 
myt Bir Cobbet, •• in a iuvn hoote, where the 
$ame aei of otintilt have beeo oaed (arfrrtv year$§ 
and the owner tellt me, that thaf may laat lorfirt^ 

TV hrtw ok ami ptHer frmt n^mr atui mab. 
To every quarter of malt take 100 iKNUidt of 
brown tugar, and in the retolt, it will be foond 
that the tugar it ecjaal to the malL The quaiter 
of malt it to be brewed with the tame proportiont, 
at though it were two qoarterti and tugar it to be 
pot into the tun, and the firtt wort let down upon 
It, routing the whole well together. 

The other woittare then to be let down, and the 
fermeotatioo and other proeeiaet carried on at in 
the brewing of malt 
7b brewfiur huthek of mat, with tUg ane etfptr. 

If the math-tub holcU two barrelt, it it better 
than a tmallet ooe, that there nmj be room enoogh 
for inathiiu^ in tooh a ooe tx a bram cock of thivo 
quartert oi ao inch bure, let it be a plug aod boa- 
ket Ute toll water f for brown or amber malt), 
covered with three or loor handtful of malt or bran, 
if tlie water it thorooghly cloart if oot, put at much 
lalt at will lie oo a crown-pieae. Into a copper that 
holdt af leatt one barrel, eootaining 36 gallonti 
and at it heatt and the teuro ritet, take it on befiora 
it boilt in. Then, when it begint to boil, hide two 
nailaful firtt into tlie matb-tub, and pot two pnlla* 
lul of eold water into the copper in their room, and 
^uit boil all agaiof then convey all the hot water 
mto the math-tub, and when the fane can be teen 
io it, mix the malt a bltle at a time. Waah, mid 
let all ttaod two hoort ooder a cover of clothti at 
the end of wh>ch run a drixsling ttnsam, and Sulcr 
by degreea, on a few bopt, Io teeore IL While 
the firtt wort it ttanding and roooing off, aoether 
copper mott boil to deao vetaelt, and whni it oaed 
thit way it to be topplied by adding oiort eold 
water, aod boiling it anin, two pailttul of which 
are to be thrown on toe |raint, at the fb^ woH 
runt oflT. Theae foor pnilMul of hot water are al- 
lowed for the malt to abtorb, being a bucket to 
each buthel, ami thut the brewer hat nearly a loll 
barrel of tm wort come ofl^ which it to be boiled 
with half a pound of hoot till it breakt, ftrtt into 
very toiail particlet, and then into larger, till the 
flakct are at large at wheat chaff. At toon at the 
firti wort hat run olT from the math-tub, the tecood 
copper of boilioa water it to be pot over the grtint 
mhI mathed. 1 nit it to ttand one hoor before it it 
begun to be ditchai-gvdi and while thit it itaodioo 
and running off, the fbtl wort it to be boiled and 
put into cooiert, and a third copper of only healed 
water it to be throwo over the f^nint, at toon at 
the tec<md wort it tpeot tM^ which aUo it Io he 



While thit it tlaoding for one hoor, aod then 
ran off, boil the tecood wort with half a ^oood of 
frrth hope, till it breakt into tnodl pnrtitlai^ ood 
immediately afWr boil the third topper, with 4 
oonact of freth bopt daring one hoor, tor thit laOl 
wort it too omgrv to thow itt time \kj biioliof 

Bt thit mcilMMl, in a banvl copper, omv be boti* 
ed Uiirty-ooe nllont of ocot lUtt wort, which it to 
be cooled, worked, and theo pot iaio two kildar* 
kint, one of cnure ale, hot Iho t e coo d a litllo 
weaker oo account of having hnd Hvegallontof tho 
tcoood wort |iul into it lo fUl it op. fletidet thitw 
the brewer will hove a hogthoad of good I 
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made with the tecond and third eoppert of afler- 

woits. 

7^ brew Wdch ale. 

Take 3 quarters of the best pale malt, S5 Ibk. of 
hops, 7 lbs. of sugar, aod j lb. mins of paradise. 

Turn oil the first liquor at t/8 demes. Mash 
for an hour and a half, and stand two hours. Turn 
on second liquor at 190 degrees, and stand two 
•lOurs. Boil an hour and a half^ and put in the 
sugarjust before turning into the coolers. Pitch 
titc tun at 63 degrees and put in the liouorioe root 
Qi:anse at 80 degrees, using salt and flour. 

Afler the second mash, turn on for table beer at 
150 degrees. Mash three quarters of an hour, and 
stand two hours. ' 

To brew Burton ak. 

01 this strong ale, onlj a barrel and a half is 
d«<awn from a quarter, at 180 degrees for the first 
mash, and 190 degrees for the second, followed by 
a gvle of table beer. It is tunned at 58 degrees, 
and cleansed at 7S decrees. The Burton brewers 
use the finest pale mut, and griod it a daj or two 
before being used. They employ Kentish hops, 
from six to eight pounds per quarter. 
To brew J^ngwood ale. 

This brewing produces two barrels and a half 
from the quarter. The best pale malt and pocket 
hopH ar« used at the rate of six pounds to the quar- 
ter. Turn on first mash at 180 degrees, and second 
nash at 190 degrees. Pitch the tun at 60 deerees. 
Mid cleanse at 80 degrees. Mash suocessivety one 
hour, and three quarters of an hour, standing an 
hour and a half, and two hours. Add in tlie tun 
two pounds of yeast for eTenr barrel, and coat with 
salt and flour after the first skimming. 

After the second mash, turn on for table beer, at 
150 degrees. 

To brew Nottingham ale in the email -way. 

The first cop^ierful of boiling water is to be put 
into the mash-tub. there to lie a quarter of an hour, 
till the steam is lar spent; or as soon as the hot 
water is put in, throw into it a pail or two of cold 
water, which will bring it at once to a proper tem- 
perature; then lei three bushels of malt run leisure- 
ly into it, and stir or mash all the while, but no 
more than just to keep the malt from clotting or 
balliog; when that is done, put one bushel ot dry 
malt at the top, and let it stand covered two hours, 
or till the next copperful of water is boiled, then 
lade over the malt three hand-bowlsful at a time. 
These run off at the cock or Up by a very small 
stream before more is put on, which i^n must be 
returned into the mash-tub till it comes off exceed- 
ingly fine. Tliis slow way takes sixteen hours in 
brewing four bushels of malt. Between the lad- 
ings, put cold water into the copper to boil, while 
the other is runninj; off; dt this means, the copper 
.s kept up nearly full, and the cock is kept run- 
ning to the end of the brewing. Only tweuty-one 
gallons must be saved of the first wort, which is 
reserved in a tub, wherein four ounces of hops are 
put, and then it is to be set by. 

For the second wort there are twenty gallons of 
water in the copper boiling which must be laded 
ivcr in the same manner as the former^ but no cold 
water need be mixed. \Vhen half of^ this is run 
out into a tub, it must be directly put into the cop- 
per with half of the first wort, strained through the 
brewing sieve as it lies on a small loose wooden 
frame over the copper, in order to keep those hops 
that were first put in to preserve it, which is to 
make the first copper twenty-one gallons. Then, 
upon its beginning to boil, put in a pound of hops 
in one or two canvass bags, somewliat larger than 
will just contain the hups, that an allowance may 
he given for their swell; dliis boil very briskly for 
half an hour, when take the hops out and continue 



boiling the wort by itielf till it breikt into pwCiilft 
a little ragged; it is then done, and mmt be tfl»> 
persed into the cooling tubs stxy thaOow. Pol 
the remainder of the first and second wort togedier, 
and boil it In the same manner, and with die we 
qix^ntity of fresh hops, as the fiiit 

By this method of brewing, ale may be madt m 
strong or as small as is thought fit, aiiid ao nay tlis 
small beer that comes after. 

To brew Dorcheeter ale. 

Boil the water, and let it stand till the fiiee oh 
be seen in it; then put the malt in by degreet^ awl 
stir it; let it stand two hours; then timi on the 
proper complement Boil the wort and Inpi 
thirty minutes; cool it as soon as poaaible, atiirii^ 
it so that the bottoms may be mingled; then act tt 
in the gyle-tun, until it gathers a hoid, which mntt 
be skimmed (m\ then put in the yeast, and week k 
till the head falls; then cleanse it, keeping the cMk 
filled up so long as it will work. 

The raAlts used are 1-dd pale, and 8-Sda anibei^ 
with six or seven pounds oi hops to the <|aartCB» 
By the thermometer, the heat of the first Iiqoor la 
170 degrees, and of the second 180 degreea, and the 
produce is two barrels per quarter. 
To brew Enex ale. 

Procure two mashing^tubs, one that will mtrii 
4 bushels, and the other 2, and a copper that ImMs 
half a hogshead. Th^ water, when ooiled, ispei 
into the largest tub, and a pail of cold water imne> 
diately on that: tlien put the mah in by a han^ 
bowlful at a time, stirring it all the while, and ap 
on in a greater quantity by degrees; (for the daoMr 
of balling is mostly at first) till at kst half a bnilid 
of dry malt is left for a top-cover: thas let it Hand 
three hours. In the mean while, another copper 
of water is directly heated, and pot aa before vbHo 
the otlier mash-tub, for mashing two boahela of 
malt, which sunds that time. Then, after the wort 
of the four bushels is run off, let that alao of tht 
two bushels spend, and lade it over the four bosh* 
els, the cock running all the while, and it will 
make in all a copper and a half of wort, whidi ii 
boiled at twice; that is, when the first copper if 
boiled an hour, or till it breaks into large flakeSi 
then take half out, and put the remaining; raw wort 
to it, and boil it about half an hour till it ia broke. 
Now, while the two worts are running off, a eop> 
per (^ water almost scalding hot is made reiidy, aad 
put over the goods or grains of both tubai after 
an hour's standing the cock is turned, and tiut se- 
cond wort is boiled away, and put over the wnam 
of both tubs to stand an hour; when off, it la pnt 
into the copper and boiled again, and then awes 
hot instead of the first water, for mashing feet 
bushels of fresh malt; afler it has again lain three 
hours, and is spent off, it is boiled; but while ie 
the mash tub, a copper of water is heated to p« 
over the goods or grains which stands an hour, anc 
is then trailed for small-beer. And thus mer be 
brewed 10 bushels of malt with S pounds and a half 
of hops for the whole. 

Tu brew Bamttable ale. 

Boil the wat^r, then throw two pails of cold into 
the mash-tun, and afterwards the boiling water; 
then immediately put in the malt, half a bushel at 
a time. After stirring it till all is soaked, eap It 
with malt or bran, and cover it close to stand three 
hours, then see if tlie mash is sunk in the middloi 
which it will sometimes do, and when it does, it 
shows tlie strength, and must be filled leirel with 
boiling water to stand half an hour after, when it 
is to be run off in a goose ^uill stream, which is to 
be returned upon the grams again, br a bowl or 
pailful at a time, as far ouck as possible from the 
cock; for then the liquor strains through the body 
of the grains, and at last comes very fiiie. tKties • 
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L rmrtM Arc forced doM*n to the cock, i which must he ascertained bv Gip.iA.c: the thci-mn- 



1 d-fuhliiig; continue to do so for half 

I &top, and li;t it stand half an hour 

l'*r, hut not in summer. Then rub 

'fliMjis vtTV fine into the sieve fortlie 

if; dii not th-aw it off loo near hefi)!^ 

\^iv hoiliniJi water out of the coj»j»er. 

continued till the wIkiIo quantity of 

)iHin-.'(!, whicli, wiih all the hop^ is 

U \\iv. li'|Uor bivaks or curdles. Now 

> l:ir|;;t' earthen long {uuis or coolei s. 

iiM« c- li!,u illt the same hops altojn'tlier 

'il-/ viribt (as Utile as possildi.-;, and 

(•II. t'« a i|u:u>tity, and mix that uith 

w nk twflu; or fourteen hours, and 

din ctly iiiti) the barix-1, where keep 

I? 1% ddiH- Working. 

/'/ /;■":? Eiii/ihur/fh ale. 

s>-»! jiiilf malt. 

t »o l.irnW (HT quarter, at 183 deg. 
l.t'f iituilirs fd* an hnur, lit if stand 
i! ull>.i\«' iiulf an hiuir to run oft the 



I meter one minute into the liquur. Stir the nntU 
'■ well up with a mashing stick, or masliing iron, ^'A 
! ten minutes, to <Iivide eveiy partiile of mall from 
, eacli other, kee]iing the ht-nt from I To to ISO d«*. 
! grees for two hours (to pntvent the liquoi fn>m 
j uein«^ over healed, damp tiie fpt; with wet ashi h, 
I and rea\"€ the <|oor open); then draw ntf tlie. M-nrf 
' very gently fthat it may run fine) into one oi' the 
coolers, anu put all I'he hops (rubbing them to 
j brt^nk the hunps) on tlie ton ot'the woil, tti keep it 
hot till the time for rctnnnrig it into llie machine. 
1 laving drawn off the ale wrrt, put into the m}»- 
chine ten gallons of cohl water to each bu.sht'l of 
malt. UriKken the fire, and make the liquor 180 
j degrees of heat, as soon as po«Hil>le, which m»i*t be 
j ascertained bv dipping ihe thermomrtcr one nii- 
I nute into the Fiq'ior. 1 laving asceilained that the 
I liipior is at ISO lU-gi-cea <»f Ip-at, »lir the malt well 
up, as before, for ten minutes, kevping the heat 
j from iro to 18U degrees for one hour and a hah'; 
then draw off this table' bei-r woit into the other 
] cooler, and cover it over to ki-ep it hot, until time 
I f')r returning it into the mai'liine for boiling, llav- 
j ing dn«wn off the tablu Iiolt won, cJi-un the niu- 
j thine fnmi the gntint, and it-turn the first wort in- 
to the maehiiir, wiih all the hops, Uiking caix- the 
hops are all within the cylinder, an-l that none of 
tbcni gt't into the centre or between the cylinder 
and outer boi|i>r. Muke it boil <a quick as yon 
can, and let it boil one hour; after which damp tlie 
fire,' and draw it oH^iiito a co(der or ciwlers, ^hich 
should be placed in the air, whirre it will cool 
quick; then return the secoiid woil into the tiM- 
; ciiinc, to the hoi^is, make it boil as quick as toa 
Clin, and let it bod one hour; put out the fiiv; draw 
I off the wort, and put it into u cooler placed In the 
t'".-~ of thi^ hot pule malt, half a cwt. i air to cool quick. When the wiuis in the eonlef 
I. ' f b'-ni-y, I lb. of coriaiyler seed, J are coole<l uomh to 70 <h;gri'es of heat by the tlu-r- 

j mometer, put the proportion of a gill of fri-hh (1ii«k 
. yeast to every nine gallons of woit into the c<iul- 
i ers, fii*}it thinning the yeast with u little uf \he 
! woit before you put it in, that it may the IaCIUt 
J mix; and when the ale woit is cooled do\iii to C^i 
J degives uf he:it, ilraw it off from the coolt-rs, with 
, the yeubt and sediment, and iiut it into the ma- 
' chine boiler (the mucbine boih.-r ha%iog been pre- 
I viously cleaixd from the bops arid cyliulr), 
I wliieh f u'ms a convenient vessel, placed on its 
stand, for the ale ti> ferment in, which inu»* be 



<'ne i.arrel per quarter, at 190 deg. 
ill • qUMrii'rs of an hour, let it stand 
I " i' -HI h.iur, nn<l tap as before. 
(ii:i; li.irivl per qnailer, at I6l) deg.; 
h..-ur, li-t it aIuiuI half an hour, and 

■d src'Miil wort maybe mixed toge- 
li-!i; .-iS >'it an lioiir or an hour and a 

a 'j'l .■.!ity of h')ps proportioned to 
■ei-r i". inii.-rided to be keiit. 
tl i-ia\ l.-i: mixed at the heat of Gt) or 

;^_\i --l-'n, and the second sliuuld be 
.u.tT- ly |.ir ><ni:dl beer. 
/> /*}r":c Iflwlii'jr ale. 



a»ii« .'f ^Mia'lis-, half lb. of orange 
;i:.>! a h.tlf Ib.H. of gniuud liquorice 



If «;J'! he of the best kind, and soaked 
r .1.1 liijuor. Tuni on at ISl) deg. 
• ly 'I 'I h lur and a quarter, and btaud 
I • :••. h tin*. 
■c •■•I li<|ii-M* at lO.*) deg. and stand 

'•;"" :i'i h'>iir. Iloil three hours. 

.!!■ ! litjii'ir at 105 deg. mash three 

I h-ii-.r, itml stand the same. Pitch 

!fj iiiid cleanse at 80 on the tblnl 

:i .1* a cl'ise Vea-^ty bead appears, 

:."i-i-^. M.tlf a ])oiiiid of hops ]»er 



I kept fermenting in it with the cover on, iiiUil the 
I bead has the a|>i>earance r-f a thick brt>vin yeast on 
I the surface, an inch or two deep, which will t'tke 
I I, • r.Mjwd ill, anil the whole 'lefl[ to !; thive or four ilays. — [N. 11. If the temperulure i f 
r- ;-. in six ounces of 8:dt, half a I the weather is below 55 tle^rees of heat by t!ie 
■, "lA iiunr«'S i<f gn>und ginger, and ■' the thermometfr, it nill be billerto place the fer- 
;i ■•nil tiu-awav Sued. i| montiug veSM.'l in a f>itu.iri'>ii iioi oxposrd to the 

;.'.-.v- minlii.ined arc forbi<lden, ! coldj; — wlicn the lead Iiun this ap)HaraiiC4*, divw 
•.. 'y ''tuM iiundred pounds, and the {j (iff the beer from ilu* ye.-iKi :ind biitloins into a 
il -'.i.stU: but of course private fa- .' cli*an ca'k, which must Ik' !ilhd tiiJl, ami uliun 
\\ > .;■.• to use «li;»tever they pb'ase. j done working, put in a bandful of ihy hop«., lung 
icil'. :»: d hop* arc ]K-rmitled to public it down tij;lit, and ?rt»iw ii in .■» cool etllar. '1 his 
pi 'li'- «.il iuring extnict; arid drug- !| ah: will he fit to tap in tbn.'i* or lour wet kv 
\L 'KX'iers a;"e buhject to a penalty ; The second woit for t.ible beer aluiuUt be put 



il I'O'infls. 



= fi-nm the conlerb, with vrast aiul wdira nT, inti an 

I . . . ...» .. . • . 



■ ) iclls abx ui fij b-xnels to the quar- upright u«isk, with the co\er ofl*, or lop luad i.iit,. 

I! at not exceeding fHtdegiri's of Iu-hI; ai.il as Svunt as 



k"'vMrii.«'« ptr Cable marfiiw, bv 1 you pet-ceive a luoun yeast on the sui-fMce, draw ii 
rn i!: 13 h'tikd vithmit nuihfdn:r. " ■ olTfiT'e fnun'the\eaot Hud bottoms into a clean cask, 
, b\ brew iiig one buJicl of mall, is • which must b«*'kept lilleil full, and when done 

:' wiM'kin^. put ill a h.-inilful of diy hop*., bun^ it 
e being pLii-ed n*ac*y for -ise, put the 'I down tignt, and stow it in a ro<d.ctllar. '1 hit 
:;l:iuii.r, ;*:iking c;trr none goes into { table beer will be fit to tap in a week, or as socBas 



between the cylinder and oiitsiiie 
uil«!en pdlons uf r:dd water lo each ! 



7*0 makif tablr ale. 
Mix the first and sircond worts together, andfi.*i^ 



I, then li|^hl the fire, and raise the 

kgrecs ul heat, as soon as pusa^lle, || mciit It, aud treat il ihc nuuc as iIm; ale. 



K% 
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UNn^RSAL RECEIPr BOOR. 



7 Q breahnrter^ or brown 4«r, lath table beer 
ajter^ fif»m the same mait atul hup». 

Use pitlc MFiiI hn)wii m:ill in C4|ual qiuintiUps, 
^miiiul coarse, niul slnKiij; hniwn coloured hops of 
a, glutinous qtiality. If the htiT is for pruscnt 
t!ritu;;iit, thri'K qnailcrs of a pound of hops to each 
huhhcl of malt will he suffii'li-nt, but it intended 
for store licer, use o:tc pound to eacli bushel of 
malt. 

The process of hivwinp: is the same as dc«;ribcd 
for hrewine ale, with table beer after, except the 
heat of eacii mush mcst not be so higrh bv 10 de- 

J^rees, on account of the brown uialt^ the firKt wort 
ermentud by itS4df will be stout pfirter, and fit to 
t:tp in three ur four weeks; the Secund wort will be 
the table beer, and fit to bip in a week, or as soon 
as fmif; but if you mix tlie first and strcond worts 
to^eiher, the same as fur table ale, it will be g^od 
common porter. 

To brew table beer onlu. 

l^t the malt be of one Fort, of a full yellow co- 
lour (not brown mult), {T^nind course, ami strong 
brown coloured hopfl, of a glutinous quality, li 
for pi-e4ent drau^rlit, half a pound of hops to each 
bushel of malt will be sufTicieni; but if for kecpin;; 
two or three montlks, use one pound of hops per 
bushel. 

The procesa of brewings is the same as described 
for brewing porter and table brer, with the addi- 
tiiMi of anoiii.T wort; that is, filling tlie machine a 
thini time with whter befoi'e you take out the 
gniins, and treating the third mash the same as tlie 
si'C'ind. 

Thr* first drawin* off, or wort, with part of the 
»ocond wort, to lie boihd f first) one hour with all 
the hops, and the remainuer of the second wort 
%» ith the ihini, to be boiled next one hour to the 
aune liops; these two boilings, when cooled down 
i> fM) tlegrees of heat, (liaving jMit your yeast to it 
ill the ciiolera at 70 degives), nmstbe put together 
til f<Tnient in tlie marhine boiler, and as soon us it 
ban the appearance of u brown yeast on tlie surface, 
draw it off into the casks, which nnist be kept fiU- 
ecl full; nnd when done working, put into each 
cask a handful of dry hops, bung it down tight, and 
p'lt it into a cooler cellar. Tap in a week, or as 
koon as fine. 

This machine may be had from 8/. to 55/., and 
sets of coid ITS from 12/. to 31/. 

Cfteajf anil agrfeab'e table beer. 

Take 15 gallons of water and boil one half, put- 
ting the otlier into a barrel; add the boiling wat«'r 
t-> the 0(dd, with om* gallon of incdasses and a little 
viMst. Keep the bung hrdu o\iC\\ till the fermenta- 
tiiMi is ah:iled. 

To make tiigar beer. 

Very excellent beer is nnule of sugar, and also 
of tivacle. First boil a {K'ck of bran in 10 gallons 
of Hater; -itrain the bran off, and mix with the 
br.nmy water thn-e pounds of sugar, fii'st stirring 
**. well; when cool enough, add a Ira-cnpful of the 
best y^-ast, and a t'lble-^poonful of tlour lo a bowl 
nearly full of the ft:<r'-hariiic mailer, which, when 
it has fermented for about an hour, is to be mi\i-d 
with the n.'mainder, and hopped with about half a 
p'lund of hops, and the ftdhiwin^ day, it m.'«y he 

i»ut into tlie ca.sk, to ferment further, which Msual- 
y lakes up thnn; days, uIumi it is lo be bunged, 
and it wil( be fit for drinking in a week. Treacle 
beer is made in the same way, tliree pounds of it 
being Uird instead of three pounds ot sugar. 
N. H. This beer will not keep any lengUi of time. 

Spruce beer. 

Boil eight g^llouH of water, and when in a state 

of coiuplete ebullition iiour it into a beer barrel 

which contains eight gallons more of cold water; 

rtven add lixteeu pounds of ir jlasies. with a £ev 



I 



|l 



tablcspoonaful of the etwnee of ipmce, HintBg 
the whole w ell together; add half a pint of YCM 
and keep it in a temperate titnation, with the DaD| 
hole o^x-n for two diiys till the femieiilation be alli- 
ed, wheo the bung ma^ be put in and the beer 
tied off. It is fit to drink in a day or two. If yi 
can get no essence of spnice make a ttroiy dt 
Hon of the small twigs and leaves of the aiimce 

jiran beer. 

Good fresh table beer mar be made with aovad 
wheat bran, at tlie rate of 8d. iier gallon, bc^» 
measure, estimating the price of oran at W. p«-B 
cwt., and the siiccharinc density of the wort esK- 
tractL'd, at 16 lbs. [ler barrel; imt the ase of tl»« 
instrument called saccharometer, in domestic pna«^ 
tice, is not necessary, the proceM in brewing »i«.b 
wheat bran being sufficiently known to every EOCmJ 
houhewife, especially to those of labourert in liii*- 
bandry, as Hell as that for this puqiosenodiingof 
ap|iaratus is needful, but such as ought to be ia 
cominon use with every cottager in the country. 
.\ few pounds ]ier bamd of treacle, orthscoanc-al 
Muscovado sugiir, would be a cheap impro%eiiicnt 
as to strength, which indeed might be iiicreaac?«l 
to any degree required. 

I'orhshire oat ale. 

Grind a quart of (rat malt, made with tne while 
sort, and dried with coke, and mash with forty- 
four giillons of cold soft water, let it sund twelve 
hours; then allow it to siiend in a fine uuall strefem, 
and put two pounds of fine pale hops, mcll rabl<eij 
between the Iiands, into it; let it infuse, culd, fur 
three hours, then strain and tun it; put yeast loi^ 
and it will work brisklv for about two days; ijin 
stop it up, and in ten Jays <t will be fit to boale. 
It drinks very smooth, brisk, and pleasant, and loUi 
like white w inc, but will not keep. 

Cheap beei'. 

Pour ten gallons of boiling water u^ton 1 peck of 
m.ilt in a tub, atir It about well witli a atick, ktif 
sluud about half an hour, ami then draw off ife 
wort; pour 10 gallons more of boiling water nfm 
the malt, letting it remain anotlier half hour, IW^ 
ring it occasionally, then di:aw it off and poCitlo 
the former woit: when this is done, mix 4 oanct* 
of hops witn it, and boil it well; then strain the 
hops trom it, and when the wort becomes milk- 
warm, put R<inie yeubt to it to nnike it feraieai: 
when the fermentation is neai ly over, put tbe li- 
qnor into a cask, and as soon as tlie fernieiitslirB 
has perfectly suiisided, bung it close doaft— ihe 
beer is then fit for use. 

To mahv beer uiul ale /row pea ohello. 

No pniduction of ihis country abounds so inucis 
with vegetable saccharine matter as the slielli ^ 
green peas. A strong decoction of them so dwI* 
resemldes, in odour and taste, an infusion of ad^ 
(termed wjii) as to deceive a brewer. Thli *^ 
coetion, rendcn*d slightly bitter witli tlie wnodagCi 
and afU'rwards fermented with yeast, affonlss^tr 
excellent bevcnige. The roctliod employed il ■* 
follows: 

Kill a boiler with the green shells of {teas, poor 
on water till il risos halt an inch above the shclhi 
and simmer for three hours. 8li*uin {AT tlii! liqaur, 
and add a strong decoction of the wood Mge, T 
the b(tp, so as to ivndcr it pleasantly bitter; Uam 
fermv-'iit in the usiuil manner. The wuo<l ange is 
the best substituie for hops, and being free fnim 
any anrnlyne property, is enlitlf^ to a prefereocc 
Hy boiling a fix'«li quantity of sliells in the decor* 
tion before it tiectimes colil, it may be so ihoroijch- 
ly impregnated wiUi saccharine matter, aitoafiia^ 
a liquor, when fermented, us strong us ulc. 
Requireti time for keepttig' beer. 

This de[K'iids on tlie temiierature, at which tht 
malt has been made, aa under. 



BIIKWING. 115 

Vilt msftp at *.'.% IpgnTi will jirnMncr In-rr •■ litfin*; lln' niiif'irn itin'! fur ih-^N' !iMiir«. ihitf !>.• 

whirti mil lir «lr»»n in ■» fiiiui^lit — Rt I'i-l i|f-j^ litiirimy m«h|" m tlii- Itortmn. TIum {mitr urt thr 

ir. « m >nlK^-ii! ri9 i]i|*. in .1 il<i. — 4t 1.1-1 *h s. in 4 ' rlf^ur |i>|<i'"', rt'i'l i>ii\ with it Imlt -vn minrf nt'iMti- 

dn. «ml I.*1 ili-^ ill fi tin. — Ht I H ili-j*. iuSil'i- — ht k'"***! *"''* •'lu.ill siiui h-il'il in n |ii«|«' •att-r, [vf\r 

144 'li-i* i-i 10 iln. — Bi I. '.'J i|r^. in 15 (1o.-~al 157 it nidt ih*- li:in-r], :\\A in fiif or ^ii Imtir^ \\,v Ih-i i 

•1^. in "Ji il'». — »( Ki- ili'i;. ill -4 «!«». will f>i*c<iin<- fim'. 

Tj ri*'^ I."'// ^vtparrtlbnjftlnr'* yr rnlnti- tt hf^r. .ittf.tfu'-. — In ;^«'ni-nil. if uill iM-roni'-vnfrtrirntlv 

Till* i! -|m n-!« •til (III* tiMiipt rMtnn* At wliiih fin* fint* liv k'i'niti;: li<ir lim i.i^i ifi:o Im- |irMii|iiffi] liy 

ruiit \iJi* Ktii niiili*. Anil itit il>» (■'•liiui' mn uimIim : • |iiiMiii^ it li.iiMirnl nf «<-:ilil> d Ii>i]i4 iitlo (liiTimk. li 

WA* in»itr at 1 1? il« j;n"»'« ]ifnil'iff's m « liiii'. — :tt ilir Ih-iT 0"nliiiUf-s Wiirk, i' in t\ 'li'"'i In* fmitl hv 

!C-i ill ^ • rrrfim r>i|iuir.— .It I'J'J •!<•);. ■ liK-'* }<!' pnttin^ .t ptiii nl' ilit 1 -Jl.iH iii;; j.n-[ii«nitiiiii intn tlit- 

I •«. — it I t| •!• |i*. an aiiilicr r-il-iin'. , IjiiiTt-l^ 

lh''%^. wh'ii |»i"«i|ifrl* lirruiil, li«'r<Mnf #'i'»nt:i- |*iii a^ rnnrli i*i,iirl:i'.s int-i » v**! I a^ tiill iicrti- 

nr*>'»»lT finr, fvi-n as far hs l.iH clfi;n-f*. \Vlini jiv nni— tliini; ihcntill it n^i wiili nM Im-it. Wlini 

*jrrfif-i! f If *iiil»."r, liT n"jn-.iti i! fi-rini-iit.itiiin!^, tlifV i|i»niii*i i|, rili it TliriM<_'|i ;i •!. n*, aij»l n'tlun* it t • 

W*im'- {•i-llnriil — At I.IH i1f;;n"«H, a liij;li :iiii*n r. >iii- C'ifi»i*ii fir\ nf (•-•Hrif wirii innri- I r. A |iii t 

— \t I {.• •'• ^. a [iaIc Ij|(i«I). !■! llii« |i'ii into tli" cnotw :iimI ^'Mitly «ln-r i| «illi j 

M*" ;.rfi i{iii.tt:iiM, !lii*»#" i^iiiw liri«.;Kt in 'i "li'irt sh'Ut "litk, will tin-- tin* li.irn I in a frw lioiirn. 

tjni>- — Al 1-*S lit |. a liriiHii. — At IJ'- tifj;. a Ut^h 'l''jfitit' (.''im/v 't^-r: 

bnivn. l{:irk otTtlif ra>-k, aiii! !■ 'il • n ■ p miii! nf ni'w U '\i% 

W .!*i prrripi'atinn tlif*r rfj'iiri' S nr 1'* ni'Hilln iri «:«ii r, wiili v .n *•• su^ur, :tii«l wlii n rn|il put in 

l-» *j< lir.j'it — \i IS7 i|i"^. a lir'i«n, inili'iiii*; »■• at tlr* liiin^-ii>l«-. 

fal«'k. — \\ I''-.' A'X- ■ ''rii*!! "HMvkli-il »iih lil.ii'k ' Or. ii'-w Ii'JJis * >iki-i] in li> it, :iii(l m|m«N"7.ih1, tu.tf 

W .*li pn t i|M>.iii HI ili'-«t- 111 t\ In- riiM-.l, lint uili 1)1* p'li iiitii till* I'.tsk. 

fir-*, r \-\ trnt- liri^ht — Al I'V ili i*. a M:ii'ki«li Or, l:iki» l«H'i« «'f li;iVc «l jm '•Mi'Mnni* powili-r, 

br «•! V*! kli 'I »itIi M.ii-k — Vt 171, a CI <1- 1*11' nf uitli tin* wliili-« nf six r.'v*, ami ^'H^^*^ iMiwilfpMl 

bMf-.? f fi''«'. — A' ITn. a lil.«<*k. ■ liiy-*;tlT, ami ini\ iIm-iii with i ^•IImIi^ nf tin* liriT. 

Tli' •• «iitli <!itTii iliT r.iii Im* iMfui-il without Hft- I'liiir in tin* wli'ili- int-i tin' r4<«k«, uml in iIim'i* nr 

fin^ t'.r. ^••••I«. aii'l « ill lit ii-i III' :iii<i 'I'Tiinn' l<ri};lil fmir il iT^ iI will <H-lilr, ahi! tin- lirrr lie Tiif a:iil 

n < v\rn «it!i t^'- Mr I'l^f vt in ill iiii-ii«:riiniii. B^H'iiil'Ic. 

7* J *i'rw ii'nVr hrrr. '/''# rrfitr*' thtrl\ *'■«•" ryiij.V 'ti^Wi': 

ATn'fT »• n'"W (Hit C'f t.i-'ii -n. Iimi fiinn«-r!y wn* ^f;1kl iinni^ li •;» f-.t witli IikiIiii^ wnti-r ami salt 

tlra.k in i;rf'4l i<,ii:in<ilii » in l.-iipl-m, iiii\< •! with nf l.-ntiir, luiil pi-Mi it uitn llif i-it^k. 

^Tti rt. ani] r.illi-l p'lil. Tin pi •p'li'iniiH nf !n»l» Or, t-nk iln i.t-k iiit i lun iMsko nf < ipnl fcixi.-, 

• rri S i^iurtt x-i atii-xT. iiIhI 1 <|-iiif- r ]*:ih', wirh f* »n<l f:ll llr in np with n^ w !•• i r. 
.«;«f«'.i III h-*p« I I ill'- ij'l.utt r I'll'" til ^1 ll«pi'»r in Tj *,l"if* rr;,/': 'jij'/'i»-t. 

Aw>«il« liinhnl it t7>i i!'.;n-i-«, :•( ■! (!>«- kiimihI mI Old hi't-r m •% 'i>- r-iii"i«i-il h\ r;ti-ki') ' nrn* r^^k 

lH"i tjt-^-*-*. I lir w>.rt« .111- Itii.lfil t"i;« til' r l<'r - 

^ ';-m. l! i« l-i I'lt-il .it *'i i!i-^n'i «. :itii1 iiUiT 'J4 

!»''*iri nnin-il • \rr\ 'J li »'ir«, till lln- li- ui ii inrpMs- '/''< •'■'.'.fv n'M'". ''"■•■. 

r-1 I" 7i. |l I* tin n •kiiiiMi i| I i<-i"\ li<Mir l>ir n Knn \*, llm-n^li » ■•m- h p« th it h !«•• h'-i-n h 'il -it 

k Mir^ and rlidi «•-•!. .ti'il i;* '••*!* ill\ 'Im-iI :i« mh'Ii n« in ^*'>n;wiiii, itut il*! t « h il« w. I'l^ il wiih il ii>i,f 

•' hat tl m^ ••It ki'ti" III i!m- !i.tm l«. I iIm- ipi intitt il n* '.i iii il' li<,'i 'r ni if tin f^iill i, i.i 

,|-,WV^ ntihf'I •*/ f'^^u-in ' i.»ii'"r A-v , w ticO' ' Mn- iM^k. ilmw il i.iV n.f • .» «%i.i( t-.isk, :t'nl Imn. .; 

fff'tl'l.'. ' li--il>ll h\'-- I f hf-ii» M »M ;.!! Ill iiJIiT-tnl Hlfir,.|i'l 

F -r Vi call-in* iiril», 1 hM»!i. I atiil a half, hnp*. ' n »p .'•ntul irl» 'nl *■.•^l ».. •.i.ii i« •,i|iii ■ .".?, 

I !•• Im,»1 iif t f, I IN. S.I/. tn-«'h-, .'• Ih«. Sp:i- I .t'pl will II lh«- liiiX'-.I. fttli.. !i!s. p" I- il i:il,i •'.•• 

■mil lii^'Kirir* , J nc C-iptirtitit. J ilrai-liM^. In-- t:««k. 

i|-«r-.t!t il'^nk till wri k iitti r il i% tip-wt •!, ii«M (| m ■ '/'■ /"j'j' #•■; i.»!'/ ■".• »■.• .,' .< / '..■■■ 

» «•! vri'Jf r <•* a Miiiinl int. It mI ••iiiu- «••*■ r :«■ ''.••>' n .■ i ".i' r •■•. !•!•-. ' , 

'!'■• wi.iAv 'fii-'iif^'f fi^^r. ■ ttj'i t||. r. .,-. I 'ill. n »■ lij, ii'.l * .i ,. i • w \t isi. il. ^ 

f* ■ r iTikill Ix • I , pM( nii<i- p iriil« nt iii<i!.«««i-4 iiitfi ui'l n •i<i>-i i!i-.i-l (•• • • , > ; •ii--i !• '.I'l- I Imi . i:i 

a '.•'r«-l-i-<-p{N r ' I I •III ^t j'l r, TimI niiviii^ it ut II. .'i h'<<ii s. ■■ ■! if m i!l il • • i.i ik- «^ i : . hhi k ii< *' •- 

aw*! :j 'il.'.^ It III I kl« , wiih .1 ii'Lii ti r ot .1 pM.ht! -t f'i>i, it ih- v .•><- »i<i.::: h 

!•-•;■•■•- IImiIi-, ■•Itf hiHir, *ti tii4l If Iii4« r<iiur nti J7 ! i Ir, .1 •i.nM '•.i-«-i '-i-l'il f ci-' !..'•• ••! >■ .' 1 

flkJl JI«B. II, It >>-■ |.|i\« •] W 11I1 .1 •JMl'* • ! |t. • ■ ll 1^ ill JUL t- i 

'V'i^^nr W^; iliii kn z. 

T Sn^ hr»-r. •Iiii'ilil It hi- ri •jMi*Jl»", t (k«- im ii'iii ■•■ Dr, '• -il liiii-\i-'\ / .M !•■ ..| ''i |i .n r, .» ■•..(" 

wt i»i- .:l*«». • it »«.. til, aii'l h -il It in Ihifi- ipi >|i« ni.-.n m u ii. :■, i li, n 1 l '. • 'I 1 !. t ;. t • . «*, .1 ■! 

'^•*'r. vlli .mplif' i* ill*", l-iil. !■ f If •i.in'l til piit i'i.- I- hi., i.'i-.j n.ixi-. . i! • ■!.. V it '■ ., 

•. ■ •• »■■ !■', 'h'-ii p'll I? in:ii A I jtsk. :iii'! *rii i* >i II i.j,. •}.■ • i' »"■ .1 l».!l ■ 1 k - 1 '1.- '■ •■ 1 . ! i", . . ^ 

• .!•■ • «lirk 'ir wlii«k, llt<- III • r 11 Imh iI ^h •iM 'm* Hi . I. 1 t-, •! ••tt> n ' . - -' 1 >!. «• :ii- '1 I>i« ■ - 
tA^t-^d •• «tii. In I mi K- lilt- iHiii^l.i't M .i^il '•! lii.ikt 1 1 f iiii- *'•'<•<-«! i'.> . 'ii . «Mri ; 1 -I !. .k. ^ It.- • ■ ' 1 
f al •■ aril 41 h'lt . I 1 1 I •■ .-I 1 < • ! ti'<- , •• - '• '• il -■• •• ■ •• . • 

.#-i.-..*'i/~ f :'.*'••• 7 — TA'- a liifi'lfnl nf • lit. sTiiJ ill" 1.. ■» f !■- -I'l'i '. I.I I'-. •• • ■- * .* '. ,. 

MiU^ .jijf.I|l« iti rii^lK vr.ipi i! fiiii .ifiil Ml II 'Il II- '. I \i 1.1 -I ■■;••; 1 • 1 ■ I "■--■,■'■»! ■ ■■'■.■: ,-i, 

J*rt* laki fc'Mi*- ikiiiv:Li««, .iiiii ills'* ■!*»■ if in ^imih ./ «;■ .•■.' • *' . ■ ; ' *• 1 • .1 I .'l • 
•*al^ bc« r ti!l II i» tfli-'nl llif t -n*!*!! Ill I' i-l »t I Mp 

■-•«i:. 1I. I.II-I Ji<l I nil ii|t ji,iijit ; .It.i- <.il' .ii.il • li.ilk, 'I .ik<- I Li'ii'l'iii t '• > -^ '• <! \ in '.!.•• ^-4 

% 'K ' ••• 'i'i-»iti ii( iit'iUsi' •. ^Ill I'll III ull»»i; u-i>t, :ii,ii I'l i< ;, * 1 :■ ■' :i it ^ ,ii,*iIimi k-^ 

I •^•'fhi r. •I'll a j:»ll III "I III'- h«tT, wi.n h iii'i'f '■• I'l In- '.i . t , 1 ;• r ■! ! • -• ■•k. .1 -' A * pn ii.<l ( 

• .r««i« u:'. iht'U pnl il iiii<i tin- 1 *«k, aii'l t 'k' .1 • ,li 1 .• 1I •« '-■ '.'!!«. I' -• "- mIi ]•- i<, «• ;>..> 

«.rk. 1^ alrik, aii'l Mt II «tl| till It liTHit-i-lv !iii ^-h"h . »•«! : i. .; 'J- in -I' ll a« i! 1*.« -.- it -f .ji. .:. 

\i *!"*, 1! liA* •iil<inl*-d, «f->p II n<i 1 l.ih*-. Mii'l in i« -i I ■■ • pti ^< 1. >' . -' u i',l ii < ••! i l„, 1 -,, k' I ;■• 1 1 , •.| 

^*i 1: i:»»v br l^pjirii. I 111* 14 in'Ti- i> III tnf • h'til. piiitiii^ HI ^■ !• ;•» if 1 ■ 1* '•*- «'ti 1' h tupU«t> 

.f*i>>^<^ — I akt a pint i>l w.iti'i, ai:il li«il nn ih i.i 1 . j n i »ii'.i t d jil «'-••. n :.i. Ii iT'im tsj 

r*n«« ul uualaketl Iiuk', mil thciu «til tg'tJKr, ■ ait-t itnk '.!.* I'l, • iiti i » .ir itt* i wi!l «-« ii,,.( ;iic 'ti^ 



infii ! w 11, u'v\ '.llii'.: ill" ni ti 'fii .1 li- » !iriw iii|*,iiiii! 
in llr***' w i-i k* i^* ill h' .1 fiii<- .irii« !■ . 
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Improvement in brerwing. 
It appears by the Monthlj Magazine of July 1, 
1823, that U>e prcccss of fermentation, so import- 
ant to the brewers and distillers, and otners of this 
country, is 'destined to undergo a very important 
change, in consequence of a discover}' made in 
France, whereby the practicabililv and advantage 
of fermenting worts in close vessels has been fully 
established. Instead of using broad and 0[)en vats, 
exposed fully to the atmospheric air, which was 
formerly thought essential to the first and princi- 
pal process of fermenting worts, a cuantj^ of al- 
cohol, mixed with the aroma or flavouring princi- 
ple of the wort, from 4^ to 5 per cent, of the whole 
spirit which the i/ort is capable of yielding, after 
rising in va]>our along with the carbonic gns, is 
condensed and returned again into the wort, from 
a kind of alembic, fixed on the close top of the fer- 
menting tun, and connected therewith only by 
means of pipes. 

Messrs Gray and Dacre, in their brewery at 
West-Ham, in Essex, have adopted this new mode 
of fermenting their wort, and the success attending 
it is most complete. One essential advantage at- 
tending; the use of a close vessel for fermenting, is 
the bemg able to preserve a more equable temper- 
ature in the wort, whereby neither the heat of 
summer nor the cold of winter are able to inter- 
rupt or frustrate the process of complete fermen- 
tation. The exclusion of the oxygen of the at- 
mospheric air, by the same means, from cider, 
perry, or British wines, whilst under the process 
of fermentation, seems to promise a still gi*eatcr 
improvement of the process than has attended the 
use of this invention in the fermenting of wines on 
the continent 

To recover beer -wJienJlat. 
Take four or five gallons out <^a hogshead, boil 
it with four or five pounds of liOTrey, skim it well 
when culd, and put it into the cask again — then 
Itop it up close, and it will make the liquor drink 
strong; and pleasant. 

^inotlier method. — ^Take two ounces of new hops, 
and a ]>ound of chalk broken into several piec*is 
—put them into tlie cask, and bung it up close. In 
three days it will he fit to drink. This ie Uie pro- 
per quantity for a kilderkin. 

Another method. — Take a fine net, and put in it 
about a pound of hopi, with a stone or something 
heavy to sink it to the bottom of tlie cask. This is 
suflicient for a butt — but if the cask be less, use the 
hops in proportion. Tap it in six months: or, if 
wanted sooner, put in some hops that have been 
Doiled a short lime in the first wort, either with or 
without a net. 

To prevent beer bec6ming ttale and Jiai, 
Firzt method. — To a quail of Frencli brandy put 
as much wheat or bean nour as will make it into a 
dough, and put it in, in long pieces, at the bung- 
hole, letting it fall gently to the bottom. This 
will prevent the beer growing stale, keep it in a 
mellow state, and increase its strength. 

Secojid method. — ^To a pound of treacle or ho- 
ney, add a pound of the powder of dried oyster 
shells, or of soft mellow chalk— mix these into a 
stiff paii|c, and put it into the butt. This will pre- 
serve the beer in a soil and mellow state for a long 
time. 

Third method, — Dry a peck of egg shells in a** 
oven— 4>reak and mix them with two pounds ot 
•oft mellow chalk, and Uien add some water where- 
in four pounds of (coarse sugar have been boiled, 
and put it into tlie cask. This will be enough for 
a butt. 

Fourth m^fAod!.— In a cask, containing eighteen 
gallons of beer, put a pint of ground malt sus|)end- 
•d lA A bag, and close the bung perfectly j the beer 



will be improved during the whole time of drtiKi 
inr it for use. 

Make use of any of theie reoeipts moK approfed 
of, observing tliat the paste or doug^ mait be pot 
into the cask when the beer hat done worlumg^, or 
soon after, and bunged down. At tiie end oCmae 
or twelve months tap it, and yoa will have a fine, 
generous, wholesome, and agreeable liquor. 

When the gn»t quantity of sediment that UetM 
the bottom of the cask is neglected to be eleaoed, 
this compound of malt, hops, and yeast so afieeu 
the beer, that it partakes of all their eorrodve qua- 
lities, which render it prejudicial to beakfa, gme* 
rating various chronical and acute diaeaaea. Od 
this account, during the whole proeeaa of brewii^, 
do not allow the least bediment to mix with ikt 
wort in removing it from nne ^ub or cooler to the 
cthef; '^specially be careful, when tunning it into 
- the cask, not to disturb the bottom of the worUw 
i tub, which would prevent its ever being clear and 
fine. Again, by keeping it too lone in the work- 
ing tub, persons who make a profit ot the yeast fiiv- 
quently promote an undue fermentation, and keep 
it constantlv in that state for five or six days; which 
I causes all the spirit that should keep the beer soft 
i and mellow to evaporate, and it will certainly get 
I stale and hard, unless it has something wholeaooe 
. to feed on. 

It is the practice of some persons to beat in the 
yeast, while tlie beer is working, for several days 
together, to make it strong and T.cady, and to pxt>> 
mote its sale. This is a wicked and pemieioas 
custom. Yeast is of a very acrimonious and nar- 
cotic quality, and when beat in for several dayi to- 
gether, Uie beer thoroughly imbibes its huitfol 
qualities. It is not discoverable by the taste, but is 
very intoxicating, and injures tlie whole nerFous 
system, pixxlucing debility and all its conse- 
quences. Therefore, let the wort have a free, na- 
tural, and light fermentation, and one day in the 
working tub will be long enough luring cold wea- 
ther; but turn it the second day at tlie furthest, 
throw out the whole brewing, ana afterwards in- 
tro<luce no improper ingredients. 

To prevent and cure foxing in malt liquon. 
Foxing, sometimes called bucking, is a diseast 
of malt fermentation which taints the beer, k 
arises from dirty utensils; putting the separate worta 
together in vessels not too deep; using bad malt; by 
turning on the liquors at too great heats, and brew- 
ing ill too hot weather. It renders tlie beer ropj 
and viscid, like treacle, and it soon tuma sour. 
When there is danger of foxing, a handful of hops 
should be thrown into the raw worts while they ara 
drawing off, and before they are boiled, as foxii^ 
generally takes . place when, from a scantiness oi 
utensils, the worts are obliged to be kept aome 
time before they are boiled. When there is a 
want of shallow coolers, it is a good precaution to 
put some fresh hops into the worts, and work them 
with the yeast. If the brewing foxes in the ton 
while working, hops should then he put into \%^ 
and they will tend to restore it, and extra care 
ought to be taken to prevent the lees being trana* 
ferred to the barrels. 

Some persons sift quick-lime into the tun when 
the brewing ap]>ears to be foxed. — If care is uot 
taken to cleanse and scald the vessels afler foxing 
subsequent brewings may become tainted. 
Other methods of cun'ne foxing. 
Cut a handfid of hys«i>p sniull; mix it with 
handful of salt, and put it into the cask. Stir an^ 
stop close. 

Or, infuse a handful of hops, and a little salt of 
tartar in boiling water; when cold, strain the liquoi 
off, and pour it into the cask, which stop dose 
Or, mix an ounce of alum, with S ox. of inu» 
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»r»!-tr*"!, tr'! I i»7.. nf ginjjrr; Mir tliriti in ihi* 1 •nml-avln-i. r»ii.l pour if. .^mIim"; !iot. iMn ihr ri-jnu- 

f«tk. A'lil ■'•■ji rliiM". Iinlr. ii;i' .iln.;; it .is .i|«i n i«i thi-n i« ■•rra«ii ii. 

<h, i-i ■ t i.tiii::Ll, v.a%\ iitf itir fiixnl Itit, ntti] ' Or, fill (In- i :t^k vitli luiliti:; «;i'<r. iimt Tli^-n 

V> ; 'J I • <t tiim^il MhIj'/a r.ii«iit% ill N liM^ ' put iiil<i it h mi*- pn r> i it' nii^l ik<-«I «|<iikr-li ■••, 

«if)iiii (]if r4*k. Hill! p'lt ill .1 mixture nf t|-i-;ii |i-, ki-ipic.t; up tin- i-IhiI' hih |.,|- Ii.^Ii uu hour. '\'\' n 

^AicA-i'ir, titi|*'jiii-<iri il, Hii«1 piiui!iii-i| :iluiii. Iniui; If i|,itiii, timl lit It M iii:iiii uii'il aliiid^l c >!t, 

/'» rrifft'^ fi hitffrf ',f •• *iu hrf^-. ^In-li turu it nul. 

Mit a fia>iilf>il iif Im :tii-l]iiur uiili u lintii!fiil r.f ()•■. mix liiy-«i!t viiMi 'i.iilm.^ «:ii>r, mul pn'ir if 

■i!l. bihI *lir It in at III*' l<uii.;-li-i|i-: tir t:iki* nnuir iiit • ilii> i;i-k, ulmli li .:i^ iI-mm, mul It-uti* it iv 

■ rll li.fii%*-«! ti -ps k'l'l liiix lilt 111 III uitli ^nliif * aV. 

••t!lin;f» if »tr«»;i* uml, aiii| *Ur tin* luixtuti* in ;it t*r. ifllir ri'p|n r •>•■ ]ir»iii|ii' »nh i ilnini'. :■» I 

t.ii* ti tiif*-lioli-. (Ir, ]iiuilrr )i lit Mil iiiiii<'«- Mt'iluiii 'I fcti lilt pip'' tV->ni ili ti -i, pj«^ ilic ilvaiii ml'i t.'i* 



«rr^ tiiir, ftin! iitix wi'.li fi ItNiidiil >•!' iM"in-t1<iiir. i,i*k«. 

7o mf,^e n hiirrri '-/"«/.;'#■, 'yrt^'i*- 'i'»f. < Iv, U'lhi-.i'f i'i«- ri'k, *i iii'i if -ut, It^ai! it n-^'hi- ; 

I'ut a rii^rti r 111 a p'liiiitl III' ^■nnl )i ;•«, :iii<I tun p'M ••■mui' p<M<l<i-i-<! i>i;iriii:il <• t.i tin- Iiim.;*-Iii:. , 

jtovi !<!« Iff « i'i'hI ilulii II III till- liu'i>;-)i ill-: "t'lp it :ii •! twi i^nail-t-l » iiuxki.i- ■ t •nl i»t' titri ) m I 

i ■«»', ■•lil 111 a I' « Att\ s II will ilr.tu' in rt'i 1 1|\ I'l r^li. i- M u :iti i. 'I'lu'ii iiin ' it ii 'hi. :iii<l |-'i!| aii'l l-r ii 

*f^, a tfiall |i .i-ip-fiitui 'iri-'ii-li iiiuir III Siiil.t iii.iv fill- liiok I'll- fxiiiif tuiii.-. Aid rw.iliS ««lll it hi II, 

'pr ftaifi :! Willi • tf'ii <pi-ii1 :i4 it in ilnii.k. 'in ' i!iitiii it ifrv. 

Vv "iiiA'r ii hiiit -if fii^-rft , tl'ut. til. l.ikf nut tin Ii* hI. .T.il Im-i«|i ifif iii«ii!r mi '\ 
I*' VTl i );.tll -li* III litii|j««rH :iiii| H i|ni' Triili'^oi ml "I mIIi -1. .ift' lu niis it ,>S il, lln-ii l>i:ril 1 %|r;i 
•!ir it *r\\ In J wi->W lii.iw nirtlif ru«k !■} jiinck •ilfiriwn (•'•p* i' «li-<-p< ■! \'\ )i -uit*' •ui* wil^in I'l* 
•i*r ii -1 IiaII » 1% il .>»i.. Kuiij-lfl-. Hi.i] M p It il .M- t r Iw'i h"Uri, «lii:i 
/ •/ !"i.' •* fy >*t-'il hfrr. it ^^^ ml I Ir ui II u .t^ln .i unli li i »jf.r. 
••icK I-tr !• ii-.ill* *^«fit :iiiil I'll], 'lliil will . /•; ..'Vf i.'J.*'.v/..' --\|,\ 1, lit I pii t i>t •Iif Mi||it.i|. 
ii»«rr rrr>ii' t • f il«' II. '-'it fi ii-iih i'\ tlii«, fiiiki- r«i' mi iil i. I tli<- ilij :'■ ■! i>i .in ••■i'M «• «m 1, wiMi 
a :•»'!' il -il I i«Ii H> t. t<i!> M'lii-h pill :t li.iiiiltul "I .iiii..iit't u iii i, :i: luliilt u..ii.i, put it ir ii) 'he 
r.tf'^'l II 'p», aiift !■• i! lli> in lull iii li mr, s > lli.it i-fk. :i*i'l nil it ii'i iit i<i ^i- li .i mi'itir tli^l ilii* 
J ni»« fi» »»■;_» 'nfti ; , .-kinl «li-ii :.! nii>»t r-tji',, ilr.iu «li«il'" i«i!i:ii.| -I'lSui i.i i\ ti.- i-xiik^i-iI !■! it^ ni - 
t ;*ii!l>.l I'liMii till I i^k. i: >l vi -Ml it V illi till- liil. ti'>ii 'I'lii- t •II<Mri^ •'.•! , :•■' ' .i'.. iil mti- p-iUmt i 1' 
I- r •-•?* K' f i:i' I I iti III Hid i*i--i'iiiiui«'iiri-, lint I (i.ilk, :<(■•! 'nii-.: it up l-i- ilii i • ur I iijt i!:ii %, w ti'-i 
«k»fi till* i« lilt I ^■l'l.: it ii:t I i|- H iii'iiiili. lilt ii II i;i.<\ lit* I. .« Ill il •. i! w I'll !i iliu ' « ill r. Ilitli.l 
' 4 llirii n •! -n i'. T ii-k It lilt I .III till r i-:«>k, Jlnl pi ■ n '*, :i 1 1 f V I ■.i-^l « i*k IN i* In I- lill- |vi| 'i * ■ ■ t. 
pvj* II. ■■•It K I pi • k I I p.iii III il wh> il, :ii>l I !■• i>t i'ltf *\* I ti i.ii ^ i.i', '\ ti till «, it will III* Ki'iv 
•■•■iJi pk, I'.r li i| jiiij l-il>ii< i|, .iIhI III i| up IM :i III'.. t.•^^*••ll^ fiiiii-i !!•• itioi<!i wi'li lln' ililui* i! ki.t- 
ll (tiX •! ■! ■• ii, I> Ji^ t ;; till- \i ■■t-li-i1< •>pi-ri f.-l- :i i! i\ I ll'ir II' III III ill' .i'l ■« '-•III! hli ■•■1 il pi iilixHii :i«. 
^ la-i, »'.'\ I'l 4 II 'III' I It Will li< I'iiir liiiu 'I*. I ti'' -nil' Ml II ■ I I II i!k. it If wi n inn in i!i ii. 1\ <• ik- 
/'•» .'?■•• 'I/-..' I. - ■•■|-'_/?..: 'iw «#/''j i/. Ill, w iil'l !-iii«ii tht iiiiril', A il i! ih- id-^k I" i-M, 
Takr rH.I ll,f liii-i^, uii.t p-il iiit'i till* I .l>k :i liulii*- >* »"'iliili .I'^M^.il'l' In] t .t I '.'!• i i th> i^.i«iM-^>i; 
•j! f p4rkli •! f "ii u.iiii r*. i-r .i -lici il Si-^ illfdr.si.^- , I" 1 'i»- ''"Hi^mi^ it 
»>«1 •'I'lfrr ni -Ir Will 4i|.| uii ^jipuiii.i %ix i.i.'i/iii-. ./. .'«■■ — t IIii;r"-h c w iluu^ ari'l ililiif. .t 

' ■> 'K* aji' "il |lif .ill . w i:|| » .ill r, in u lui h i-nn p ', . I lall .iiii' ' ■• 

■/'• ^f.tit •-.ult 6.;!i .-• i; .. •■; /'fW» rj^iiii uj nVr- ■ I i •i-iiu<ii :il i:i, .if- ili«.* -In ■! I., i ili'-« Im I. # : ■! 

.• J, ..'1. I ',;' 'I- «. :iii'l pii!. I li'f ii.i I \\\f !'.ii(i'l, wi.'.'i 

\\ ji i»«'ii»- r |iiii II iM 1% ii'-^liii-i; III 111 til I'l 'IX ^- Ml'. I till ii III- 'ini ,r .' .,•..! li . II s» ,k'"M I III* I] 



• > . 
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fv fMP-.i j^.i*. « >i.t .'i, w 1,1 II .4if-iilii|l.tt' i| 111 I 'ii''iir- I ill II ^li-iuM '■(■ p< I :■■: I .' il ^1 II I .i| t ::'ii «. I..kii ^ 

r* 'V '-t'r'rii^l a !i ii, .i?"i-it* .JI lli.iils ,.i« r-iii- i.-iri-in ii,-i^t- llio i' i k i i' ri'it ln.ii-, wii|i iii ii 

■ jf* r« . SI i! I tit I i«< .| I'll., ii>i i| li'jii-Ti .till III.; u.4*''i. 

* r* •f. «f"! h* I !• 1 1 u'jI .h 'I -ti l* il » i:«ki ' pl.il-> . /'•'-.'•'i r — fi .i i . »V,, nft- i ''i. 'i i |- i» i|i ji.k ■ ' •. 

• •* ■ - ''.' •< •• r iii!ui f-in, *'i t' iiiii iiti il li'|*.ii!«, *••■ W'-l! *' pp. il. f.. k'-i p 1-- ' ''i- I- , ai.il lli«- 1' • 

■ ^- ..• r I'l '.4ik» i-r '» -'ill •. Ill i\ •i'- pi ii-i 'I I li ill II I I »'i*''' . • i| '-i I • Ml nil III \\ till '.•■ ' • ; nil, *« .i|il it 
-.> ' t* icsi ^ ti- li «i...: u Ix I n 111 'I 1 1. ir If In ; '•«- pi if. ui II, i .kni^ c m i! ,i .1 ■ I. . ijn • . v • || iti iti u i , 

J Ki 1*1'' raifc «, I III iJi' liiill'' «, p,' I I * i-r 'h I i ■ !ill'- .;, '» ' 'li 1' i'.. :ii |^< I I'll-i .tii i ui 
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Diedy this, pot into % cask eontsining a aoantity of 
water (saj about 2 gallons in a hoeshead) l-lOtn of 
its weight of sulphuric acid (oil uf vitriol), and let 
^tis be shaken for some time; this is to be ]>oured 
«ut, the cask well washetl, and then rinsed with a 
/iew gallons of lime-water. It is needless to say, 
that It ought likewise to be washed out 

Sulphur mixed with a little nitre, burnt in a 
closed vessel, and then the subsequent process of 
lime-water, kc. would do, and perhaps as well. 

The Uieory is, that sulphuric acid nas the pro- 
perty, when used alone, of charring wood, and 
when diluted, has sufficient strength to destroy 
must, &CC. with the additional advantage of entering 
into every crevice. The lime in solution seizes 
any particle of acid which the first washing mi^ht 
leave, and converts it into an insoluble inoffensive 
neutral salt, such as, if left in the cask, would not 
in the least injure the most delicate liquor. 
London coopert' mode of nvtctcning ciuht. 

It is their system to lake ottt the nead, place 
the cask over h brisk fii*e, and char tlie inside com- 
pletely. I'he head is then put in ag:un, and the 
cask, before used, is filled two or three times witli 
hot liquor, bunged down and well shaken, before it 
is used again. 

Method ofieatoninff new caskt. 

Put the staves just cut and bha\>ed, before they 
are worked into vessels, loose in a copper of cold 
water, and let them heat gradually so that they 
must be well boiled, and in boiling take out a hand- 
bowl of water at a time, putting in fresh till all the 
redness is out of the liquor, and it becomes clear 
from a scum of filth that will arise from the sap so 
boiled out; also take care to turn the staves upside 
down, that all their parts may equally have the be- 
nefit of the hot water. Observe also that iti a dry, 
sultry summer, tlie sap is more strongly retained 
in the wood, than in a cool and moist one, and 
therefore must have the more boiling. Then, when 
the vessel is made, scald it twice with water and 
salt boiled together, and it may be readily filled 
with strong beer witliout fearing any twang fi*om 
the wood. 

To keep empty vetteln rweet. 

An eminent London brewer is so curious in this 
respect, that he makes use of a wooden bung,wliich, 
is soon as he has put into the vessel with some 
brown paper, he directly covers over with some 
«vood asnes mixed witli water, and puts it all about 
i^ie same, with as much care as if tlie cask had been 
Tull of strong beer, though it is done only to keep 
the gi\)unds sweet while they are so. And tlius a 
res>el may be preserved in sound order for nearly 
iialf a year. 

Fermentation by varioiu meant. 

As Ycast is nothing more than fixed air combin- 
.*d uiih mucilav'c thrown to the tup during fer- 
• nentation, and tSe use of yeast consists meivly in 
Jifl'iising by its means fixed air tlirough the mi;^ 
ture to be fermented; so whatever contains fixed 
aJr which can be communicated through tlie mass, 
will cause good fermentation, whether it be in 
I rew'ing or bread making. Thus chemists have 
iropregnated infusions with gas by an ap;)aratus, 
aiul pvoiluced good beer, and a bottle, containing 
•£;iicai*eous matter and oil of vitriol, immersed in 
tlie fluid, has caused efiectual fermenlation, and 
pi-o<luced all its results. 

t^rat substitute for yetist, — Mix two quarts of 
water with wheat flour, to the consistence of thick 
gnicl, boil it gently for iiulf an hour, and when aL 
mobt cold, stir into it half a pound of sugar and 
lour si>oonsful of good yeasu Put tlie whole into 
a lai*ge jug, or earthen vessel witli a narrow top, 
and pT: ce it before the fire, so that it may by a mo- 
dci-ale heat ferment. I'he fermentation will tliruw 



up a thin liquor, which poor oflT tnd Obniw tkwgft 
keep the remainder for osefin a cool plase) io • 
bottle, or jug tied over. The tame qaaDtity of 
this, as of common yeait, will tuffiee to bake or 
brew with. Four spoonsful of this jeaat will mke 
a fresh quantity as before, and the atoek may beal> 
ways kept op by fermenting the newr with tbc re> 
mainder of the former quantity. 

Second subttUiite. — ^Take six quarto of toSi w»* 
ter and two handsfiil of wheaten meal or barley; 
stir the latter in the water before the mixture u 
placed over the fire, where it must boil till two* 
tliirds are eni^>orated. When thia deeoetion be- 
comes cool- incorporate with it, by m#tan8 of a 
whisk, two drachms of salt of tartar, and I draehm 
of cream of tartar, previously mixed, llie whole 
should be kept in a warm place. Thua a veiy 
strong yeast for brewing, distilling, and bakiof, 
may be obtained. For the last mentiooed purpose, 
however, it ought to be diluted with |>ure water, 
and passed through a sieve, before it is kneaded 
with the dough, in order to dej^ve it of iU alka- 
line taste. 

In countries where yeast is scarce, it is a com- 
mon practice to twist hazel twi^ so as to be full of 
chinks, and then to steep tliem in ale-yeast during 
fermentation. The twigs are then hung up to diy, 
and at the next brewing thev are put into the woit 
instead of yeast. In Italy the chips are frequentfy 
put into turbid wine, for the purpose of clearing it. 
this is effected in about twenty* lour hours. 

Third substitute — ^I'ake one pound of fine flour, 
make it the thickness of g^uel with boilin? water, 
add to it half a pound of raw sugar. Mix them 
well together rut thi*ee spoonsful of well purifi- 
ed yeast into a lai ee vessel, upon which ^t the 
above ingredients: tiiey will soon ferment violent- 
ly. Collect the yeast off the top and put it into a 
brown small-neck pot, and cover it up from the air, 
keep it in a dry and warmish place; when used in 
part, replace witb-fluur made into a thin paste, and 
sugar in the former \>roportions: the above will be 
fit for use in five montlis, and no yeaat is neoessary 
except the first time. 

Fourth substitute. — Boil flour and water to tiie 
consistence of treacle, and when tlie mixture is cold 
saturate it wiUi fhted air. Pour the mixture, tliiu 
saturated, into one or more larg^ bottles or oarrov 
mouthed jars; cover it over looseljr wkli paper, 
and upon that lay a blate or board with a weight to 
keep it steady. Place tlie vessel iu a aituatioo 
where the thermometer will stand fitim 70 d^. to 
80 deg. and stir up the mixture two or three times 
in the c Airse of 24 hours. In about two days, such 
a degree of fermentation will have taken place, as 
to give tlie mixture the appearance of yeast. With 
tlie yeast in this state, and before it has acquired a 
thoK)ughlv vinous smell, mix the quantity of flour 
intended tor bread, in the pi-oi>ortion of six pounds 
of fiour to a quai t of the yeast, and a sufficient por- 
tion of warm water. Knead them well together in 
a pn)per vessel, and covering it with a clcAh, let 
the dough stand fur twelve houi's, or till it appemra 
to be sufficiently' fermented in the forementio«»- 
ed degree of warmUi. It is tlieu to be formea 
into loaves and bakeiL The yeast would be moi'e 
l>erfect if a decoction of malt were used instead uf 
siniide water. 

I'ifth suhstitiite. — A decoction of malt alone, 
without any addition, N»ill pKiduce a yast proper 
enough for t)ie piirpo.se of brewing. This disco- 
very was made by Joseph Senyor, and he reeeived 
for it a rewani ot t20Z. fix)in the Society for Promote 
ing Arts, Manufactures, and Commercfu The 
process is as follows: Procure three earthen or 
wooden vessels of difierent sizes an J aperture*, 
one capable of holding two quarts, the oUier tluipi 
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■r fpar, Knri dip tliinl five nr fit: boil a qimrtrr of i< bn-wi-rv in Klamlert mikr % rrrr errht BUrmiKi^ 

■ pr«k 14* malt foralMUit rii;ht or U'fi niiiniii-i in 3 nl* ■n|i(il«iii;; ilif nmlt «littilliTi' fiT llnlldriil tiith 
pii*ti iif wuirr; Ah J wlii-n a u *art is iiniiiii'«l iifTrnitn ' vra»t, >»liii-ti i« rvinlcnril lailiiij^ iui»\ fit I'm- fai-i-ik);e 
llir |p«in«, Irt it rtatiil, in the fint it ■iii:illL-r vr»- ij b} llii* i-UHy rxtifilini. 

tfl, inac'iol iil«rc till riot iiuile coM, but ivtaiiiine uinuther r;ir//io//.— Slir h y-^'i^''?' ^ vi-ast am! 

iIm! tlr^;T>rr 'i| lif-at wliichtne bn*«t>n iiM Lilly fi ml i Wdrk it «i-ll uiili a «ihiftk, till ii K-i-iuk li(|uid 
1 1 V |»ni;KT vhriithi'V bc-pn to work itii-ir lii|ii>)r. ! ninl lliin. TIkmi p-t a Ui-)r*.' vmiitrii iUmIi or liih. 
1 \yru mii.iir llit* veiirl into Kiint* wurm tiliulinii \ rlranaml iln*, Hirl villi a milt biii>h l.iv Htliiii la^f. 
»rar afirv, whi-rr ihc ihrnnoinrtiT •tHiiiUbi-tvi-fti of T('a%l t}i*'rt>tiri, tuniiii}* ibr r:i utli' i1ii»iimhi'i1% 
r*i aital ^Mlfff. Kahmihfit, aiitl tlti-iv bi it n'liiHiii | in |irt-«riil in p'ttiii|; llll^l, but «•» tli«tt ibe air tnav 
till \\\r ftTin''titaiiiiii b«*Kiiii, mbirb will bt; (iluiiilr i ctiiin' to it to ilry it. \VIm-ii ibnl coHt or rioii i*« 
prrrritrd «i<liiii M liourk; aibl tbi-fi t«ii i|iU)-t» , kiillificiilly lirii-il, In} on aniilbir, «liicb K-ne in 
n unr €^ a liLr ilccnrtion of nmlt, wbrn ci»)l aslbr tli<: «uiiif niniiiirr, anil ciiiiliiiii>.- iititlin^ n;t uibtrra 
fir«t «Bi. ftoil miv thf wlmb* in (be k-t'oml or Urf^fr | an ibi-} ilry, till two or tliifi* iuriti't thick, wliidi 
«nv:l, antl «tir it «i-ll in, wbicb niust bv n-iM-jlnl | will In* ii<>cfiil nn iituiiv orfH«iiin>. Hut W kiire 
fi ihr ii«ia1 way, ai it riftc-i in a ronin. m y-AV. tbi-u j ttu* «fa<i( in tbr \f«vf| Fn* itrt bclorc more bf laiO 
»!•! ■ atill |;r ulrr quantity of (In* aanii.* tb-cortifin, on. Wbi-n wiinti-il I'M usi\ cut a (lirce uul, luT i 
■'V *jr vorkc'l in the Ur);t*«t Vf4v,-|, wbiob will |iit>. in wurin watrr, Mir it t>ij;(-tbiT, ainl it will bv At 
dtKr yra«< *fiiHi;;b fur a brvwin)* of 4i> gulloiii. . fur umt. If for bi^'wiii|;, take a liamlful ol birch 
Su'Sk fu'f<<fii/r.— Ilnil OIK* |Hiuii<l of };i>iiil flour, tirti to'^ctbrr, iliii it inti ibr yi*a%t, ami liaiiK it to 

■ r|uartcr of m p<Nin(l of blown iu^iMr, ainI a little I dr}-, taLiii|; raiv to ktvp it frve fnuii ibiM. AViirn 
■alt, in twit j;all'iii% rtf water for oiif b'liir; win n , tlif hri-r i% fit to s«'l to wurk, tbruw in oiir of iheae 
riilk-warni. bi-itle it ami cork it clov: it will bt* ainl it will work hi wril mi fif.'sli y*-a«l. \\ bi|i it 
ft: for u«r 111 iwi-iiiy-lVnir houri. Uiic |iiiit of thii \\ about in thv wrut uml thi-n b t it lie. Wbi-n the 
Will makr IS lh«. of bn-a'l. ■ bi>i-r woiki wi>ll lukt- out tbf bmoin, ilrj it agnin, 

•Vn«ii/A iriAfa;u/e.— To a fioiind of maKheil po- uml it will il«) liir tin* iit\i 'jrvwin^. 
tatjrs {iu«*-4ly iinri an; In-M} adil two onncrs of 'i'n tratore haii yruwL 

tniwu ftfi^Ar, ami |wo »|i>Kin%ful of ciuiinion vi-sthl; , Mix with it a liltk> Howi-r, augiir, salt, bmiuly, 
tl*^ |K4jitik 1 finl to \h' |«iiI|k:iI (bnMi};b n culli mb r, ainl Ik-it, uml tbf«i- w ill Cifufrr mi it tin- •{iijlilira 
■li'l Bkiir^i With wiiriu wmIlt til a jini|KT con^ikt- , nf pMMl \fust. (iiHul ytasl iiiuy hImi bt* iiuilc by 
Cf<c. Tliiift * p-iiiml of |H.it«t(iri w ill iimkc a quart | aibliiig the tiiine nu!itiirf to tbv (p^jiiiida uf ale. 



otf f ixw! y raftt. Kcip it luutli rati-ly warm- w bile 
Ccrnvfilini;. 

Ekgkih «('friru/<*.— I iifuiitf malt, ami boil it an 



7o tmikr fiiitl htttrrg. 

1*ukc of It -iiiaii wcriowoifil two dozen |Hiuhili, 

p-iiti.iii root siv |i luid^, v:ilionu» »roniuticiift '^(rt* tlic 



fi«r brtT; ill till- nii-an tiim*, aoiik iiiii^lrfhi, m-|i:io bwiit flii^ nwit) two |iiiiiii'!9, Muki* nx.t om- jiKiind, 
rktrj to fi)>n «, in kiitall bfcr. l*ni|Hiiiion the horvr rNiiish oin* Kuih b, oraii;:^* {h-i-I dru-il ami 
qqantiiy uf r«ch, I ounce of itin^lakft tutwo iiuniI^ j jiiiii|K-r brrnra, t-urh two |iiiuml^, H't-ilfeor ki-rnt la 
«l brii. I'bii wiiiilil iuflire fur a hogHiit.«il of ot S.-\illr omii};i-^ vb-utifil uhd drii d t»o |H>uiidk. 
kuibDj wiirt, uiid the iirojH^rliun may Im: tliiiiiiii%h- ! Cut tlii-M*, ainl bi-ui*i tlii-in, ;iml pot them inlti a 
r*l or iDcn-airil acnjrdin^ly. After aoaking fite cb-an botl, ami iluii •(••me iiiiM biownor }mIi- hfrr 
bi'iUtra, HI the Ihit ami iMu^labi on the fiix*, iiihih ihi-ni, ao at lo fill u|il1ie toM'l, mI* ol tbr be- 
ae.rriikj; till ii nruil} li-iilt. Tbeii torn it iiilo h Kiiiiiiii}* of No^tiiiln r, wiiul, b t Maud till the neat 
^.•k thai will all<)w beutiiiff it U|i with a ii\llAliub .! M'rf^nii. If a pmiiiil la* twm f ^hluntpi |ii«it it.idiled 

• btk, tn liif- i iHiii^teuee ol yvuit, and when al- ! lu it, the ioiii|HiMltiiii will bi bi-tti r. 

Ctijal cJd, ii'it It to I he wiirL ' CuutHtKa tn tl*r u»r uJJ''*r,i^n\nn^iUrni9. 

»\i^K fb.'iir.;(i<r.— MAe a wort of the con^iht- ■ In (^iniml, ibt Li i r rbiMilil be rutk'-il i.H' lir^t, 
cncc ij4^w4ttr ^lut I, wiih eillirr r}e oriiiiilt, piiuml Ik«.':iu*«- the M-ihim nls .iii'l !• e« will not bfi ud wi'.ii 

• tTT fiibTi |»<it J Kull'iiti uf it iiitif B \eiift« I c.«|*Mb|e i the ftii-i-if;ii kiili«l.iiii'r«. — S.ilt Hiid aIuio hi \'ft \*\^r 
uf hwMiiitf a few Kiill'iiii ibirtv; disk«il»e 1 |M>tiiii| i f|iiaiiilitii-i inibirt' Mjili iif^v I lie |Hiwilrr I'f »• it 
•f Icaicn III a kiuull )i irlmii of the wi<i1, and .iild it ., %toitr, iinbiiri.t, «li--obl !•• ^v-inb-ii; tiMi iiiaii} wh.ti ■ 
to iW rriiiaiiid' r with '1\ jniuihU of line )En»niid i; of ig^^ ^if kpl in iii.«ki tin' Imi r r"{i\. I in- iiili>- 
■u«il; n«il Itit' HJi-ile b» rfj;itiiti'in foi auiiie iiiiiiiiU-», |l iboliiiii if loi t ij/uf i>ii/ii M I'lUiltii a |M-iiiit nui 
»a»k^ ifi liall «n bijiir atlil Iwi lur^e »{iiio-i&fid ol Mn-ii^ih or b^ .«i!iii>-*«, wlmh Ki.tlil'iri tliuiik«ii!ft, 
^UkjilyraM. OH'iiiiioniti- it tli('roO|>bl> wilhlhe iiiis\ i but ili Hlrn}« ibr in itoo« m •!! in, utiil |i[(M]uir« |>al- 
ftwtrr it vli/«i- .•!••} 1« I it ri'iiiAiii umli*luil*< dlnrb'iti .1 tn** «imi |iii-iii.iiiiri- ••lil .«,;'-. It li.iv ii-«n will n-- 

• tf 1*1 b: iir« III a oiuiSi late teiii|H:iatiin'i at llie end • iitnikid, ihut llie bn *\\ lii4t ii«e% lliii b|->«*, but 
w4 iLat Inn d it will tic lound lu bi- wholly eitii- ' i.rilMiii |iiii«iii, ai n ■ii>ii(il>ti' f >i ^ due i|iuiilil^ i4 

IImII, oii^bl \'t bi boili >l I.I bis •iwii k>-|q*rr. 

llillen Mif ill like iiia:iiii I' |Nriiiiioiii in iiian* 
Mjlfk ot the klmitAi h W b« n t % ««i r ib* ll« «ie um d, 
ibe biiii|; ihfid'l l<i- bit • -I !•• i««--ol bakii jg^. 



««rlctl Hit I pfnl )i««t. It II leiiuiftile tliul the 
r^e and in^li diiHilit Iht fine, ami to*- |iM«en eoiii- 
jM'trly di«»- ikiil iHliiie Ih III}* piillo ihr n iioiiiiiii^ 
• biili, |»ii'»i-jU1 to the )ei«st Iniii^ iiililei|, 



«juld be «l dlnHit lt«) drg. Falireiihitt. — / ruiu- , t if 'i/ an^ui I'l -I'rh-'itt^'. 

,J iht fjr'.nununtl Huiietjf *»/ I'tta^i'Ut^ ' Fainiliek biewiii^ ilii-ii- iwo i^.^li ln|iiiirnt4i I'kc 
J'u t/rfte*'\T yraat, , lliirt}-l«o |HiOiiil« nl 'humu »ii^ji wiiitlwu l>>i«ii(la 

■ ti alf «•«•! iiMj^be ki pt fiTkh and fit f>r j ot iimU, wb,i:ii will |>ii>ilii<«' j* ^jII-.hi 'jI .il , 4i 

•ac acicrwl luoi.lbi by the lniloAin^ luclliiril. I'm ^■•••d in i t<i • it •|Mft .i« il iimli- li i.u m« budoU 

ft •i^airtjiy ul II iiiiij a cIom- c«n«aM Uj^, and ^i u h i*i miiU, tibtiiii^ * vi«iii^ ol .)l« H./. 1 in- au^ •> 

•i-^n^ac iitU tiie niuiMUiii- ui a ktrvw^iireM ti. . lb>- Ik iiil\>'d with tin w.iit a* it tuiii Imiu Uic likAiJi. 

naaMMiiC ii*«tli'i be at tiriu aod ilitr ai cIm}. In tub. 

li^% fiaUr il ii*ai uc cloie |Mcki •! up in alight c^kk V^i i/'ifl^ hxjAi -u-il'.-.u: fr. .. i. 

ijt ■ff^Ufiiiig it lioiii till- airi aiiil will ki i.p hi kh, Si'ine |m-i wui* t •••f| ibi- b-.n^-b 'li •oi.| ti «ii:i 

a'«MS,Blvi I'.l I iT Uke, fiJT a long IlilM*. 'I hi* Ik a »■- hi « o |i.iim|, lut im d ^1 li.e »ii!(-%, aod ^ «• :i t 

:•€< tiial luixbl be of |;n-al Ukt* in the birweM ai.d wiib i U) >>lliiiv iuti- I i.ii>: a ko.^lr puie ■ I ■ Ud- 

4iacUict%« li'l, lJiiMi|;h tin- k riiiploy kei'y l.if|;r qua..- •!■ ■', »■ U tiit'd al -tie nl^i % a iii..ipb-i. aini • llir** 

b;«ti 1^ ycail, acriu lokiiuw iiu luellijd oi {a* at r«- ii m *■• ■«lilnli' 1 : 'ihi;!. *I 1m-m im- .li.tU aI .t^ti 

>( II %m raiaii^ Huraenca ul itj for waiil ul wIiilIi pietnil Uie buikUiiK \,t Un.' ca«k liwiu clian^tis ui 
Jmj MtoUiB • 9€rj •uaaiiknblc luaii wUcrvat Um 
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To hoUle porter^ alCy Uc. 
In the first place, the bottles should be cle&n, 
•weet, and dnr, the corks soun<l and good, and the 
porter or uh nne. When the bottles are filled, if 
for home consumption, they should not be corked 
lall the day following; and if for exportation to a 
hot cllroate, they must stand three days or more: 
it the liquor is new, it should be well corked 
and wired; but for a private family they may do 
without wiring, only they should be well packed 
in sawdust, and stand upright But if some rii>e 
are wanted, keep a few pa^ed on their sides, so 
that the liquor may touch the corks — and this will 
toon ripen, and make it fit for drinking. 

To ripen porter and ale, if fiat tohen bottled. 
When about to fill the botiiei, put into each of 
them a tea-spoonful of raw brown sugar— or two 
tea-spoonsful of rice wheat — or six raisins. 
7'o remove tartnets. 
Put a tea-spoonful of carbonate of soda into a 
quart of tart beer, and it will be pleasant and whole- 
some. 

To bottle malt liquor. 
It should be ripe, and not too young. Cork loose 
at first, and afterwards firm. For a day or two, 
keen the buttles in cold water, or in a cold place; 
ortnrow some cold water over them. Steep the 
corks in scalding water, to make them more elas- 
tJc. Lay the bottles on tlieir sides. When it is 
desired that the liquor should ripen soon, keep the 
bottles in a warmer place. October beer should 
not be bottled till Midsummer; nor March beer 
till Christmas. If the ale is flat, or stale, put 3 
horse-beans, or 3 raisins into each bottle, and to 
prevent the bottles bursting, make a hole in the 
middle of the cork with an awl; or put into each 
bottle, one or two pepper conis. If it is desired 
to rii>en it quick, boil some coarse sugar in water, 
and when cold, ferment it with yeast. Then put 
3 or 4 spoonsful of it, with two cloves, and if kept 
in a warm place, it will be ripe the next day. 
When the ale is sour, put into it a little syrup of 
capillaire, and ferment it witli yeast; when settled, 
bottle it, and put a clove or two with a small lump 
of sugar into each bottle. It is also useful to put 2 
or 3 pieces of chalk, or some powdei*ed chalk, into 
the ban'el before bottling. 

To bottle table beer. 
As soon as a cask of table beer is received into 
the houMt, it is drawn off into quart stoiie bottles, 
with a luQip of white su^r in each, and securely 
corked. In three days it becomes brisk, is equal 
ID strength to table ale, remarkably pleasant, very 
wholesome, and will keep many months. 
To render bottled beeriipe. 
The following method is employed in Paris, by 
■ome venders otbotlletl beer, to rentier it what they 
>erm rine. — It is merely by adding to each bottle 
3 or 4 drops of yeast, and a lump of sugar, of the 
size of a large nutmeg. In the course of twentjr- 
four hours, by this »ddiuon, stale or flat beer is 
rendered most agreeably brisk. In consecjuence 
of the fermentative process that takes place in it, a 
small deposit follows, and on this account the bot- 
tles shou'd be kept in an erect position. By this 
means white wine may likewise oe rendered brisk. 
7b manage ale m the cellar. 
In ^neral, nothing is more necessary than to 
keep It well stopped in a cool cellar, looking oc- 
casionally to see that there is no leakage, and to 
open the vent-holes, if anv oozings appear between 
Uie staves of the stacks: but connoisseurs in malt 
liquor may adopt some of the following means; 
leave the cock-hole of an upright cask, or the vent- 
hole of an horizontal one, o(k:u for 8 or 3 months; 
then rack off into another caslc with 1 or *Z pounds 
of new hops, and closely bung and stop down. 



Or, leave the vent-holei open a month; fben stop 
and about a month before tapping, draw off a little^ 
and mix it with 1 or 2 lbs. of new h(^»8, wbiek 
having poured iato the cask, it is again dosdlj stop- 
ped. 

Or, salt may be used with the hops, as it always 
gives beer the flavour of ajgc. 

To keep hop9 fir future me. 

Hops lose all their fine flavour by exposure to the 
air and damp. They sho lid be kept in a diy close 
place, and lightly packed. 

TO MARE CIDER. 

Ai\er the apples are gathered from toe trees, 
they are ground into what is called pomma^, 
cither by means of a common pressing stone, with 
a circular trough, or by a cider mill, which is either 
driven by the hand, or by horse power. When the 
pulp is thus reduced to a great ueg*x^ of fineness, 
it is conveyed to tlie cider prcss^ where it is formed 
by pressure into a kind of cake, which is csalled 
the cheete. 

This is effected by placing clear sweet straw, or 
hair cloths, between the layers of poromag^ till 
there is a pile of ten or twelve layers. This pile 
is then subjected to different degrees of pressore in 
succession, till all the musty or jidce, is squeezed 
from the pommage. This juice, after being strained 
in a coarse hair-sieve, is then put either into open 
vats Of close casks, and the pressed pulp is eiuier 
thrown away, or made to yield a weak liquor csJ^ 
ed Masbings. 

After the liquor has under^ne the proper fer- 
mentation in these close vessels, whicli may be best 
effected in a temperature of from forty to sixty dc- 
p^rees of Fahrenheit, and which may be known by 
Its appearing tolerably clear, and having a Tinous 
sharpness upon the tongue, any fartlicr fermenta- 
tion must be stopped by racking oflT the pore part 
into open vessels, exposed for a day or two m a 
cool situation. After this the liquor must again be 
put into casks, and kept in a cool place during win- 
ter. The proper time for racking may always be 
known by ttie brightness of the liquor, the discharge 
of the fixed air, and the appearance of a thick cmat 
formed of fragments of tlie reduced pulp. The li- 
quor should always be racked oft* anew, as ofV<>Q as 
a hissing noise is heard, or as it extinguishes a can- 
dle held to the bung-hole. 

When a favourable vinous fermentation has been 
obtained, nothing more is required thun tu fill op 
the vessels every two or three weeks, to supply the 
waste by fermentation. On tlie beginning oi March, 
the liquor will be bright and pure, and fit for final 
racking, which should be done in fair weather. 
When the bottles are filled, they should be set by 
uncorked till morning, when the corks must be 
driven in tightly, secui-ed by wire or twine and 
melted rosin, or i»ny similar substance. 
7*0 mahe Devotuhire cider. 

Prefer the bitter sweet apples, mixed with mild 
sour, in the proportion of one-tiiird. Gatlier then 
when ripe, and lay them in heaps in the orchard. 
Then take them to the crushing engine, made ot 
iron rollers at top and of stone beneath; after pass- 
ing through wliich, they are received into Urge 
tubs or cives, and are tlien called pommage. 1"^ / 
are afterwards laid on the vat in alternate lai era o^ 
the pommage and clean straw, called reeds.* The? 
ai-e then pressed, the juice running thix>ugh a hair 
sieve. After the cider is pressed out, it is \hmL into 
hogsheads, wh^re it remains for two or three davs 
previously to fermenting. To stop tne ferroeotW* 
tion, it is dra^n off into a clean vessel; but if the 
fermentation be rtrj strong, two or three cans of 
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•4rr Mv fn". info « ciran vritel« an<l a mMch of jl ilir apartmrnl %)irrr tlic lifpinr in ki-pt: in iii-i«| 
knnilfMir hnml in it: it i* then a^sitalvil Jiv wiiicli || rHSf% (luitn;; l1ii> Cir-t tliii c tir fniir %\n\^; (mt 
Ihr fffrmriiiMiiitn iit' th«l <|iMiilitv it ciuniilrtrlv j, kniufiMiii'H it vil) ri-t|Mii-i- m in- lliitii h wn k tn U** 
Aii|i;ir-I. *riif «ri*<*| ii ilini iii-nrlr fillril, tin* ft-r* ,| ^m iliin |ir<H rfi. li' tin- li riiniilHticiii ln-i^ifi^ i aitv 
artiiali-iti (kl' tlir »tiii|f it rhi vknl, miii ihi- riiicr : uinl (irfMi-itlt ii.-jiill«, ihi ii|niir iiim<4 U- iMi-kiil 
Wvuni''* fiiir: iMit if. nn tilt* fn'kt nprriilioii, thf tt-r- || ittl*, mill iiiit iiilii ri-f*'li • ;i«k« iii t»n m* lliri-t> ilsi)«| 
■irffitA'i.ih 11 ii'il rlii-t'ki'il, it ii ifiK'ud i| till it it I Imt it' tlii^ ili:f% not i:ikr |il.K-r :il .m i-iiilv {M-ri<iil, 
•j, all*) fi lilt I fulfil tnim liiiii' tn tiiiiir til! tlir ciikr ' aiul iinK't'cdt t'.iwlv, ti«i i<r ••n ilu>i iinv i liiiit« 



at i«i a ijuif I fttjiir lur ilt iukinj;. 

S •fiH* )M't««ii)«, ii.«ti-ii(t lit ili'Hitciiini^ » tinall 
^«fti»litT «ii)i M ii«:ilrh, at alnivf ilin-rtiMl, put fmiii 
mir 1ft t»i» I'liitt nt' an artirlt* rallnl Mtum (Ihhij'IiI 



pnK'i'i-dt t .luiy, ii«i i<r ••n iiu>i iinv i liip 
'j lit'fiM'r il it mrki-il. In ^iiiii;«1. il ih nicrtvii't to 
nii'k tl.t* lii|iiiir:il li .'i«i luiri-. ir,(iiitHitli%i;iiMliii^, 
tlir fi-iniiiiljiti'iii i-iiiifiiHii % liit^klv tli<' riikiii^ 
iiiiiM Im' n-|ti*'ili-4l: (iiImi •« iM' iIm* iinoiii ii-iiiiiiil.t* 



of Ibr «iitr cfi>i|i«-rt) intii fiit-li li(u;iliraiil: liiil the ! tioii, Iit iinH-rrdin}; tint Tir, ut^y IrniiiiiHU* in 
•«t:r'n >jI ntrkiiiK at nl'lvii at llii* UTniriitaliim ap- 



pr«rt, it ■:■ iHTailt pnTciml liv ilu'ciilcr iiuuiulUc- 
larrrt rjl !>• » <iiftliirr. 

AUjiit Ml tai ks «>r twrnlT-f mr kii^ln-li nf a{»- 
f^.r%, mrw iiM-il Int % U'^%*ivm\ fit* fti\l«-tlini* |;iil- 
\*mA. Iluiiiif; tlir pnviit, il' the «i-aliifr m wtai'iii, 



arrtiiii» tiiiiii-iuiiiiDii, «li< n \iiiif;.ir «i»ilil Im: tli 
rvkiilt. 

Ill mrkilig fiff till' I'tpi'ii* it i% iifCi-hviry tn kii-p 
it fn r III wiliiihiit, iinij iIm- «i-(i;pi or yi** pliMliiccil 
llV tlir liTIIH'lllnliilli. A hllppl« I 'I' ftpHiT llipinr 

iiHiHt In' rfM-i*\i'il (II lit! iipllir li:irnl«'it'iMtiuiial1Vp 



•• «ill he it*-««-««-4r» t'l rarr«' il oil in tin* Uiaili*. in I wliili* tin* tV-rincntiiliiiii ciiiiliiiii>-v At ti»oiii«tlhi| 
lh^ n|irii air, aiiil h\ VM-ry n*uaiit kt-fp it at cmil I ciusrR, tin* iiiirri It nlitiiiM hr hiiir^t i| up i:liiti-lr, 
M piittiM'-. J Niiil till* liiiii<;t cii^rrnl uilli n>hiii, fi pn'vi-ut tlw 

In hfiif m •ffilht it will hr in imiflitinn T^r IhH- . uilinissinit ol' air. It' tin* ciilt-r it «<Hk, it thiiiiiii 
*StitC r,T liriiikiii;;. if it ciiiitiiiiH-t tliirk, iiM* t>inir ' n-iiiaiii in (lir cii»k ahoiil iiinr iiiMMtlih; if ^ti'ulig, 
••■ta|;latt fi:iin^t, aiid if at any tiini' it ftTiiivitt^aiiil twi'hi' or <-ii;liii-«'ii imihiIis it n- i.-i-ss.ir« In Inn: it 
ilkrvali*«it ar intv, ihr curt* it l'> mck it ftml Kk%e tlumlil be b iilcii. — /-urru^'-'f •U-x;'. fV/. iX» 
kkr brftil aimI ti-iliiiti-iit. 7% tnutuiirr viitr-v unti f-'ny. 

.Si'itch n^thntl. To fine uml iiiipifi\r the ihiMnir itf ii'ie hfiet- 

Hpplrt ar>- rrtliifffi t'» iniirilui^v', hr Itraliiif* I lirml, takf* a ^ill<in nf ^noil Fii-ih'Ii braiiily, tilth 
n a MiHir iriiM^li [miu- nf tliiiv ii«i*i| at j liitlf an onncr of turlntii .il, niit* ]i<iiiiii| nl Hlnin^aiiil 
{Mni[»t liir «aitriii(» linrtr^) with piriTt nf nth- tlti-uv |»«iiiiiiU nf fen;;;ir-C4ii<lyi iii-niNc liinn all wi-ll 
2» ftr«, a«tl ill till' rii:iiini*rthM {HilMliK't an*iiifthlit*tl, in a iinirtitr, ami ihI'iim- tln-in in lln- Uramly for • 
TVp |irr«« r*iti«i«M nf a ttnui); bov, liip-t* tVi't ilay or t»ci; liirn inix tlir m||.i|i- m ith tlir ciihT,Ani| 
»t'Mre, anil tvtnir inrlirt lUfp, pi-Hnr.tti-i| mi | ktnp it cIum* fir li«c or tii luontlit. Alii-r uliich, 
PBrIk tiile «illi ti.iHll Mu;>t-r or |;inihU-t liuli-v. It ! it iinr, l><itllr it olF. 

It |«l«fr«l mi a Iranir mI trnfiil, pniJfClin^ tlint.* ! Ciilrr or im-h'^^ «Iii>ii li'il'lnl in lint vrjthrr, 
■r^krt b»-t''iiil till' liaiNT of th** liof. A t^fio^r it ■ tliotiM Im* li-ti a i..iv or tMd iiiifui-ki'il, that it iiuj 
col in tint pr*,i-Tliiui oim- im-li ami % lialf wiili*, biiiI ' )^*t il^t; hot if t<M> ll:tt ih tin- ratk, ami mmii waiitt-il 
mr iwr\* iJi«p, t I r<iiiii-% tin* juice tilnii ^in'tvil lor nm*, put into ratti hniilf a Miii.tll Inmp fir t«o 
<««l ol iJir t»it int'i a n'M*i»iii^ pail. 'I'liit o^hti- nf tnK:«r<-caiiilr, fmir or Kwv r.iitiiiH of llir tnii, nr il 
lA'ift It (irrf irtiH-rl in ihr fnllnwini; iiinnntT. TIh* Miiall pii-t-i* of raw hrrf; any nf wliirh will iinich 

iinjiro^c ihr liiiiirir, uml iiinki* it hrisk«T. 

('ulrr tliiiiilil >H* will rmki'il ainl wavnl, miil 
{lavki-il upright in n c<iol p!:ii-r. A T w iMittlri 
inav alw:i\t In* k< pt in a waniit-f pla^i' to n|K-a 
anil Im* n-aily f'lr nti*. 

V'l irnih* «A#ii/i ctii''r fi-*tm nxj«i'i*. 
Taki* Iniiitiin pniimU nl i-.ii<«ins M nil tIii> «talk«; 
«akli llii'tii iiiit III l<iiir or ti\i- m.iIi i «, iill ihr « .ili r 
ri-iiiriMiH ill-.*!'; tti<'ii piit flu in nilii a 1 1> .in ta*k 
villi ihi- hi .111 ii'it, ami put m\ •^.tlln'i* nl ;:i»^>«i «.i- 
tiT iip'iii lli< ni; iilli'r H III! !i r -vi V ii Ht II up. aii.i 
hi II ^trfinl h n (I i« 1. riii-ii I II k It kIV ii.I-i aniHln r 
rlrati ta^k, whiiii hut ali|.i<«« I'-ik in il. .tnil in 
four or fi«i iljt 1 iiiiii- ii Will III hi l< r U :iiioj. 
Wlirii il h.it ht'i'ii III ihi- li>li|i-« *< \i II •>!' t ij()i| 



■ II ftil «l ahifiijti-lv Willi Mnila of fn'»h ttraw 
•nd Hbatlirii fiMf, m ilir pni|»<irliiiii of onr inch of 
■n« In I«n iiii III 1 >•( iiiMcila^" iIu-m* an* pih <1 up i 
M O4 ki^irr thaii Ihi- inp <f the Ihiv; ami caiv it ■ 
Ukrti la |i«rkftik; the b >i ittrlf, to kc«'p tin* fiiiit ■ 
a*^ rtraw ■''-••il n«.i- i-nh fniiii the liiirt of tin* | 
bc«i, whirh airiMtihi' |'iii*e lo r^jiiM.* In-iU. .\ 
r-'atwiUf-ki-h- ij i4-itiit nf ill** liipmr will run ofl* 
»it!* • il ■•■! pi^ fiif*-. 'Ihi* iiiii*t lie npplinl );ra- 
4-«aJli •! fii^t, iinl MM n*a«i-ii n-};iilarly liiwanUlhr 

cmmIuii .n A I***! of thr iihi«e ilii iiiii will 

•*»*|-urr a*! ••ii i«ri i.im wn^hl to rrinler the n'%i- 
tfvum riii:i;.|i ii It fr*-r fr-iin jniie. 

[ I'i-f rvii<!>i III, i« rxii llriil IihuI fur pij;*» Binl 
f0w tliarit 4i:- * jit^'.lr In ihi'iii-' 

Tbr *H-cr «wi 1 pn-tkiin' It oolrfiiiril trry I'aMJT, ilays >t wilt hi lit f-i|- n** . V lilllr inlmii ii>)( 
MB. ir a |-i«i-f-Cil iiiJMiier, hy ihi* conip •nn.l li trr • shmihl l>r aiM'-<l whi-n piittr-^ in'ii ihr i-j«k Uw* 
prraairjv itp 41 « lnl nr tink iiiaile nf wilhI ah'nit , tiTniiil timr. '| hi- iMisiiik in i\ «lli-r«aitli be uv J 

" ' ft»r iiiii'^rir. 

I*rn\ it iiKiilr al'i r iii«- «iiii-- iitJOMi r .it iiih*r. 
Hilly ti<iiii pi/iis. wjtnh iiio>i ii>* i|iiil<- ili^. |1«e 






• I i«3i* ■ ihirk, kiiil n-mh-n-il inflti irntli ttn>ii;; 
f «■• rr-t«-li4r t. It it mail** In tit tin* ii|H-iiiii;; 



ti Xiwr \» ■% (-ati lit , kiiil a« the irtrrt fnrc>- ihr li>l 
4<t«M. lIv'T mrr ritrMiinnafIt tljirkeit or laki-n nlT, 
■i»l bl Mki / w.»rf| an* pl»rt-i| uii the tnp nf ihi* j hi'M p< .n t Im ltii« p-ir;i'iw .1 \, i« :iif IraM U| 



i.<l. It {•rrniif ih'* l<-krrt In art, v\rn afii r llir Jul 
Lat rtiU-mt thr h •! ilM-|f. Ailiiilimiul lilnckt 4M' 
n }«^e<l, u'4il ihr whnir jnire it rttraclnl. Thi* 
'■««t«iiiv mat Ih- ii.rM-a«i-ii innrr or lett, li« ifMiii;: 
^ •)iinitaik|iiit|( ihe wi-i^ht ftiii|H-nilr«] at the rtln*- 
BM'v (.t Ihr lc«rr. 

'I k» Ih^iiiit L>i>m iihlaiiMft it alhiweil to Manil iiii« 



< fiir eaiili;', HOii llii- i< •!•!• I lli> ^ 4-> lln tM-IUT. 

f/'iif-f"? ij.'i .'J* j.'i • I .' • . 

Frolii ihi* '.Til -at ilivii^ilt • I « il iikI (illTUte III 

ihr ( 'iiil< i| Nl.ili « ■•! A-M-iii I, iiii| ihi- ulr.iii«t rn<la 

li-»« «jri> Il III ■.!« .«iipl «, li I >.]■•% Ill it iiiiii II lit* 

I ^•I'lity III I %«>•■ 1 ilitioi mil III t< it^riljr be 

■ liiiiiiil in lh«- till* I I'i.it ■•Hi lilt liiMii ll«i 111. 



4i%|ii. twtl twrltr liirtirt, III oiM'ii %1-ttelt, to iI«'|hi«iI i 'V*t iii.ike jC'in I to!* r f|ii- I il 'wiii< !;■ '••ml, h'lt 

m.'mkrtil. I1ir piirr juice it ilirn put iiilo t-lran ' im/>ii fij-'ir |iil- • ih-xiM h*- j't- ii>|. •! in VUry il**- 

eaaka, m*»d plarr«l in a pni|M-r tiiuatinn to li nm-nt, t.iam! a litih- ■•••tn- it •nl't- I'tan itn ••iiln.ai't iiiitl« 

llw l<njB|«rralurr beiti|[ fnim fiflT>titr to tittt i|-- of c>illirtii»^ and iii4«liiit.; jppli t ff Al t**nt, r-l- 

|fwa. Tbr fntncfiljitifm a ill cmunu-ucr iiioner ten and ttMind, twn-i ainl ■•■■11. iImm *ii<l ih-ai^ 

V iMcr, drf— dif chicfljr on ihc tcfli|icraluiT oC 9 fruni \Ue trvc ami ilic tuil, ami ilic nU ^A ilic tUiv 
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cnly proccsa asttally employed; but In return they 
jiroduce you a wnolcsomc, high flaroured, sound 
and pnlauble I'uiuor, tfuU alwayt conwumdi an 
adequate price, instead of a solution of ** villainous 
compourMls," in a poisonous and acid wash, that 
no man in his senses will drink. The finest cider 
I ever tasted, was made of an equal portion of ripe, 
toundy pippin and crab apples, /*afYd^ coretl, and 
pressed, &c. with the utmost nicety. It was equal 
in flavour to any champagne that ever was made. 
General ruletfor making cider, 

1. Always choose perfectly ripe and sound fruit 

2. Pick the apples by hand. An active boy, 
with a bag slung over his shoulders, will soon clear 
a tree. Apples that have lain any time on the soil, 
contract an earthy taste, which wiiJ always be 
found in t!ie ci<ler. 

3. After rtoeating, and before being fpround, 
wipe them dry, and if any are found bruised or 
rotten, put them in a heap by themselves, for an 
inferior cider to make vinegar. 

4. Always use hair cloths, instead of straw, to 
place W-lwevn the layers of pommage. The straw 
when heated, . gives a disagreeable taste to the 
cider. 

5. As tlie cider runs from the press, let it pass 
throu>^ a huir sieve into a large open vessel, Uiat 
'will hold as nmch juice as can be expressed in one 
day. In a dav, or sometimes less, the pumice will 
rise to the top, and in a short time grow very 
tliick: uhcn liitle white bubbles breakthrough it, 
dniw off the lijiuor by a spigot, placed about tliree 
inches from ilie bottom, so that the lees may be 
left quirtly behind. 

6. The cider must be drawn off into very clean 
sweet cubks, and closely watched. The moment 
Die white bubbles befoie mentioned are perceived 
rising at the !»ung-hole, rack it again, when the 
fermentation is completely at an end, fill up the 
cask with cider, in all re»pecU like that alivady 
contained in it, and bimg it up light; previous to 
» hich a tumbler of rtoeet o'd may be poured into 
tlie bun^-htie. 

Sound, well mad^ cider, that has been produced 
AS described, and without any forei^ mixtures 
excepting always that of good cogniac brandy, 
(which added to it in the proportion of one gallon 



to thirtr, greatlr i mp rov e i it} is a pleamit, Mol- 
ing and useful oevenige. While on the eondBiy, 
tlie acid and nashr wash that hat paaaed through 
leaden pipes, and been otherwise eareleisly aail 
unskilfiulv made, is a perfect poiton, produttaf 
colic, and not unfrequently, incurable 
tions. 



TO MAKE PUNCH. 

For a nllon of punch take six fresh Sic^y 1^ 
mons^rub the outsides of them well over with 
lumps of double refined loaf sugar, until they be- 
come quite yellow; throw tlie lumps into the bowl) 
roll your lemo.is well on a clean plate or table, cat 
Uiem in half and squeeze them with a proper i^ 
strument over the sugar; bruise the sugar, and eofr> 
tinue to add fresli portions of it, mixing the leoMS 
ptdp and juice well with itr— much of tlie goodness 
of Uie pundi will depend upon Uiis. Tlie quantity 
of sugar to be added, should be great enough ts 
render the mixture withovt water pleasant U> the 
l>alate even of a chdd. When tliis is obtained, add 
gradually a small quantity of hot water, just enough 
to render the sirup thin enough to imss tlirough 
the strainer — mix all well tc^ether, strain it, and 
try if tiiere be sugar enough: if at all acur add 
more. When cold nut in a little cold water, and 
equal quantities of tlie best cogniac brandy and old 
Jamaica rum, testing its strength by that infidlibk 
guide the (mlate. A glass of calf's foot jelly a^^led 
to the sirup when warm, will not injure its quali- 
ties. 

The great secret of making eood punch may be 
given in a few words: a great deal of fresh lemon 
juice — more than enough of good sugnr— afair 
proportion of brandy and rum, antf veiy little 
water. 

To make nectar. 

Put half a pound of loaf sugar into a large poree- 
lain jug; add one pint of cold water; bruise and stir 
tlie sugar till it is completely dissolved; [lour over it 
half ^bottle of hock and one bottle of nuuieii^* 
mix them well together, and grate in half 
meg, with a drop or two of tlie essence of h 
set the jug in a bucket of ice for one hour. 



WXNBS. 



TO MAKE BRITISH ^VINES. 

The different pittcesses in wine making, range 
themselves under the following heads: 

Gathering the fi-uit, picking tlie fruit, bruising 
the fruit, and vatting tlie fruit. 

Vinous fermentation, flavouring the wine, draw- 
h.a the mu!>t, pressing the husk, casking the must. 

Spirituous fermentation, racking the wine,finuig 
die wine, bottling and corking the wine. 
Gathering t/iejndt. 

Fruit of everv' sort, says Mr Camcll, in his ex- 
cellent treatise on wine making, sliould be csther- 
e«l in fine weaUier; lUoso. of the berry kind oflen 
aiqiear ripe to the eye before tliey are really su, 
therefore it is re<itiisite to taste them several times 
in order to ascertain that Uiey asc arrived at Uie 
crisis of maturity. If tlie fruit be not ripe, tlie wine 
wiU be harsh and lianl, unpleasant to the palate. 



and more so the rtomach; it will also require mora 
spirit and saccharine, and take a lunger time to be 
fit for the tablf). If Uie fruit be too ripe, tlie wine 
from it will be faint, low, and rapid; it will not be 
stronc; and genen>us; it will also require more 
trouble, additional spirit, and expense. 

Picking. 

Detach the unrii>e and bud berries: the resa.c, 
when the wine is drank, will be gn<atly supe:ior 
in richness. Pick stalks fr\/m gntpes, cuminis, auU 
gooseberries, previously to the^r being pb^«d in 
the vat ^^ 

jRnnmfig, 

The quantity of fruit for making a vintage of do- 
mestic wine, is not so large but it may be bruised 
in a tub, and from thence removed into the vat, n 
it ihe quantity be very small, it may be bruised \w 
the vat. While the fruit is picking by one person 



•r ^i-r fn«T •inii«*» il, iinil a* it ii hiili*i i!, n'mnvt- !' n-it ri-i|iiirr pn"*Mnp. iinrf m.»v hi- Mniini-tl lhr"ij:th 

■I i-i' .tli-> v«| \\ hi-n MaU'^i i>r hi;i«iii:i ntikiiis m «ui-ii, rh-^in, v:iii«it«i> b.ij;, ii.aili writ a |KjI1iCi.-i| 

^w II*- i! tli'-v nn I'i li. |iiit mill lln- «•■! villi lli<- ' i-ml i'iMhh jnU. 

« .*• • . I ■ • -tk. iiMil tilt* I 'liiviiiLT tlj) trfki-ii iiHl ktii| ('linl.ttic tht' ni. (f. 

Umi**:, 'ill It ritMii<«i1 mill till* «ut hj;:iiii. K^rl: ri-k iitulM- f'll^-' uiiliin nli it ii'i inrTi if 

T'lf.'jrjcr , till- (iiiii^-liii|i-. « lilt li •Iff. nil! !m- r'lVi r* '1 *'«i-r li^lii- 

I'^if \ r*x (liiiii; t I In- ilii'iv xs t • |il;iri- tin* piiinl \\ vi<i| ;i tint |iiiTi* n!' uinnl. 'f lie i.in i imiw ii 

%:* t* ttii- tii|i-i •■ir« lit |iiwi-iit llii- liii^k^ I «i-M|iiii^ ■ ]>«-i li-i'ili riiiij :iiiil I iiliii. Mill Will |riii:itii m ihi* 

k '.• ■:< :> itii iiii«i ill i\lratl is ill :«« II nti'. \\ lii-ti Mj'f iiiilil till- ^jiii ilit<iii« |i-i-)iii-i,i.t!iiiti • niiiiiiiMirtrv 

A ' *l.i t.-ii! i« ill ihi* v;it llif Uiili-r hIiMiIiI lM-:til<|i il. S* i:itiOiU» /• rrr.> r. /■.■.'; n'j 

*■. '. iS> r i.iiii* «:iiTitl witli lilt- %:4t->li«)t, uiiil li-lt Tin- spii Kiihhh tiini'iilali ii i^ • ^-^i nii.tllt nrn-h. 

I. 'I. ji '"«'•■ II- III till' iii'vl lUy, «l|i-ii »ii^:ir, l:ii'l.ir. I «ar« in itii* t Im i:iriii<<it, c'-ikIih^*, ui><i ]H-ili rMi-> 
Ici . *it it •' •itli %tiiiif-i)l llii* lit|iiitr, i«1ii Im- }iiJt ill- <■! lilt M iiii-. Il iIji- \iiiMt|s li-iini ii(:>ii- u li:!-* \t%-* w 
t ■ 'If (••.'lilt llii; wli'If Mif.ilfi •tilTril M|i. 'I'll' : ««-ll I* •lulurli il, hliit llir Hilir i-i 11 •!- I'l fi>l tim (nM, 
\ AC* «■•• r<- i]i>> «dil It fiitUMti-il ^limiiit ii:ivi- a li»i' i » «|iii'iliti>ii% ti'iiiKMiliilinii will rMiiiiii'-iirr in ;i ti'w 

t mi)«'i t diir. uml .1 tf'i:i;N-i*:itiin' i t ii^'l lr««lli.iii il.i« >, i«iii| mIi.iIi- in »i\ nr ivilvr iti«*, iln liim- ili-- 

5^ •'• ^ \\ itii- «iii>iii« ti-)'iiii-iit:iii<-ii (In linl l^iki' |H-ii(liii>^ (III vlii'Miii*l;iiifi ^, tiiiii im iIm* i|IimIiIv alii' 

f .!< » III ■! r* ■« iii;!'!!!- iniic, till- i-i iiti-iil» iiiii>l III* ijii:iiitil« ■•( tlii'wii.c. '1 In- lii:iMilt iT iiuril ii«^i^ii- 

-V.i :< •*i:ni!. «'• I llu* |iltiti- iiiiiilf m:iiiiiit. ' I'i Oimilil Nt tliin limr )m> put In tiir « in- Ki |ii-ii|-« 

J .r";ri« /'■• iTie-ri.'ii;/'*.-!. ■ lii^ il iii ):i-iitly w illiiiiil iliMni 'n'lK lli« ^hh-. Tin- 

1*1*- '."It I si iii.<i<i<« i> riiHiiirfli- II r- iiiiiii'firiii-^ i-:i«k n.iu, il iinl htll, iiiiiM dr tilli il iiii .iihI l.iiii^i-il 

,• «j« i«i ■ • i*;iiii. it ilr|M imN riiiii It Oil llii- «|>riU u iili u u ••■iiliii Imk-i^ i-ii«< it-il u itit H |iii ir i l' li m 

1 « J •: • ■! ''■*.} t till- t'liiili iit« 'it ilii «:il. nil lis r:iii«:i«4 l:tr-<4i|- lli.iit till- liiiii^. !ii hli 'Ul n iifiilJi 

!..)«' •*■ I., -ti liii- HiMWiii Hi w% :iMii r, Hiiil III •••I :itli r lli. hjiirii li ih Im-i n :ii!i!i il, tli>- t .« k^Mll:vj.iifi 

I ••■< .1 ■ :\ III tlu' '^•n-t Kill sn iir II;h-Iii-<>S ul titr Uiiiil liilii.|^ ii|i, lliit slifiiilil III- iliifii- II nil llic iitrl- 

I >.i* I •- ji* titiit-i- N iiii-ilniiii «iltiiMH II rriHlit.ili Ml, ]ilil« ••! iIk ^HiLi;;!-, li' imt uilli ^.'iiif iilld r ^iKnl 

1' t •' ■ •- ! r "ill Ills uti^lit In In- |il.irfil lii :i |i in- uiiir. niiil llii- %.n*k. lr-!itlii'^i i| %i |-« li^lil. 

• ■ .•<!-■ I- Ml Tmi i-i 7i> lii-^ii t s. Aiiil il iliit i" 'Mi«* t-:i<>W slii>iil«l III- |H^^i •! Kill'- M til* iiili ur iT- 

I .-. I ii ■ * I |ii .i^ifi- ri-l-lni tiliitiitll ill II slinit llliir, ' li'liiT l-> »• I- il llii- Mini- Im i !• .il lilnl li t llili L, Mini 

I . "t , I i' I,* 1. 1 llii- III III- |iiii«i lit* iiiuiji- u.iriii- .1* >iiiiii :i II IS tiiii- uiiil liti^lil, i( iuuhI In- iiick«.i! 

I I . >ii>'. -I> « It •I'i II olM !• •! M |!)i ill.- « il-%l:iir. nti' Its li * «. 

I' Hi! ■• I lil'-rit lit flif *liiiil|s|i|- iil;iti- il //i'« 4"IV.'- f'f -.-Ti'". 

r-rfi *" k* < •■ • \'} |it'inzi'ii;ltii' llM'rni'iini i< 1 tnlnllii* 'I'liis i* an o|n rtlntii lii^^liU i-i i{iii>ili- tn llir krrji* 

r.- ''• I <!-■ ^•i', I'P :i i-iiiiiMi', :iiiil » hi n i.iki n it--' '■•.;(• i;i--<1. tti il* |iiii 1:11 .lUnn, 'T u'. tli, i'hI n.r, 

c- * 1! 4 l< iiii> ill iliiiii li.is iiiiiiiiii'iu t-tl, ilif li-i.ijii-« III illitiiivt , III Kii- k<i, Mill! l!.i\iMir, .iml i« |- iriiiii'-il 

r-iMi i| i<i>- r -fill Ills %kiil '<r lii^^li'-r tli.iii ul llii* ti« ilriiuin^ i-'V '.!.-■ ».f '.'r- ainl li .imhj: I'.i- ■■ r« m \\w 

■ ■• »>!•: ifi- %j|s :trf MlUiti •!. \\ Im 11 llu- 11- i^^k. A - ;-lMin ^liiiiiil In* ii*iii: iMit it imiI, llir 
f • f. I r I I t -Il ill Ih ;;iii'», li IS wry iitii««iiu-i«"ii*, rii'^k sli mM Ik- t ij-p- it |«ii ■ r tliii-»' il'i*i ;in-ti>i*i«« 

t I- I- .\ •.. ki--*ltli« lis I.inIi'. «lil> II, Up)M .ll'JlHi-, 1%. |l iii.it In- r-.ti kt il lit) Mll'i uil-illi' i t ,l^k, ••!- illl'l 

I «*^i •• I !f i •Mill-Ills « ill Ih'-I ^i i.:l> ii««-, J \!it iir inii, iiii-l 1 1 lnrii>-i1 liilti till s.iiiii * .i«k ■«;;iitfi, 

• ' i« H <• ii»i J ♦l«;;l»t nii»i-iiii-|il mill a 111' l»' In*-*- i; ';•■•- if /n.i 'i-'-u-.-.-ti if'iiurj. uml, it n •|iii«ilr, tin* 
f .* \ c I'Ki '• I 4 i|t- iiii-lliiii Will l»k>- |il.ii-i , hinl rck fii 1; III' «li::lill> liiiiii^.tli'ii, ii><i.ii ili.i'i 1% In-- 
( .- r f,i (« • i!l iiirii .iM.- Ill ht Ml Hitil Liiilk, wliiti- |i|i il|i u ii,i- t« i« t'liin il liiin tt. it M-i- «iiii>\ 't. 

• -.■ii'i' *^ I 4ir I •( .i]M s. Ill-ill,: ti<ii ■!, M l-iMiiil «i-»k, « lilll< <>;iii il M t>i bt* 
|-f i- ,;>.■• il>- t-i Ul il iwii Nil r\u» I liiiif Inr fe ^i\iMi t • II. III! i.i«k lilli >l ii;i uiiil h'in;:i il ii^lil. 

«i • •.• §• I ••■ tdi*i >ii: lint I ir t'l^iiti • il ^:ill , t-tn 'I In- r.it km/ i-l! iiii^-lit l-> U- {it • I 1 ini il m iriniir- 

> f •- t'jt^ ^n- );i-ii* uliv kiifiii ii-iit !• r ^liili iwti \%i-.iiln 1 . jim! a* ^in-ii as iln- uiii « ;•; • .ii- rh m 

«. •• •■.,••) w llii s |-i •|<ilir k iIm^ I'I !•••> in 'ir. j ■ a/i fri>/ < n'l * iM- u ill i:i.ik<- li>< m /^ ,' > .' ' '''*.\iti*J 

/'it.l ->if' 1;..' ti\r -|. irjr. 1,11, 1 il kii, l)ii % Ik ill \*Afi\ i.ii tiiiii ^ 

W '•• ' ■'••• 1 1 ■ -II* I -I in< III <li-iii IS -^li -III II lit III i-r, /'ii iM.r. 

t .•- '.1 '.1 i -J II ji'i iL'-.iis ui'i tilli ^iiil iiilii llu t.tl Mum « iii«-« I'I i|<'- III- ?iiiii ,;/■/' '> llu T 1 rr rsM'k- 

■ . • ■■:■•. -.'ii ill!' (-■•iili ii>*. It aliii-iiiit« I iiiii ril. jini Ihi- iijii I .it i-ii i t liiii ■ J |i ii I .«i« .!« - iii-i t.^ 

• t '-.^t I I '|i^: I. (I.I % ari* iir*-l tn l<i- Im ^N u I • :i s ii 1 . A| i-t m tin-*, w • II i.i nii-, 'I'i 1. ■'. m iii f|i,iiiv; 
[ •'. .( •: I .i«- I «iWi u {itnt > r t«>i III till- i.nist. ||ii«iii.t li. ;«tf' 1 1 nii' i| lit ilidiH in,; « liMli iiit<» ft 

\ '■ . t I t.a Tiiili, Kiii^i'l, si-i-iS. ^i'. ktliilllil, di-- ' i>|:i»«, li •III k ]•• :;-li->l*v 

f ^1 ■ % aT .1 .1 intx III' \rfl, Im- i-« i.ili i il t-i |i'U- (I t .lit <!• kl :iiiiii'.;« IS n« I' ill'iV • — 1 *k'- i-ilf 

(! ■ « .•) iii>%i iviiiii* in- I i till- r'iujf. jioiiiiil I'I In <li lit i|->li-i.i ili'.u I > 1 . u 1 t'l- i! « ii ml. 

/i li ■.•.'!' .''1 niuil. ^ .1 ,.l 1 111 liil.i siii.ill piii«'>, iiii'nii- Hi'- 1. in fw 1 

\% 1 '^i- iii<i«t in 111- t:it cni s, ItT t.i^liiii:. n ' i-i.ui* i.| % .ft «iiii|,|ir iwi tiu -I 'ir li i-«. ilun 

^r . Si'. 11* •>-:ii,.ri ««, ili.it II lilt- ]rt-i ii i1 I'i ^lii[i ^i-iiih ikmI itn- Iii^m- 1 'i-imii I- ti>-' . .!• pin'*, 

» ■•■ ■• t.-.t.iii,; * i„l,i I «-i..i i.irfliiiii liV iliMwiiij* hH ki;-j.ii |I, a-i'l uliiMi i- •! I iiiiX m I'li 11 :• .1' I'I ■■in-c 

**■• I.. .•'. Ill i-iilir t>i U*\*- stiiiii|; Hiiil ;;• III inns .1 -iit,. ., ;.,« ,,i • li,|k m p>i» ■'' ; , !'■ •■ ;• • n ''■•- iiim- 

» f » i-il.!^* l-i'-i ilir r.i«k. .iii'l "'tr Mil Mil- M .ii> »-i ■■ III t 

A r-«k. ' r tpickrl «iii| t'aitri-t i« t'* In- pill ii>l>i 1 1 .<mii i^ V-t |i • %, a:iil lian tin- «>i.'-p*^ <iiil k>r 

1 ' 1h;~ i ir I.I il,f t:it, kin! Ill' fiMlst ilr:iwti i-l)' nimI % |.,r- ,St . .•"• 1- 

• -It -■]» n t* ss« It, tin IT In irin.iiii lill til* pit 1- I )i . I^ki- lii>il'->l iiti.tii.i t iM> - :< M>i.«1nl. Itir 

• - { ii tiiiifttii ii. VI l.il* ■ I . I i- III- * 1 -.■■*. :ii.-' li ill :•■ ' I >r< i-l ill,: .t 

/Vrfjnii7 fV /iJiiA". ..1 , .. I'. ;. ■iil-r. \\i\ »i'li * pp.' m in-'n *•! iNr 

\* w III 3« :^il lilt- iii'isi is itia«n ntr fnitii tin- un.., tl.i |i..iii ili>- inm.liji- .i-* • im- • ..sk, »i 1 

«•• «*•» ri>i»ks kM'ln Ih iiiit iiilii ii«ir-bk;;s. mihI ti.r «tii tin wini- hi'U k «'.-t.i sink, l>ii! n >l in ^^tutr 

i < 'Il I ili«- b»>» !• i-i Im* Will U^lrnt'il. linn pnl ih.- 1,-,-t. 

I • ■*. ;■!• >•. aiiil liir «liii|r pirkMil «killi<iil tli - () ^ ],«, .|\i., |i| « •••-t.ilr 'ii-:it, liili jn miuri- i-f 

l.f I ^• IIji.vI tlul Ik pn-kW-l) i««ll l« tn ilc' ilil\l.t] iMli^l i«S til J pil.l .1 lli-.n-xl I'n- taiit. till II Mill 

».-L <>•■ ■&-.«< tli*t it^t ilr«»n fitt' li-i-iii tilt* Ski. Willi il lull rfii ■ .|i.r.* nl tiulk, iii p -il't. «li'i 

kiai « ••« I mkV lir C('ii!ritr(l Inr pn-nsin); k tiiikll ; ,),•■ iwn hh «i-M iin r|i"i«liii. |- -i - n in'i' !■ .• 

• •'*&'''• I'V (!•(«•<' |Mi%iHii «ii(i canii'il kriiinl tn ' rusk, ami ilii tli>- «itii-, an ^% i.,.* (> I'l.lurli lU« 
f'tix.U^M' m |in«*«T « iiic-(iirtB; bill H-^vr^ « lui % do U ^•%, 
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jv:tii iQiltlry, viih 



^:m>I, iind llien 



mafheH. arid 1 Scotch pint of water, milk virm, 
in utiicli has hveii (li«s(ilveil 1 lb. of »in<:le irllnnl 
sii^ur: stir (he whulo well, aiitt cOM.-r up tLc ttib 
uiih a hlitiikct, to pifseiie the hi-ait gt'iii-nttt-d hj 
the fcrincniation or the iiipjciiieiits: let thi'm iv- 
II) HI II in this vessel ihitie d:iys,8tin*ii:^' I hem tui-^ 
or thrice a day: stniiii off the liipinr tiin.>iuh j 
sieve, atterwui-ds through a coa.-si.* liiirii chith; 
put it into the cask: it vill firriiiei.t «ithr>ij 
- . ...-.i, or tliey will j veast. Ix't the cask he. kept full « ith sr'iiie of Oi« 

lii|iior resi'r\ed for ihe pur|»osc. It will ferinesil 
i fur ten <Iav8, sometimes f(»r three ueik*: wiifii 

I * 

Closed, and only a hissing noi^e ivniuins, ilntw (<ft 

I tun or three bottles, acconlin<; to the »lrv:ii^h yoi| 

.. M.4.:v.l. the weight || wisli it to bave, frnm every 'i^i pint e:!sk, ami nil 

. ..." .. ^'.j.-v/rT, but ;j up the cask with braud\ or %»hiskry; but brand} ii 

. ,'. .« bulf, for if I pivter;ii)h\ T(» niMke it very j^ood.and that it iiuiV 

1. t%\ it villi not I keep well, add as niiuh sheriy, tojcether u if U a | 

()'/.. of ihin^lass disstdved in unter in make it <pj:>e 
liquid; stii tbe vihole well. Unii^tbe c:t>k. up. ai>ii 
.sun'ound the h\iu^ witli clay; the el>ts< r it is bund- 
ed, tbe better; a foi1ni<;bt after, if it he cle^r ut 
top, taste it; if not sweet en(Mi>;b, aih! m ire si>;;'ir; 
•^•2 lbs. is tbe just ipianltly in alt for O.i pints of 
- wine; leMve tbe \(iiie six inunibs in tbe c:«<«k; bi;t 
: after beiii;; ipiite line, tbe sooner ii is bntik-d, the 
i more it will sparkle and resiMiiMe eli^inp^^e. 
> Tiie pntcess sb nld be curried mi in a phioe whrni 
.ue heal in IntUivn -iS dejj;. and M\ i\v^. Fahirn* 
' belt. — N.U. (Jtirranl wine may be ii:a»lc iu ibo 
s:uue manner. 

7'o nuiK-e Jintish cfuimfni^nf. 
Take goos« berries before- they are ripe, cn««h 
mkoI, j lbs. and re<l 'i tbem with a malba in a wooden bowl, ami t>i 



. ii ,% .—:-ii\- the h'U' j 

.^ ; .\ i.l Up tbe neek j 

., f^-':.", but leave j 

■• K .i-.d ibe cork. | 

. ■ : <» i.» be stoivd 

.... ;■* ;.'.<• b'jttldi* 

. VI ^ -•iii^i. 

. I i \v.iiiy, |H*rsons 
...... ti-.iv lunieiy, tbe 

... » 'U"4\ JKiii'-baf^s, 
<t all ..; iiijcliine. 
. , .vo! I'^rri/ tviiie. 
, .! !■ 'fi 1, — red j^oose- 
, ^. N.'W mix raw 



■«.«. >. 



Aiierwaiiis put 
..... t. imiv, I ^hUoii, or 

..iHniai. 

,. ..^.ur 1-% dry, gather 

y. .u 1 tiA- li:df ripe; pick 

.. . -i i luck into a con- 

:• tu wi,li a piece of 

^ ., ■•,>a:«t''iv- \o Sweep the 

.. . ii«,- !• ii;i nitoacan- 

... *.i . u* e\ery i;:il- 

. . ...... iii.v»- piMUuls of 

. , .. . ^. ..4. » liv iilirrin}; 
.1, --.iir i» tpiile 
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j cveiT gallon of fruit put a gallon of water; Kt i( 
stand two days, stirring it well; srpieeze the mis« 
j ture well with tbe bands through a hoii-&ie\e; tbef 
■ measure the litpi'ir, and to every pdlon put .> J lbs. 
I of lo:tf-!iUgar; mix it well in tbe tub, and let it blind 
< one day: nut a bottle of tbe best bi*::udy into the 
j cask; ubieb leave open five or six wet ks, taking oA 
, tbe scum as it rises; then make it up, anil h t it 
; stand one year in tbe banvl before it is honied. 

The piMporlion of bra:;dv to be used for this Ii- 
I quor, is ojie pint to 7 g:dlous. 

Gooscoeiru ami cwi'unt vine mixrd. 
Take cold soft watir, fi gallons, — guo!K:bcmefi, 
!i V i>W, wbu-h Ii 4 do. — currants, -i do. Ferment. 
* .* :»:i.»ul S or i| .Mix, i-aw sugar, IvJ lbs. — lumcy, .' lbs. ami tar- 
k\' ^.dl.iiis, 40 ;| lar, in fiiu: powder. 1 J o'Z. — bitter ahiionds, 1^ ol. 
,si 1^ v.ue tbe Put in brandy, C iiinis or more. This will ibake 

1*2 gallons. 

^iu'jtlitrr. — T:ike c<dd soft water, 5 J g:d1nn%— 
|jnoseberries and currants, 4 gidlons. Ferment 
I'hen add — raw sugar, 12J lb.-. —tail ar, i". fine 
powder, 1 oz. — ginger, in powder, J ounce!*— 
bwrtl marj iiain, balfa handful, — Ljiitish spirits, I 
quart. This uill make 9 gallons. 
Red aimitit Tchie. 
Take cohl soft water, 11 gallons — red curmntt| 
8 gallons, — ntspbeiries, 1 quart. Ferment. Mix, 
Ij raw sugar, JO lbs. — beet-root, sliced, 'Jibs, and red 
tartar, in Hae powder, 3 otmoes. Put in 1 nutmeg, 
in fine powder; add brandy, 1 galliMi. This « ill 
make 18 gallons. 

JinotJier. — I'ut five quarts of curi-ants and a ]iin( 

of raspberries to every two gallons of wuier: let 

lhi:m Soak a night; then squeeze and break iher.i 

well. Next day rub tbem well tbitjugb a^ricf sieve 

till tbe Juice is expressc*, washing the skins with 

I some ol the water; then, to ever}' gallon, put foui 

! priun<ls of the best sugar, i>ut it into your haiTel, 

' ail J Bet the bung lightly in. In two or tlni'C dayi 

'. add a bottle of goinl c(>gniac brandy to evt-rv f^mr 

i gallons; bun[; it closi', but leave out the 6pig-;ot toi 

j a few days. It is ver)' good iu tlinv yeaL*!», better 

\ lu four. 

•rto/A«r.— Doil four gallooi of iprtng water, in^ 



%. Miding tbe 
> ^ uid put it 
_. . ,»r niio the 
,. .. inking it 
'.. II « <«i!inil tor 
4.^' i« li-r live 
• .•uliiij; olf. 



,,s««i-l»»-ri'ies, 
,';.'ii^. I'er- 
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^ , , , .. i ,n fuller al- 

.. «iii III Imndtul, 
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I So 



iV.r into it % lh«. of hnnt>T; vhrti ihnrniielilr iliv > 
•nit 11*, ukc it nfTlhr firv: llicn Mir il «rll in nnlvr ■ 
ti. nil «• I lie acump which Ukc clraii ofi*| aittl g<Ki1 
Ckr lN{>i<ir. 

Whfii thiiv prvpaml, preit otit the tame qiian- 
^1** of thi- jiiti-c* I if ml ciimnts mrMlrniU'iv r\\nr, 
«hich S«-iii|; «vll Mrftinrit, mix well tiith t)ic w«- 
^r ati<! h '«n'-» . ihrn |rtit thr ni into a CAiik, or a UiTC 
ranht-n «i-«ti-l. knil U-l tlii-ni ktAiiil to It'irnmt (iir 
ft h-'iir^i thrn ti e«:i-rT |;alli)n aiiil '^Hi«. of fine lu- 
fir. fttir tiiriii mcli to ruise tlic iriiiii, bimI «liffi 
«rlj ftrnlrif, tAc it ofT, ami a«Ifl lialf an nz. of 
crr«iu I'f ta-inr, with the tihitei of two or llirve 
crr^ 1 • rrfmr it. When the wine is wi-tl aetlleil 
v.*l (l*-ar, ilrjw it off into a iniall vessel, or bi>ttJc '' 
It !ip. kt-c-]ii'i^ It in a C'*o\ {ilare. : 

iil «hi*e i-iiiTant« a wine al^i-r the tame manner l! 
BAY U- raa«i'*, ilirfi will e<|Ual iiiitn'nKth aiitl plea- 
■anti.rftt n<aii« • >rti of whiti* wine; hut ai fur the 
felsck or ll'iuh -'urranlftt tliey an* •dilom Micd, 
cmcf-;if f ir th (irrpanitiiin of nii-iliciiial wineft. 

,irt'^:Krr. — <j-iihrrthc ciirraiili in ilry wralhtTf : 
pat ih- n* lilt 1 .1 I :in ami hniiM- them with a w<MMh*n 
prdlt . Iri III- 111 Hiainl alH'iit "At hmir*, afli*r which i 
■Triifi lhr< II .-h a s'u'\vi mM .i Uii. of fine iMimlrrefl i 
•i^a: lu t «i I I iiiMrli nf thi*lH|iiiir, iiml ulier ihak- f 
ing It Will, fill ihf ir««i I, attil (iiii a ipiMrt tif f;oi>«l ; 



Olio.; white gnn«c1i«THr«, 1 An. FiTment ^lii, 
n'fiiieil Mii^kr, 45 Ih*.; whitt* tart:ir, in jtowilcr, I 
oz.; clarr tceil, hnrni'<l, 9 ox. or cl-ii-y fluwert, m 
■orrel fldwrei-i, 4 hamlifnl: thru a«1il white braml* 
1 gallon. 'riii« will make IH ^all'int. 

uinntfier. — Take of ctihl aoft water, 10 gallnn^; 
white riirmntt, 10 ilo. pirrmt-nt. Mil, n'fin* n 
iU|;ar, *J5 Iha. ; white tnrtar, in fiiir ixiwili-r, I ox. 
tlirn aiM, bitt**r alinonili, '2 oz. anil whltr hranilr, 
one i^aIIuii. Thit will make ctKhtren gwlhtnt. 
Itlack n mint vrin^. 

I'ake of colli infi water, 1(> ^all'ihS: blark cnr- 
ranis, 6 ilo. ; itrawlierrir^, J i!o. Fi-rment. Mil, 
nw tiipir, *IS lh«.; n>il tartar, in tli e imwiler, iiox. 
uran^e-ihvme, *i linniiBfnl: thi-n a<M hi-amlv, 'i urS 
qiiarti. Thit will make ei(;hti'cii p.ill-mi.' 

uinothrr. — Take of coM wilt w.iirr, 1*2 |*iil!ona; 

[ hlack c(irnint«, 5 tin.; whitt' or ml vumnt^ or 

h4ith,3 ilo. Ferment. Mil, raw sii^ar, ."^o thi. or 

• lew; n-il tartar, in fine imwiKt, 5 oz.; f^ingiT in 

ji>)wihT, 5 oz.; then aih! hranilt, 1 g-.iUuii, ur le«%. 

I'hii will make IM ipitlnnv 

jinothrr^ vrry JSnr.-^'l'n every tliree quarts of 
juice, aiM as niiieh of cohl w:itfr, hoiI to eieiT 
tliree qiiirls ot the ini:«tiiiv, atM thive |>i)niiils of 
gO'Nl, {Min* su);ar. Put it in to a cask, reserving 
rune to fill up. Set the ra^k in a unnn dry nioiii, 
anil it will ferment of itsi-lf. U'Im n this is over, 



b*wivifi t ict'M kr\cn i^lliiiis. In 4 wi-t-ks, if it 

4fjf% n-4 \*r*>M i|<iili rif »r, ihaw it otfiniit kinilhiT ' »kini iiflfthe n*fiis«-, and fill ii|i with what youha%e 
VT«*rl, ami It il st^inl iin-^ious to hottling it off ' resf-rred for this pnriiose. Whi-n it has doi'ir work- 

inf;, add llin'*' quarls of hfaiid) to l-irty ijiiniis of 
the wine. Iltin|; it up close for Im iiitiiiths, thru 



•b^Mit I'l dj««. 

}{t il a*t / vUtf currant vint. 



Take rA •••M wTi wnti-f, I'J f^iAllt'OS; while rnr- -4 Ixiltle it. I'he lliirk part inav he s<-(Hirati-d fir 
rvits, 4 di< ; nd riiir.inl I, J il>. Kenncnt. Mit, ' slraininj^, and the p<-rroIaliii|; lii|iinr bti bottled 
r»« aiior, '.'• V** -. whtt^- tailor, in finr p'lwdi-r, 3 also. Kerp it for twi-l«e nionih^. 



Put ill •«•• i t*liri»r h'a\i'\ I hantlfnl; la«eiidiT -J Strtnehrri'H tniif. 

Ustr^ I do : ihi ii inlit spirit*, • quarts or niori'. ij Take ofcrihl soft water, 7 ^Nllon^; ridiT, d ilo.| 

Titis will iiiak* ISxalhins. . slrwwhi'rrii-s, ilo. Ki-rfki iit .Mix, raw iiii^r, 

ihi:r.*\ currtmi vt'ne, •■ lA Ih*.; n-il tartar, in fine imiwiIit, ^ o/.. : tht* \tfi-l 



line iMiw 
Take pf riil<l v.tt wati-r, 1(4^a1|riiit; ml currant*, r anil juice of '£ ii-inons: tdv:! aitd biaiidy, *J or 9 

" w siinr. In lh%.; lM-ct« ' quails. I'liit will niake IH ^alhin*. 

raal, slic4;!, *• {*»«.. lid laiiur, in nin- \>owihr, ioz. Ii .ifnofAr^.— Take of rold soft wat<*r, 10 gallons; 



I > d J. K'-f iiiii.t. Mix, rtw sugar. In Ihs.; Im 



Pot 111 bilti r mIoi'MiiI^, 1 11/..; ginciT, in iiowdrr, *2 I str^whi-nie^, *J do. Fi-nnt-nt. .Mil, raw snjpir, 
d. thra k(i>! NruiilT, I qu^trL '1 his will iiikkr IS .' '23 Ihs.; reil tartar, in fine (Kiwdir, A oz.; 'i h-mntiv 



fslkiAa. 

// tUh rcti ntmtni vine, 
Tkk*- r-f ci'ld » •It wnii r, II ipilliins: red currnnt^, 
I flu Fri:uiiil. Miv, raw Bn);nr, 1*2 Ihi.; ri'<l ' 

mr'jtr, m ! |i.i«i>i-r, ^ oz. Put lii lon.iiidi-r ■: ravphirrie*, do. ; any othir Imiii, .1 iln. Fi niiriiL 

w>i^:, %n:iM<l -2 ■•£. iht-iiaiMHritiklispirit, '2qiiarts. I .Mil, raw ni^ar, IH or •>Mh^. . nil laiiiir, in liii* 



and *2 onmi^s, |»rfl and juii-f: ihi n add braiiily, I 
gallon. This will make IH •,;»lliui*. 
ifiipfthrnu -urnie. 
I'ake of r« hi soil wati-r, fi };ul1 in«; ri^iT, 4 do. 



powih-r, .1 07..; onin;;e anil Ifiun'i {h «•!. '2 oz. ihy, 
or 4 ox. fre^h: thi-ii Bi|d bmnly, j qutait«. This 
will iiiiikr IN ^:dloii4. 

.fri<i//irr.— ttnlhiT the rmplw-nii* wlifn rijw, 
hii«k thi-in ami hniis*- tlirni: llirii ktrum iIm in 



TImS will ii.ikt is ^-lluos. 

1 skr of foil! i .it W4ti r, II g»ll<>M«i fniit, 8 do. 
rcnan4. .Mit, tnaclr, 14 or IG ihs ; tailsr, in 
yi«i!rr, I 02 Put in giiii^'T, in powilcr, 4 ox.; 

•wrri Iff rl.s, • haiiilsftil: thi-ii aiM spirittp I or )I llinjii|;h a ha^ into jar« or olhi r «• nm-I*. M<u1 llir 

%-AAnk '1 liiS will nukr IH gallons. ' j'<'^*'« i*'>d l'< ryrry gnlhui piil a poiiinl and a Imlf 

'/ '< •Utiiv c'/in/ioun'/ tnric. ' ot lump fu^ar. S*>iw iidil wluii* ot • gKS *"*' ''*' 

A*f ric<ll< \t'. laiuilv wiiir ma* h«* maile of r(|iial thr wliolr IhuI for fit'terti tiiiiiuii ^. »kiiiiiiiiiig II us 

yAMiol :•<!. wliitr, mimI blaik ciHTaiit!i, Hik- rhi*r- i tin- fiiitli ri*fS. W hrn rn 1 ai>>l »• Itled, dtciiit 

r^%, ate*, latptf rros, will bruiifd, and mi\i-il with th«- liquor into a ra*k, u'lilih}; y.i^l li^ make 11 trr- 

ftLifx «airr. III ihr proiMirtion of 4 Ihs. fif fniit to I inrnl. W hen this hat taki ii pi'oi-, .oM a pinl ■■( 

CJl .•! if vaiir. WImD slraiiu-ft sinl prrssi-it, .) wliilr winr, or half a pint nf pMN<l •pint to raih 

s c4 t\t'A%\ sn^r an- t>i be addnl In each rulhiii gallon ronliiiiit-d in lliv rii«k, ami h.4i.|; a h«|; in il 

if UuaMi. .\tii r sLsiiiiiiig o|irii tor J da} 1, uuriii^ i eiHilaiiiiiig an otiitrc uf hnuM-i| in •! ••. In thire 

• h««k 11 it • I Lm- *tiriv-il trr<pii'ntli, 11 11 10 bt put m(Niilt«, il kept in actM I pl.in , ii «i]| Ih- wry i-i> 
ii*lA a bwnxl, and h ft lor a liiitni|;lil to work, wh«-n 
■ ftiritS |«ri ol br-anth is to br aihlrd, bihI the whuie 



III A lew luofiths it will be a 1110*1 



ctdli-iit anil lU-lii'ioiis w inr. 

•l/u/.VcTV tt^nr 

On a ilrr diT, pjthi'r iniiliK 1 1 ■• *, w hrn iln-y nrr 

jii%l rhaii);!-*! Iro.u rriliii-%« tn a tlmtiiiK Idjik) 

spread thriii thtni* o'l a liiii- rl * h, ur mi a 1*0111- • r 

tahl«>, fiir iwfiil\-liriir Ir nr*; ai •! il-*ii pti !•• iIm in. 



ck.«ri. 

c&cclinrt «ii.r. 

iMh*^ m^redjrum •/the Aervy ktntl 

1 akr of roll! si»ll water, 'i gallims; truit, IH do. 

Frrn«rt.t. li'incs, 6 Ibt.; tartar, in fine p<iwdiT, W lloil a gallon >>i wattr with t at i, ^ .ii n \A jniri ; 

•S. V*tX I I |N.-ach lf««et, 6 handsful. dieii add putting to t-tir* kaIIhii ol «iiii 1 :iii luihl- nl riioii^ 

Mwodi, I galliMi. 'Iliis will makf IS gulluf 1. 1 iimni Iwik, anil sis oiiori-« ot m^ ir raiuli lint ly 

li'hitf mrmni mne. powih-n-d. !*kini ami strain tlii wui t, win n it is 

T^c vi mIU toft valcr, • nlluns; w hitc currants taken ulf and Mrttird, and put lu it ihi mairrii-) 
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juiee. "Sf • *«!d to ew.rr j^aUon of the mixtare a 
pint of ti^'^e or Rlicnish wine. Let the whole 
stand in n cask to ferment, for five or six days. 
When oetllod, draw it off into bottles, and keep it 
cool. 

EUlcT'berry xnne. 

Take of cold soft water, 16 gallons, Malaga 
raisins, 50 Ihs. eldet -bciries, 4 gallons, red tartar, 
in fine po«v<Icr, 4 ounces. Mix ginger, in pow- 
der, 5 uiinces, cinnamon, cloves, and mace, of 
each 2 ounces, 3 oranges or lemons, peel and juice. 
Then add 1 gallon of brandy. This will make 18 
g&Jions. 

Another. — In making elder juice, let the berries 
Ke fully rii>e, and all the stalks be clear, picked 
from tiiem; then, have a press ready for drawing 
off all the juice, and four hair cloths, somewhat 
broader than the press: lay one layer above another, 
having a haircloth betwixt every laytr, which must 
be laid ver}' thin, and pressed a little at first, and 
then more till the press be drawn as close as i>ossi- 
ble. Now take out the berries, and press all the 
rest in the like manner: then take the pressed ber- 
ries, break out all the lumps, put th'^m into an 0|>en 
headed vessel, and add as much liquor as will just 
cover them. Let them infuse so for seven or eight 
days; then put the best iuice into a cask proper for 
it to be kept in, and add one gpallon of malt spirits, 
not rectified, to every twenty gallons of elder juice, 
which will eflfectually preserve it from becoming 
sour for two years at leasL 

Another. — Pick the berries when quite ripe, put 
them into a stone jar, and set them in an oven, or 
in a kettle of boiling water, till the jar is hot 
through, then take Uiem out, and strain them 
through a coarse sieve: squeeze the berries, and 
pot the juice into a clean kettle. To every quart 
of juice put a pound of fi^p Lisbon sugar: let it noil, 
and skim it well. When clear and fine, pour it 
into a cask. To every ten gallons of wine add an 
ounce of isinglass dissolved in cider, and six whole 
eggs. Close it up, let it stand six months, and 
tlien bottle it. 

To make an tmUation of Cyprua wine. 

To ten gallons of water put ten quarts of the 
juice of white elder berries, pressed gently from 
the berries by the hand, and passe<I through a sieve, 
without bruising the seeds: add to every gallon of 
liquor three pounds of Lisbon sugar, and to the 
whole quantity two ounces of ginger sliced, and 
?ne ounce of cloves. Boil this nearly an hour, 
wiking off the scum as it rises, and pour the whole 
to cool, in an open tub, and work it wiili ale yeast, 
spread upon a toast of breafi for three days. Then 
t*Jrn it into a vessel that will just hold it, adding 
about a pound and a half of hniised raisins, to lie 
in tlie liquor till drawn off, which should not be 
done till the wine is fine. 

This wine is so much like the fine rich wine 
brought from the island of Cyprus, in colour, taste, 
and flavour, that it has deceived the best judges. 
To make eUler-fiormer vine: or English FroTitituac, 

Boil eighteen pounds of white powdered sugar 
in six gallons of water, and two whites of eggs well 
beaten; skim it, and put in a quarter of a peck of 
elder-flowers; do not Keep them on the fire. When 
cool, stir it, and put in six spoonsful of lemon juice, 
four or five of yeast, and beat well into the liquor; 
stir it well every day; put six pounds of the best 
raisins, stoned, into the cask, and tun Uie wine. 
8top it close, and bottle i.i six months. When 
well kept, this wine will pass very well for Fron- 
tiaiac. 

Another, — To six gallons of spring water put six 
pounds of sun raisins cut small, and a dozen pounds 
of fine sugar; boil the whole together for about an 
hour and a half. When the liquor is oold, put 



I half a peck of ripe dder-flowen in, with about t 

I gill of lemon juice, and half the <|u«intity of alt 

I yeast. Cover it up, and after standing three dar*, 

j strain it off.* Now pour it into a eask that it quite 

i clean and that will nold it with ease. Wlien this 

is done, put a quart of Rhenish wine to every g»l« 

Ion; let tne bung be slightly put in for twelve or 

fourteen days; then stop it down fast, and put it in 

a cool diy place for four or five months, till it b* 

quite settled and fine; then bottle it ofl*. 

Imitation offiort wine. 

Take 6 gallons of goodf cider; 1^ gallons of port 

wine; 1^ gallons of the juice of eldcr-berrics; ^ 

quarts of urandy; Ij^ ounces of cochioeal. This 

will prod'^ce 9^'gnllons. 

Bruise the cochineal very fine, and put it with 
the brandy into a stone bottle; let it remain at least 
a fortnight, shaking it well once or twice every 
day; at the end of that time procure the cider, an^ 
put five gallons into a nine gallon cask, add to it 
the elder juice and port wine, then the brandy and 
cochineal. Take the remaining gallon of r4der to 
rinse out the bottle that contained the brandy ; and 
lastly, pour it into the cask, and bung it down 
very close, and in six weeks it will be ready for 
bottling. 

It is, however, sometimes not quite so fine as 
could be wished: in that case add two ounces of 
isinglass, and let it remain a fortnight or three 
weeks longer, when it will be |)erfecfly bright: it 
would not be amiss, perhaps, if the quantity of 
isinglass mentioned was adcled to the wine before 
it was bunged down; it will tend vrry considera- 
bly to improve the body of the wine. If it should 
not appear sufficiently rough flavoured, add aa 
ounce, or an ounce and a half of roche-alum, which 
will, in most cases, impart a sufficient astringencr. 
After it is bottled, it must be packed in as cniol 
a place as possible. It will be fit for using in a few 
months; but if kept longer, it will be greatly im- 
proved. 

Ifortleberry or bilberry wine. 
Take of cold soft water, 6 gallons; cider, 6 gal- 
lons; berries, 8 gallons. Ferment. Mix, raw s\i- 
gar, 20 pounds; tartar, in fine powder, 4 ounces. 
Add ginger, in powder, 4 -ounces; lavender and 
rosemary leaves, 2handsful; rum or British Rpii-ils, 
1 gallon. This will make 18 gallons. 

Birch wine. 
The season for obtaining the liquor from birch- 
trees, is in the latter end of February, or the be- 
ginning of March, before the leaves shoot out, and 
as the sap l>egins to rise. If the time is delayed, 
the juice will grow too thick to be drawn outT It 
shotdd b*; as thin and clear as possible. The me- 
thod of procuring the juice is by boring holes in 
the trunk of the ti«e, and fixing faucets of elder; 
but care should be txiken not to tap jt in too many 
places at once, for fear of injuring the tree. If the 
tree is lai'^e, it may be bored in five or six placet 
at once, and liottics are to be placed under th# 
aperture for the sap to flow into. When four or 
five gallons have been extracted from differeut trees, 
cork the bottles ver}' close, and wax them till the 
M'ine is to be made, which should be as soon %% 
possible after llie sap has been obtained. Boil the 
sap, and put four [Kjuiids of loaf sugar to every gal- 
lon, also the peel of a lemon cut thin; then bot'. it 
a^in for nearly an hour, skimming it all the time* 
^iow pour it into a tub, and ss soOii as it is almost 
cold, work it with a toast spread with yeast, and 
let it stand five or six days, stiiring it twice or 
thi*ec times each day. Into a cask that will contaia 
it, put a lighted brimstone match, stop it up till 
the match is burnt out and then pjur the wine inte 
it, putting the bung ligntly in, till it hat done 
working. Bung it very close for about i^r*:!^ monthsi 
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ffre to dmmer gently Tor a consiileinble time, till 
the sliced frliit becomes soft; pour otT the liquid 
«ait into Another vessel containiuff more peaches 
tliat have been sliced but not heated; let them stand 
for twelve hours, then pour out the liquid part, and 
pi*e8S what remains through a fine hair bag. Let 
the whole be now put into u ca«k. to ferment; add 
of loaf sugar, a pound and a half to each gallon. 
Hnil well, an ounce of beiften cloves in a quart of 
white wine, an<l add it to the above. 

Apricot wine may be made by only biiiising the 
fruit and pouring the hot liquor over it. litis 
« ine does not require so much sweetening, 'l^o 

ffive it a curious flavour, boil an ounce of mace, and 
lalf an ounce of nutmegs in a quart of white wine; 
and "(iien the wine is fermenting i»our the liquid 
in hot. In aliotit twenty <lays, or a month these 
w.nes will be fit fur bottling. 

Jlltricot -unne. 
Boil together three pounds of sugar, and three 
quails of water; anti skim it well. Put in six 

Ixiunds of apricots pared and stoned, and let them 
loil till thev become tender. Then take them up, 
and when the Tniuor is cold, bottle it. After tak- 
ing out the apricots, let the liquor be boiled with 
a sprig of flowered clary. The apricots will make 
marmalade, and be very good for present use. 

Jsenwn wiiie. 
Pare off the rinds of 6 lar^e lemons, cut them, 
and squeeze out the juice, bteei) the rinds in die 
juice, and put to it a quart of^ brandy. Let it 
stand three days in an earlhcn pot close stopped; 
then squeeze 6 more, and mix wiih it 3 quaits of 
spring water, and as much sugar as will sweeten 
the whole. Boil the water, lemons, and sugar to- 
gether, and let it stand till it be cool. Then add a 
quart of white wine, and the other lemons and 
bnuidT; mix them together, and run it throuffh a 
flannel bag into some vessel. Let it stand three 
months and then buttle it off. Cork the bottles 
well; keep it cool, and it will be fit to drink in a 
month or six weeks. 

Another. — Pare 5 ilozcn of lemons ver}' thin, put 
the peels into 5 q»«iii8 of Frencli brandy, and iet 
them stand 14 d^ys. Then make the juice into a 
syrup with d lbs. of single refined sugar, and when 
the iiccls are ready, boil 15 gallons of water with 
40 lbs. of single ivtined sug"r for half an hour. 
I'hen put it into a tub, and when cool add to it one 
spoonful of yeast, and let it work two days. Then 
tun it, and put In the brandy, peels, and syrup. 
Stir them all together, and close up the cask. Let 
it stand three months, then bottle it, and it will be 
as pale and as fine as any citron water. 
»/ipJile ivfate vrine. 
Take of cold soft water, ^Z gal'ons, apples, well 
bruised, 3 bushels, horsey, 10 lbs., white tartar, *2 
ounces, 1 nutmeg, in powder, rum, 3 quarts, litis 
will make 18 galluni*. 

To nuike fippU •wive. 
To every gallon of apple juice, immediately as it 
tomes from the nress, add 2 lbs. of common loaf 
sugar; boil it as long as any scum rises, then strain 
it througl) a sieve, and let it cool; add some good 
yeast, and stir it well; let it work in the tub for 
two or three weeks, or till the head begins to flat- 
ten, tlien skim oft' the head, draw it clear off, and 
tun iL When made a year, rack it off*, and fine it 
with isinglass; then add ^ a pint of the best recti- 
fied spirit of wine, or a pint of French brandy, to 
every 8 gallons. 

Jlpple red wine. 

Take of cold sot\ water, 3 gallons, apples, 

wed bruised, 3 bushels. Ferment. Mix, raw 

sugar, 15 lbs., beet root, sliced, 4 lbs., red tartar, 

ID fine powder, 3 oz. then add ginger, in powder. 



S oz. rosemary and lavender lenres, of etch tw 
handsful, British spirits, 8 quflutib Thii wul 
make 18 gallons. 

To make mtince wine. 
Gather the quinces when pretty ripe. In a di^ 
daj--, rub off the down with a linen cloth, then lay 
them in hay or straw for tc > days, to penptri* 
Now cut them in quarters, take out the cores aWi 
bruise them well in a ma8hin|^ tub with a wooden 
pestle. Soneeze out tlie liquid part, by pressii^ 
them in a nair bag, by degrees, in a ci<ler press; 
strain this liquor through a fine sieve, then warm it 
gently over a lire, and skim it, but do not suflferit 
to boil. Now sprinkle into it some loaf-stigar re- 
duced to powder; then in a gallon of water and a 
noart of white wine, boil 12 or 14 large quinees 
ininly sliced; add 2 lbs. of fine sugar and then 
strain off the liquid part, and mingle it with thena* 
tural juice of the quinces; put this into a cask (not 
to fill it) and mix them well togetlier; tlien let it 
stand to settle; put in 2 or 3 whites of eges, thea 
draw it off. If it be not sweet enough, add more 
sugar, and a quart of the best Malmsey. To make 
it still better boil a 4 lb. of stoned raisins, and )an 
oz. of cinnamon bark in a quart c^* the liquor, to 
the consumntion of a third i>art, and straining it, 
put it into tiie cask when the wine is fermenting. 
Jinother, — I'ake 20 large quinces, gathered when 
they are <lr}' and full ripe. \Vipe th.em clean with 
a coarse cloth, and grate them with a large grateror 
rasp as near the cores as possible; but do not touch 
the cores. Boil a gallon of spring- water, throw ia 
the quinces, and let them boil softly about a 4 d* 
an hour. Then strain them well into an eartnen 
pan, on 2 lbs. of double refined sugar. Pare the 
peel of 2 large lemons, throw them in, and squeeze 
the juice through a sieve. Stir it abc^^t till it be 
very cool, and then toast a thin bit of bread very 
brown, rub a little yeast on it, and let the whole 
stand close covered 24 hours. Then take oat the 
toast and lemon, nut the wine in a cask, keep it 
three months, and then bottle it If a 20 galloo 
cask is wanted, let it stand six months before bot- 
tling it; and remember, when straining the quinoes, 
to wring them hard in a coarse cloth. 

Orange wine. 

Put 12 lbs. of powdei-ed sugar, with the whites 

of 8 or 10 eggs well beaten, into 6 gallons of spring 

I water; boil them j of an hour; when cold, pot into 

; it 6 spoonsful of yeast and the juice of IS femoos 

which being pared, must stand with 2 lbs. of whitt 

sugar in a tankard, and in the moi*ning skim offtbe 

top, and then put 7t into the water; add the juice 

and rinds of 50 oranges, but not the w hitc or pithy 

parts of the rinds; let it work all together 8 dart 

; and 2 nights; Uien add two quarts oi Uhenish or 

M'hite wine, and put it into the vessel. 

Jinother,— To 6 gallons of water put 15 lbs. of 
soft sugar; before it boils, add the whites of «x 
cg^s well beaten, and take oflT the scum as it rises; 
' boil it ^ an hour: when cool, add the juice of 5b 
oranji^es, and two-thirds of the peels cut vety thmt 
and immerse a toast covered with yeast. In & 
month alter it has been in the cask, add a pint of 
brandy and 2 quarts of Uhenish wine: it wiU be fit 
to bottle ill 3 or 4 months, but it should rcmaiohL 
bottle fur 12 months before it is drank. 

To make orange and lemon wine, 
Oranee wine of a superior quality may be made 
with 8 Ibs^ of clayed suj^ar, and 1 lb. of Malaga 
raisins to each gallon of water, to which add the 

i'uice and peel of an orange, and to e\ery 100 gaU 
ons of fluid 4 lbs. of Uhenish tartar. 

I'wo lbs. of honey, 1 lb. of Malaga raisins, with 
tlie juice and peel of a large onuige, to cveiy gsl> 
Ion of water, and 4 lbs. of lihenish tartar to every 



InufluM, «ni m%\e in nrange vine itill [' i« commrncpfl, fhr nvk i* ff1!«Hl rrmr dur, Ihr 

* trt the fiirnifr. 8(cf|i unA yrrnXhvfrMtXy . tlin'^ nr fniir (t^rH, tlml Xhv frutli nifer «nril nut ol 

rfitt the UrUr ill •rltiiii;, raikifij;, ■txl cut- I the Ininp-htili*. XVfirti tlirfi'muiilBlinii nnwlr.^li^ 

liftrVi; ilif fii-aiirr |ircl bimI juici* an* not j put tht* liiiiif; in IfiOM'lir, lr»t <ln|ipiii)( it ti;;ht nii);lit 

ililril iiiilil llir UM «laj;r of frnnrntftlioii, cnil«r tlir ra«k tn tiiini. At tli<* rnd nf Airt* <n* kil 

n nitiiii^ till ^ «iill pi)«»i-M infiiiiti'lr iiinrr [ virki, tlic liquor \% to )ii* ilnwn ofT iiiln a tiiS, bihI 

thsi. till- onfiii-tnr nraiiKi* vinck, iii<U-cd, '• ttir wliitr^ of riv;ht i'p;r*« ^<-il (m-hII-ii iiii, with a 

« iii'irh a< tlif jtiii-r (irthi- \iiir. pint nf rlran n'ltnl. nn' ir> Im' put iiitft it: tlirii mlil a 

II wii •■. niu-illi ill lirinu% i)i:iy bv maHe in pilloii of riili-r «piril: mimI afti-r iiiixiiif; llti- wtmlc 
^r inuiiii' I l»<ii!i ihrH* winrn, ai thi-v ait- ' tiipthiT, n'tuni it iii('» tin* rii«k, wliirfi it to Ins 

iki^t-, ii •! r.iuli III' till* |»riifevT piirt ol' die* wi-H rlmni-d, Imnpil li|:lit, nnij plurnl in a prii]H-r 

iijil 1< v*"\. r.rftoiir; Mir Mppn^rliri thr iM-r- ftitii:iliini fnr mrkiiif; off, «lirii tim*. In ilir iniiniii 

lilt 1^'* • iliiT a rnif ciln*n, ami lirvnmv I'm* i of April tnlliiwiiii;, i1i-aw it otV iiit'i k*-|;«, t<ir ii-tr; 

ihfv taiUaii I in _^i*MrR: tlu*} will In* ninrr ami it will lie npiul In nlmoM anv fort-igii wine, 
il it li> Tick- U- UM.ll, iliwtttil of itt colour ('oiefbft rrii winr. 

lit ilj»< IIP TakrnfrnM wif't wntrr, IH |;iilliin«, Kmvma r*i- 

'Vt •nalt partiupwine. ' ^inn, ii) lli«. Frrnn-Tif. Mii lii-«'t-n>nt, klirfil, 3 

I t»-iii \s .if iwrtiiips, i-iit in Micr% Ailil 4 ' iHiinnf^ n-il taiinr, in finr {lowrffr, 4 ox. Add 

'if v.,?ir. Imil tlit-ni till lli«>^ lii-rnnit* ipiitr Ci»Uk|i|H>flriwiTi, Ii Ili4. rliiVrii ahil niarr, in l>o«* 

fiiti L- ttii lii|iHii- Will mil of tlirni, nin it di-r, 1 ox. Iliiiiiih, 1 j^^llitn. I'liii mil make II 

a <iii 1 , aiiit villi III I «tTv pillou ^ |Kinnitt •■ gallnni. 

iipar. Il-iil titf wftulo tlini* qnnnfiiiof an ' (\it»Up ■white vine. 

III « (i* Il .t tt n' arlv i-ol(1,a<lil a litilf \rkftt. Takr* of rntft »iiti wiiiir, 11 |c-«llont, M»lai:a ini- 
mA I t ■• ri 'Ijiw III a lull, Mimn{; it t-^rry ' Mm, 55 lln*. vliitt* iHiinr, in fitic ]Miwiirr, ^ fit. 
a till '>>Vi-rii, till n piii i( inin a ra^k fur} Friiiirrit. Mil rii»«lip-fl<'«i-i'«, I A lUa. Add 
ii<iMK* ..• it H4iik« o\cr, fill It up c^iTT '; while hratnK, 1 g:illoii. 'I'hi* will nikkc II gal- 

,i ioiii. 

If 'j.v nrxvl vtnr. CfivMftp mrati 

of ri'l.! V i| ««(rr. M-«ciitiTn pilinn!!, vliitr Jn niadr in thi^ nianiii-r: I'l 15 pilinn* of watrr 

, %.\ III! 111*. FiTiiitnt. Mis hnnt-y, 3<> (ini :10 (Kumli of honi'V, Hnd Iwiil it till I callon be 

«h \r ti-tj,r. ill fill!' piiwittT, 5 oz. Add j| waMi'il. Skim it, tiiki- it olf the lirr, and fiMvcrr** 

I* ««• • I'll I ir. iMi h » hMmlifiil. whitv brjii- ' dy Ifi lt*ninii« rut in liiil\i>v 'I'aki* h pillun of the 

ll'-ti 1 1it*k « ill iiiMkr IS |;:illiin%. ; li'|ii<ir, nnil pnt il ttiihi-bniofit. I'ut ilirn'Unilhr 

It ' *%■■!// 'I* ntrthrnfiu wine. i liijnnr inio a tiih, with 7 |Mi*k^ of rowtlipa, and let 

of r !• « It iftnti-r, 17 };iiIloii«, n*«1 riiiTant*, ihcni Rtand all ni^ht. 'flii-n pnt in thr liiiiinr wirh 

liUck niM.i'.ls 'Jipiait*. Ffrincnt. Mit, lb*' b mon«, 8 uptMinftfiil nf n«-w «i'H<it, and a luu d- 

Si \» u •!•, tiirt nM>t, 9li(rd, 1 |iound, red . f<d of sw-rt-i briar. Slirtbcni all «rll in|^th«*r, afnl 

% f.-c- (.-•wilr-, i (■/;. AiM riiiiianion, in '' bt it wrnrk lbn>r or bmr davft. 'riirn Mratn it, iiat 

^ ui *<.an !;. 1 |;-.tlliiii. 'I'liia will niakr ! it into the rask, and attrr it hat ilCNid %i% numtlia, 



11^ 

#• — Fi rn.i nti-d inta'l \% made in thr pm- 
t4 I |>" rill 1 1 }|.,iii y t-i ^ pint! of wa(«.T; or 
If f>«i a iiiiMlinilr I'li-t*, to two-lbii'df of 
tjt>, '^r- 1- pN't« H,.frr aiid one part hour). 
I T I* :>•■ ri kiiiiiii'd iiiid rankrd, r:in' li«** 
n I" ki • }> til'- cwi'k full wbib- fi'niii'nling. 
ill* 1 I !•• ■ tiii|5 pi iTss, thr c-a*k i^ K'ftun-' 



hultb* it off. 

Citier white vine, 
Takf of cold ifit^ w-alrr, *i (pi:irt«, rid«*r, 9 |^l- 
lonii, h'liit'^, K piinnd\ wbiir tartar, in lint- |Miwib*r, 
'2 f'Z. Fr niH'iit. Mil rinnntiiim, rbi«< \ ami 
man*. '2 oz. Add nini, ^ galbui. Thia wilhnake 
9 g:illoitt. 

Ciiirr rr<i vine. 
ar.-l • ^{M>*f •) i.i ilti- Kiiii, or in a warni Tuk** of cidd «i>tl wuti-r. J i^dloni, ridrr, Ifipi:- 

AliI rKi -k'lirWiii),; ci-aM'. I'bf ra^k i% llirn lon^, lionrv, 1«I|miiiiii!^. Fi-iiiii-iit. AtldrawMipn, 
Bbi! at * r. i«iii|i III ilic rfll.ir rt- inbni it , 4 p«itind^,lMi-l-r'nl, %lirid. 4p<niiid\ rt-d Uria.-, ir 
•r. \| ••! I* n-ii<b*n-d iiifirr ^inoiu and . tinr |»owdir, fi >•£. Mil ftwi*!*! inaij'HHni anil 
, l.« 1'.- I 'hMijii uf rut raii«iiii, or r>(bfr ■ iwiitbriar, 'MiatiiUful, rnni, 1 );uUoffi. 'rbit will 
'ilitl •*>' lh«- r.»*.K- '•! biih a (Minnd of rai- ' niukr IH g:ill<in«. 
It p 11. • ■ I b Hi y, Willi a tuaMnl cni^t rif ■ f'.iAr utne. 

I, f • fi 1 K.U "I I'iirliir in a k1.i%i of bran- l*:ikr of r<b1 *^-f^ w lO r, A |;allon«, ridri, 15 |*4l* 

.f ki'-. •' I'l till' Inpinr wbi-ii rmkrd; to , bm^, bt'iicv, \'2 pmifid*. Iurt4i*, in fini* |Mi«drr, 4 
■••- • . ' :'ikr nr «ii (ltiip% iif the f«w-ficr of oiinr*-«. VVrninii. Mix .;»ii;5rr, in p»wtlrr, 6 
ft; It '. : », I ii.\i • iif Ii nioii (iii-l with vari' oiitirt'*, *»)ii' and mint. *i b ii il^fiil. Aidl liriii»h 
y%. ' »pii'ili, fiiir |;albtn. 1 bi» will ni«kr «-iKbti-«-ii giil. 

ff'i.'fiti/ mnnlvtne. Imii. 

rry t—J ■•■ ■ ' w^ii r put ibrrc prMind«aniI a fwtiipe ml vine. 

H*fftf;i Mill! b il ih' ill tiiKrtliiT llirri- ipKir- I'akrofr'ld vilt w.it«'r, ^ );:ilb*n«, blnrk it rr«l 

1 k . i'. 'I br II till vrn' Kuliiiiiof liipior pot C""!!''". 4(l pi>tliidi. Frrint nl. Mil tidfr, 9 ^wl- 
oi!>tii • f waliiiit lru«i ft, piiur till* binliii|( loii«, niw rii)>dir, 'J^* |miimiiI«, tmrtirny Iran a, $ 



r«i*> brm. aiiil bt tb' in «iatid all iii^ht. liJinUfnl, fN-i-i-rnot %liri'il,'J :*->iiihU, nd Un^r, in 
< ..{ il.r li,iti«, |iiit ii\ a vpiMiiibd if ]-'«ii1f*r, 4 mmri «. Aibl wlnte fblrr lb<wrr«, A 
«l If t • ■ 4k |iir tw.i iT lliri-rdrf\«. '1 bi-n liiiiil^iil, nr «a%>i.ifi'a« tbips 4 iiotinili, hmiitly, | 



up. «i ' «!'irr it ba« tliHMl fufthn-t- iDotitlis ^Ibin. 'l'bi« will iridki- i*i ;:-iir'iiift. 

.f/14/Afr. — 'Inki-iil mbl «i'U watrr C i^allona, 

T* m.il-* .framran Aonr^ wine. pmiit-i, i-f a'-y ri-l- iir, >» |»"iiiiitt. Ftmimt. Mii 

■|'i«' ^!i "I ibi- cniiib, fniiii wliiih hiinry lii-arlr, 10 pirtiinN, |N-ii-i<-<it Kliml, 1^ |i«>nnd», 

dr« • li. III 1 l«ib. :.iid add a barrrl ol ci* nil tanar, in p- »drr, '•* minm. Add i->*«niji|> 

iiri:>«*'-U ir'<in ibf pn-fti; tliii niiitnn' atir, ' liit^ri, *•' banil'ii'iil, biamh, ^ af^allon. 'I'bi* wiil 

e i< r ft Mi^bi. ft i^thrn tiriM .nllNfnrr , nirikf 9 |r««ll"ii«- 

dim, tiiil b iii-v ai! <til, uiitil tbi* iiivcific .f'loMrT.— Take of robl ■nit watrr, I K«lliNit, 

Itbt l.i/Hir !■ ft'iffii ir-nt to h«ar an rg)*. It |;r!i|H«, iif ativ amV, Iihi |»(iiiiidft. Frrnirnt. Mia 

•I into a barrel i and aftrr the fcmicfitaliott i raw ntgwr, )iu ^wuiidi, bccl-fvuC iliccd, 4 |NMiada» 



130 



UNTVERSAL RECEIPT BOOK. 



twthertj lenrei, 4 handsfnl, red ttrtur, in powder, 
6 ounces. Add coriander seed, bniised, *Z ounces, 
brandy, quarts. This will make 18 gallons. 
Grape white 'wine. 

Take of cold soft water, 13 gallons, white grapes, 
SO pounds. Ferment. Mix refined sugar, 25 
pounds, white tartar, in powder, 3 ounces. Add 
clnry seed bruised, 3 ounces, or clary flowers, 6 
handsful, rum, 1 gallon. This will make 18 
gallons. 

To make raisin -wine emtal to therry. 

Let the raisins be well washed and picked from 
the stalks; to every pound thus prepared and chop- 
ped, add 1 quaii of water which has been boiled 
and has stood till it is cold. Let the whole stand 
in the vessel for a month, being fr^uently stirred. 
Now let the raisins be taken from the cask, and let 
the liquor be closely stopped in the vessel. In the 
eourse of a month, let it be racked into another 
vessel, leaving all the sediment behind, which 
must be repeated till it becomes fine, when add to 
eveiy ten gallons six pounds of fine sugar, and one 
dozen of Seville oranges, the rinds being pared 
vcrv thin, and infused in two (quarts of bran<Iy, 
which should be added to the liquor at its last 
racking. Let the whole stand three months in the 
cask, when it will be fit for bottling; it should re- 
main in the bottle for a twelve-month. 

To give it the flavour of Madeira, when it is in 
the cask, put in a couple of green citrons, aud let 
them remain till the wine is bottled. 

Jinother raisin "wine. — Put two htmdred weight 
of raisins, with the stalks, into a hogshead, and fill 
if almost with sprine; water; let them steep for 
about twelve days, freouently stirring, and aller 
pouring off the Juice, dress the raisins aud mash 
them. The whole i^hould then be put together into 
a very clean vessel that will exactly contain it. It 
will hiss for some time, during which it should not 
be stirred; but when the noise ceases, it must be 
stopped close, and stand for about six or seven 
mouths: and then, if it proves fine and clear, rack 
it off into another vessel of the same size. Stop 
it up, and let it remain for twelve or fourteen weeks 
longer, then bottle it off. If it sliould not prove 
cl«'Hr, fine it down with three ounces ot isinglass, 
and a quarter of a pound of sugar-candy, dissolved 
in some of the wine. 

Another grape wine. — To every gallon of ripe 

f;r«p<'8 put a gullon of soft water, bruise the grajics, 
et tliem stand a week without stirrine, and draw 
the liquor off fine; to ever)' g«lhm of wine put three 
pounds of lump sugar; put the whole into a vessel, 
but do not stop it till it has done hissing, then 
stop it close, and in six months it will be fit for 
bottling. 

A lietter wine, though smaller in quantity, will 
be made by leaving out the water, and diminish- j 
ine the quantity of su»«r. Water is necess.'^r}', ■ 
only where the juice is so scanty, or so thick, as | 
in cowslip, balm, or black cuiTaiit wine, Uiat it \ 
could nut be used without it. 

Cla^t •vine'lenf -wine, 

'T' ike of cold soft water, 18 gallons, claret vine- 
1«' < , .i pecks. Ferment. Mix raw sugar, 50 
!»• -i.uls, barberrier, 6 quarts, red tartar, in fine 
|iuvv(|..r, 8 ounces. Add roses, 6 or 8 handsful, 
Siissufriis chips, 3 pounds. Brandy, one gallon or 
more. 

Mr Camel] directs to macerate the vine-leaves 
in the water 3 days, and then proceed with the ge- 
tiend process. '1 his will make 18 gallons. 

^^lother. — ^Take of cold soft water, 1 1 callons, 
elaret vine leaves, 2 pecks. Ferment. Add cider, 
9 gallons, raw surar, 30 ^lounds, red tartar, in pow- 
der, 6 ounces. Mix cinnamon, in powder, k oz. 
S nutmegs in powder, brandy, I gallon. This 
irili make 18 gulous. 



To make vine from fmtedpoiatoet. 
Wine of considerable quality may be made froM 
firosted potatoes, if not so much froited at to haff 
become soft and waterish. The potntoe* mast b« 
crushed or bruised; a wooden mallet answers the 
purpose. If a pi ink of wood is made hollow, it 
the manner of a shallow bowl, they imy be bruised 
with a mallet, or pot into a cider press. A Win- 
chester bushel mubt have 10 gallons of water. 



prepared by boiling it mixed with J lb. of hops 
and i lb. of common white ginger. This water, 
after having boiled for about hall an hour, most be 



I 



poured upon the bruised potatoes, into a tub nr 
vessel suited to the quantity to be made. After 
standing in this mixed state for three davs, yeart 
must be added, to ferment the liqtior. \^hen the 
fermentation has subsided, the liquor must be 
drawn off, as pure as possible, into a cask, adding 
half a pound of raw sugar for every gallon. After 
it has i*cmained in the cask for tliree months, it will 
be ready for use. Farmer*t Maff. 
Ginger wine^ excel&nt. 

Put into a very nice boiler ten gallons of wstfr, 
fifteen pounds of lump sugar, with the whites of tut- 
or eight eggs, well beaten and strained^ mix sll 
well while c Id; when the liquor boils skim it well, 
put in half a pound of common white ginger, bnii»- 
ed, and boil it twenty minutes. Ha\*e ready the 
rinds (cut very thin) of seven lemons, and pour 
the hot liquor on them; when cool put it into your 
cask, with two spoonsful of yeast; put a quart of 
the warm liquor to tw) ounces of isinglMs cAor- 
ings, whisk it well three or four times, and put »!' 
Into the barrel. Next day stop it up, in ihi^ 
weeks bottle it, and in three months it wi«l be s 
delicious and safe liquor. 

Another, — Take of cold soft water, 19 gafloo*; 
Malaga raisins, 50 lbs.; white tartar, in powder, 
4 oz. Ferment. Mix ginger, in powder or broiieii, 
20 oz.; 18 lemons, peel and juice. Add brapdy,i 
quarts, or more. This will make 18 gallons. 

Another. ^-TvkV^ 20 quarts of water; 5 lbs. of 
sugar; 3 oz. of white ginger; t oz. of stick liqooriee. 
Boil them well t<^uier; when it is cold put a lit- 
tle new yeast upon it, but not too much; then pot 
it into the barrel for 10 days, and after that bottle 
it putting a lump of white sugar into every bottle. 

Anot/ier. — To si^ven gallons of water pot IS 
pounds of clayed sugar, and boil it for half an hoor^ 
taking off the scum as it rises; then take a small 
quant' ty of tlie liquor, and add to it 9 ounces of the 
best ginger bruised. Now put it all together, sail 
vt hen nearly cold, chop 9 pounds of raisins veiy 
small, and put them into a nine gallon cask (beet 
measure,) with one ounce of isinglass. Slice 4 le* 
mons into the cask, taking out all the seeds, and 
pour the liquor over tliem, with half a pint offreiK 
yeast. Leave it unstopped for three weeks, and is 
about three months it will be fit for bottling. 

There will be one gallon of the sugar and wsttt 
mure than the cask will hold at first: this must be 
kept to fill up, as the liquor works off, as it i« nc- 
cessary that the cask should be kept full, till ichfti 
done working. I'he raisins should be 2-dds ^laU* 
ga, and l-3d M\iscadel. Spring and autumn arc 
tlie best seasons for making this wine. 

7*6 make koumiss J a Tartar wine. 

Take of fresh inurt;*s cilk any quantity; add to 
it a sixth part of water, and pour the mixture into 
a woo<len vessel. Use as a ferment an eiglith part 
of skimmed milk; but at any future pivi»aratioii s 
small portion of old koumiss will answer belter. 
Cover the vessel with a thick cloth, and set it in s 
place of mo<lenite warmth; leaving it at rest toe 
twenty-four hours: at the end of which time tl«« 
milk will become sour, and a thick substance will 
be gathered on its top. Now, witli a choro staff*! 
beat it tiJ the thick substance aboTe-mentioacd U 
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intiflul^lr vflh iHr tultjacrnt fluid. In 
ition, Imve il at mt ffirtwriitv-fmirliourt 
irr «liich, pour it into a lii|rfirr aiwl nar- 
•tarl, ffvaeraklitiK a ctitim, wtUTre the aip- 
aH be rrnralr«1 at iKforc, till the liquor 
to br perfrrtiT homomicoun. Iii tU\% ktate 
nl kfiumiut of wliirli tKe tafttt* ou|^t to 
• a iilrataAl miitnre of •wed ami tour. 
n mutl be nu|>lincil rtcry time brforc it 
Thia wine is cnolini^ and antitrjilic. 
tc« animatie hrrba, at Angelica, are intutcil 
|uor tiiirini; irnncntati'in. 

7 • miikf rhubarb wine. 
iftltcett riiuharb, 2) ox.'-vli'atcreanlaroora 
iii«i*<l and buikr<l,^ oz.; taflfroii S dmchmi; 
white «iiir, '2 pint 9; |inf»r ii|iirit, | pint. 
w trif da}t, and ilniin. Tkii it a nanu, 
UiAtiTr mt dieinc. It it uto<l chicflj in 
i i>f the Uoma«.h ami Irawiit, and tonu; 
loitriM-t^rt, far rvncnatinK tlir offending 
uhI ttrennitlieiiinf^ the t>Hie of the vivt'ra. 
r |p«eti -11 dii4r« ol'from half a t|ioonful to 
four •ifwMttfiil tM* more, arconiiiij; to tlie 
anrrt of tiie ditordrr, and tiic strength of 
nL 

7^ tmihe ta^ vine. 
S qiiarl« of vpnn]( vati-r a qiurler of an 
d «hrn It i« blrxnl Harm, put S5 pound* 
n nivint, nii-kfil, i-uM»ed, and thred, into 
ilinoal halt a hn%hel of n*tj tage iliitMl, and 
pT iif ale jfA^ti «tir all well loj^-ther, and 
■od in a tiih, cuvenil «anu, tix or leien 
mn^ It nnet' a dar; then ttrain it uflf, and 
a runirt. I^t it work thn-e i>r four da%i, 
Ua\* It up; whrii it hat tttNid tixor te%en 
I in a quart nr two ol' M.d4ga tack; and 
It fine Itottir it. 

'/*• Hif jjbe ifi UJIa-wrr wine, 
vr galltHi* of «aii*r |Mit C |HMindi of tlie 
iler ^if^r, hoil thr tugjr and water to^;e- 
ilir tfaarr ot IimII an hmir, ki-ep tkiiiimiiig 
acura rite*; Irt it ttaiul In Cftol, limt up 
iicr* of *y nip of tM'tuny villi a large t|iooii- 
i Tea«t, |Hil It into iIm- liquor, and bn-w it 
•tner; ihrn hating a |ierK of gilliflower«, 
iIm* tialk%, iNit thi-iu intn the li«|Ui»r, let 
ate aitd wi»rk t'lCi-tlnr tlir«:cd:iT%, coTend 
olh: ttrain il, ami |Hi| it iiitii u ca^k, ami 
lie fir three nr f-Hir «i-4-k«; iImmi iMittie it. 

7« fiMiire turnip iri'ie. 
ad tli<-e a n'mdn-r lif turnipt, put ihrin 
Irr p*rM,atii| pret* mil all the juice. To 
Ifm nf iht* juiri-, vhl thrt-i- |Hiiiiiilt of lump 
i«v a vrktrj rraih lar^ enough tr» hold the 
4 put hall a pint of hramW tiievrrr gallon. 
be juire and Ibt tnni«ihiiig liTrrthr iHingdir 

are il it wtirki; il' it «lu*-t, do iii>t liung it 

1 It hat dune Vfirking; thru Mop it cltitt- 
HKinthft. ami firaw it oA* into anothrr Vct- 

lir« il It fine, bottle it olf. 
t ail rtc« lit nt Vine fiir grnitT habit*, and 
imiiieiMied in tueh catet in lieU of ati\ 



lf««e 

I vrll glatrd earthvn vetfl, and put into 

mm tA niac««atrr ilravti with a cold ttill. 

Ikat a MifTirietit tiuantitv of pite leA«rt, 

* a * 

tl'fte, a«iii tel it lor an hour in a kettle or 
r hfH v*lrr, tr> takr iMit ilir vli«4e ilmiglh 
urr (jI the r'M«'*: aixl «l*rn it iirtdd, pfi*»« 
leaf tt Ktrl int«i the iM|i|i>r, and tteep lii-kh 
t, rr{i«*iitiiig It till tlie liquor hat got iIm- 
igth m| tlie nite*. 'I'u vwrj gallon of li- 
thrre tioundtor liial ftii,;ar, and ttir it aeil, 
tf melt ami iIiijht*** in rven |tart. 1 Ih'ii 
to • catk, or other contenKnl tettcl, to 
tmA pal iitto it a picic ul bread tooaud 



hani, ami covered v'.ih reatt. I irt it •'uit aboiit 
thirty dayt, when it will Ih* ri|K- and have a flue 
flavfrtir, liating the whole ttrvnrth and tcent uf !li« 
rotet in it; ami it may Ih* greatly im|>n>Teil by nd* 
ding to it wine and tpicet. lly thit methoil of in* 
fuMon, wine of raniaiiont, clove gilliflowrrt, vii>- 
litt, primroact, or any other flower, liaving a ciH 
riout tecnt, ma\ be niaile. 

Biirtfv wine. 

Hoil half a pound nf trvsU barley in 3 wateim, 
and ta%e 3 pintt of the lait wadT. Mil it with a 
quart of white wine, half a pint of iMinige water, 
at much clarn- « at it, a liille red nm--wuli'r, the 
mice of 5 t»r 6 leinon*, 3 qu.irtert i>f a foiinfl of 
fine tiignr, and the thin yellow riml of a leiiioiu 
Mix all lliew WfU together, run it ihrfMigh a ttrain* 
er, ami bottle it. Il it pleawnt in hut wiuilicr, and 
very go<Ml in fcvern. 

RnifliMh/ig wine. 

Take the large blue fign, when pretty ri|»e, ami 
^e<*p thfiii in uhile uiiif, Imting iiuMie tome tint 
in them, that they niav twell and gather in the tul>- 
tlanrc of the vine. Tbeii *lice tome otiier fig«, 
and let them timni«*eo«er a fin* in water until tlu-y 
are reduced to a kind uf pulp. Tfu'a Mraiii out the 
water, |in*tMng the pulp liani, and ]>our it at hot 
an |Mitti>de on the ng« tlMt are iinbreweil in the 
wine. Ia t ihv quantitie* be iie»rl« f«|iial, but the 
water ttuiirwhat iiiorv ihun the wine and figt. Ia*! 
them ttuiii. ^\ hiMir% nmtli iIm-iu will together, 
and draw oflf whut will nin withuut iqueexiiig. 
Then pn>u the reit, ainl if not ^arrt «n<iugh, ailil 
a tuflicient iiuuntity i>f sugar, to nuke it to. 1^-1 it 
frnnent, am! aild to il a IiUh* hom-t and tugai* 
candy; then fine il with whiter <if eggt and a litllc 
ifeingUtt, and draw it olf foi u«e. 

.Vt'Cijmfrre wrne. 

Il<iil 2 gallont oI'iIk* Kip lutlf an hour, and then 
add to it 4 poiindt of fiiit* [»<>wdt-n*d *ti|;4r. Iif.it 
the whitet of 3 egg^ In fintlt, :tml mil llum wiih 
the liquor; but t:ike care thai it it not tfMi h'i|, a* 
that will iMiacli I he eggii. Skim it well, ami b nl 
it lulf an hour. Then ^ii.«in illhtough a hairtirtr, 
and h'l it ntnnd till nral ilav. Thfii |Hjur it chMii 
from ihi* M-iIiiiirnt, put ImITu piiit nf \i-.ist l<ie«ri-v 
twelve g:innii«, ai.fi ri>^rr il cIum* up miiIi hhuikrl*. 
Th( n put it itilu tJie barn I, and li-ati- tin- bun^- 
Ihde oiH'n till It hat done working. Thi-n t|>i»r it 
U|i a 1 11, ami afirr it ha* «tHMl '2 i.ioiiih*, b..tl!r if 
'I he fillh part ol thi* aiigiir iitu*t lit* liMti uimI if 
mniiit ai*e liked, tlu-y will br a grr.ti addil^.n lo 
thf wi:»r. 

iitifm II- Mr. 

Tiike 4'! pound* nt *ii^^r auA 9 ;;i«n n.^ ui vutt:, 
boil il gt iiili for 'i hour*, *kiiii ii will, and |*iit i. 
into ^ tub to rind. Taki* 'i p'^iint* mio\ a h^lf u! 
the tiqit of h4liii, bniiv- thi'iii, mpl p'll l!if lu lut'i a 
h«ii'pl. with a little m*« «i.i«(. uml >Imii lln* li>|Ui>.- 
it cold, pour It on ihr* Itiifiii. .*itit- il «i II ti»gt itii r, 
and ht It ht;iiid *Jl ltoiir«, «iiiving il i>lliii. 1 ben 
rioM- It i.p, aiid lit It M.ii.ii r» wiiW* TIhu ijift 
il off* BU'I pill ■ luiiip lif *ii^Mr ml • i-w n h '(lb . 
(xi>rk il wi||,ai«t| ti «ill b«- In iii r Un ««ti>.id «i..r 
tJian the firit. 

7 II ni4.i'r t4 urvu'j^f u»9 v:n* 

Scur»y -grii«<, ur kpi» iLwnit, i* •• «iit »<.tm i,;ii 
inrdii-iiMl licih, toppiupridilfil «hiith |i iIm- hi ..hii 
ol intaloiv 

Take the InrsX l»i'};i- «cur«% -^nii» tiqi* and !• •»!-*, 
in Ma}, Jiinr, III Jul), KiuiM* ihi III will m j tinKta 
iiirutjr, tlii-n put tilt-Ill III a wt-ll gUii-d i-aiiiHii 
^et^l, ami tpiiiiklv ihi m o^rr wiih *<iiiir |«t>«»iU-r 
ofrr^iT;«I i<| tartar, iIm-ii iiiitar tin in wiili «iigii 
hull- y, and l^fiiig r-i««tr«l t lnw, hi it *tAiid .4 
hour*! ihrii ftrt waliT o«i I a gt lit If- till*, plltlilig ti> 

e«i-ry g-j|lon J pii.t* i>f lunie^, and wli«ii the icum 
ritet, uke il ulT, ai.d lei it c*>ul, liken put iUa 
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«timped toarrr ^rtM iito ft birrel, and poar the 
liquor to it, setting the veisel eotiTeaientlj end- 
vinrt, with a tap at the bottom. When it has been 
infused 84 hours, draw ofTthe liquor, strongly press 
the juice and moisture out of the herb into tne bar- 
rel or vessel, and put the liquor up again; then put 
a little new }'east to it, and suffer it to ferment 5 
da; 8, covering the place of the bung or vent with 
a piece of bread spread over with mustard seed, 
downward, in a cool pl<*ce, and let it continue till 
it is fine and drinks brisk; then draw off the finest 
I>!irt, lenving only the dregs behind: afterwards add 
more herbs, and ferment it with whites of eggs, 
flour, and fixed nitre, vci juice, or the juice of green 
grapes, if Ihej are to be had; to which add 6 nounds 
of ttie syrup of mustard, all mixed and well oeaten 
together, to i*cfine it down, and it will drink brisk, 
but is not yrcry pleasant; being here inserted among 
artificial wines rather for the sake of health, than 
for the delightfulness of its taste. 

To make clieap and -wholesome claret. 

Take a quart of fine drafl Devonshire cider, 
ami an e<iual quantity of good port. Mix them, 
and shake them. Bottle them, and let them stand 
for a month. The best judge will not be able to 
distinguish them from good Bordeaux. 
7^ make dry wne. 

Those who like a di7 wine, should put into the 
▼at, at the commencement of the vinous fermenta- 
tion, an ounce or two of calcined g^-psum, in fine 
p3wder. 

MAXAGEMEXT OF BRTTISH WINES. 

7 (9 guard againtt unripe fndt. 

If the season proves bad so that som«. fruits are 
not sufficiently ripe, immediately afler the vinous 
fermentation, ami themii*^ of such fruit is put into 
the cask, it :«« to be icMed two or three times a 
day, for a week u* two. A .^^iriluous fermentation 
will soon commence, the bung of the cask most 
then he Ukcn out, and the hole covered with a bit 
of lif^ht wood or canvass, and as any scum arises, 
it should be taken away. Wlicn the scum disap- 
nears, fill up tlie cask, and bung it up. But a vent- 
I'ole must be left open for a week. 

To keep and manare vinet. 

Wines will diminish, thereiore the cask must be 
kept filled up with some of the same wine, or some 
other that is as good or better. 

They must at all times be kept in a cool eellar, 
if not, they will fcrmeuL If wmes are kept in a 
warm cellar an acetous fenu*'ntatiou will soon 
commence, and the result conseq^'ently will be vi- 
negar. The more a wine frets anu ferments, tlie 
nioi'e it parts wi^n its strength and goodness: when 
wiaes are found to work improperly in the cellar, 
Jie vent-peg must be taken out for a week or two. 

If any wine ferments, after being perfected, draw 
off a quart and boil it, and pour it not into the cask, 
add a pint or a «|uart of brandy, and bung up a day 
or two after. 

Or, draw off the wine, and fumigate the cask, 
with one ounce of fiower of brimstone, and half an 
ounce of cioiumon, in powder. Mix the two to- 

{ pother, and tie them up in a rag. Turn the bung- 
kole of tlie cask dowuwartts, place the rag under 
tlie bune-hole, and set fire to It, so that the gas 
ascends mto the cask. As soon as it is burnt out, 
fill up the cask with wine, and bune it up tight 
7*0 tweeten afaxd catlc. 
Set fire to a pound or mure of broken charcoal, 
put it into the cask and immediately fill up the 
cask willi boiline water. After tlus, rol tlie cask 
ooce or twice a day for a week; tlien pour out the 
charcoal and water, wash out the cask with clean 
cold water, and expose it to the external air for 
■ouie days. 



To tmprove po^r wme9. 

Poor wines may be improved by beinc nekel 
off, and returned into the eaak asaio; and Uiea pit- 
ting into the wine about a pound <^ jar or bos rti* 
sins, bruised, and a quart of bnmdy. 

Or, put to the wine two pounda of boney, wda 

Kint or two of brandy. The hooey and hnadr tt 
e first mixed together. 

Or, draw off three or (bar quarts of lach wins 
and fill the eadc up with strong wiue. 

To improve ttme "when hmrnng or deeaymg. 

Take one ounce of roche-alum, make it iota 
powder; then draw out four gallons of wine, nui 
the powder with it, and beat it well for hslf ss 
hour; then fill un the cask, and when fine (wUdi 
will be in a weck*s time or little ^oore), bottle il 
off Tliii will make it drink fine and brisk. 
To rettwejlat •wines. 

Flat wines may be restored by one pound of 
jar raisins, one pound of honey, and half a piatof 
spirit of wine, beaten up in a mortar with some of 
the wine, and then the contents p«H into the esiL 
To remove a musty or (Uoagreeable tatte in wim. 

Put into the cask three or four sticks of ehareosl, 
and bung up the cask tigliL In a month after tskc 
them ouL— -Or, cut two ripe meAars, put tbcB is 
a gauze bag, and suspend tliem from the bang Ink 
into the wine, and bung up the eask air-ttgu. A 
month after take them out, and bung up &e caik 
again. Or, mix half a pound of bruisea mostard- 
scetl, with a pint or more of brandy, and stir it op 
in the wine; and two days after bung up the euk. 

Another mode. — At the finisli of the process, vbes 
the brandy or spirit is pu^to the wine, it ispsr* 
ticularly recommended that a quarter of an oance 
of crystal camphor, in the lump, be dropped into 
the bung-hole of each eighteen gallons of vine. 

Another mode. — Oil poured U|>on wine, or toy 
other li<|uor, will prevent it frum growing mastj, 
or turning corrupt 

To take away the ill sreni o/wineo. 

Bake a long roller of dough, ctoek well vilh 
cloves, and hang it in the cask. 

To pass vfhite wine off for chasinhagne. 

Rack it often from the lees; and wnenveiybril 
liant, bott'e it off: this must be done between Ha 
taee time and the month of May. 

It has (says Mr Camel] been a most abtnrd pne 
tice witli man^ families to use green goosebcnie 
in onler to inmate chami»agne wme; but green fiv' 
is, by no means, fit or proper fur Uie making ot 
any wine. Nor, indeed, is it at all neeessaiyil 
making an imitation of champagne.. 

7 o nuike vfine sparkle Uke Champagne. 

Take great care to rack off the wine well, and ii 
March bottle it as quick as possible. The bottki 
must be veiy clean and dry, and the corks of dn 
best sort, made ot velvet or white covk. lo t«t 
months afler, the wine will be in a fine cooditios 
to drink. 

To clear foul or ropy lotiuv. 

Take } ounce of chalk in powder, 4 an ounce ol 
burnt alum, the white of an egg, aucf one pint of 
spring water. 

Beat the whole up in a mortar, and pour it into 
the wine; after which, roll the cask ten minutes; 
and then place it on the stand, leaving the bung 
out for a tew days. As soon as the wine is fine, 
rack it off. 

Or take one otmce of ground rice, } ox. of burnt 
alum, anil ^ oz. of bay-salt. 

Beat the whole up in a mortar, with ft pint or 
more of the wine, pour it into the cask, and roll it 
ten minutes. The cask must not be bunged up foi 
a few days. As soon as such wine becomes fine 
rack it off. 

Or, triug the cask of wine out of the oellar, ami 
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1 • ihaitT ■ifiiMion It receive the eirtula- 
lie sir. •«!! take niit the bunp. In thni* 
' m nifMiih rat k it oH* into « iwfft ciitk, 
, Mft, aiitl iiiil iiiln till* « iiii* nil iiuiice of 
I. in llir Hic-k; miii biiti|C il Up li);ht. 
r m^th9*L-^'\'m\i tin* r»ik, 8I11I jiut ■ |iioee 
r linvfli rlnlh U|hii« tfiat mil o( the Cfwk 
ir« l<i tlir iiifeiih* nf the ra^k: ihi-ii mrk it 
r r:iftk til 5il iptlhmt fif «iii'-, uiid \Hit in 
ctf [iij«t|f-rv<l ahim. I{->II ■ml ihaki* thriii 
iKcr, ami il will fiiu.* ilu«n, mid |int%v m 
r Mill |t1«-B«aiit winr. 

t in. ••! tall. ^ nx. riilriiiiHl |;^-p»uiii, in 
sm\ 1 |iiMt itf' hkiiiiMii-il liiilk. 
i«««r it|i «illi a liltlr of ihi* vine, ami thfii 
fniilurr itiiii ihi* ra%k: |Mit in a K'W Uv- 
i«r«. Mir tlir wiiir villi a »tick, RO ki Itol 
I llir II r>, aliil huii]* it n|i 
'• f»»T^ff afur-f>, tftrt^ acttl trinrt. 
nt. olr^lriiiid irr|i9iiiii in |HiU(liT ami 'i 
f b«ini « , in 1 iiinn cif >iniiiil« ; |MMir the 
ifitii ili>- Mii.f, atiit «iir It «n »% iii»t tn flit* 
kit. f.ll n[i ill'* ra*k, aiiil thr f'lUimin;; 
It tip ^-i-»« L fiiM Mini* a* MHiM :i% fin*-, 
m ^ 'iz. >•( I hi- '^ll oi luiiar, ^ f«z. nt cmI- 
1*11111. in ifiMiltT. With u pint 'if till- « inr; 
it-illi«- t-.t»k, iii>'l put Mil liiinrfiil niiiiMninn 
ck;fttirlii>- wtiir withmit ili>(iii liiiii; Ihi- 
up liic c.t%k, Mfiil *lif ilay Itllnviiii^ liiinj; 

il 3 nz iif nri*. wh<*n rriM ptit it Intn a 
p. and imi'ii r;;r il iiiM lln- wini*: pnl itilo 
«lifi u few %tick« (>rriuiiAim»ii, ami 1 iin)» 
%k. In. '.••H.i^ nt«>ulhulu-r. Lake ihf rirc 

I 

alrim-il ^^p* "n. in fMivKlrr, 1 ox., rrt'AUi 

in |M.wil«r, 2 III. 

ciQ Hi a pint ur mnrr i-fhrimly; fMinr il 

a«k: pin III. aUo, » fVw Mirkh nf riiiiia- 

ttifii Aiir th** Willi- will) •(!( tli^turliiiii; the 
uiK up iIh r t a ihi' iirit iIhi . 
•■ *%■:': "l — it-iii a •,;al|i n nf winr, wilii 
Ir'i ' 7»*i'i-kiii'll* a<iil I r.ili'« 1 ! ivi«, liurnl 
|rr, %'■■ iiii'it*' •>! I'M h !■> rti'iir ti-ii j^allnti^ 
ilw ii •ir^ifi iMii iii( lii|ii<ir thiiiii^h M Hir«i-, 

ci»«il, p'lt It iiii<* Willi- ••! ihi* vuiiM' % ifi, 
1 JEM' It 4 ph- ivil.t liti i\ Im-Ii-. \ hllllp 
nl till.' piil 11.I1) thr t-a«k Wil|al»<ikiip 
a l«i'»-i-it "-'I*!-. ' 

•<iii« '•! •kn.iiiii ■) iiiilk; whi-n rulil, niix 

..•.'(•■ i| I fi jlk Hi tiiir piw«|ir, iMiiir It ' 
a»k, a il ii'll It liii iikiiiiili A 'the ImI- 
'^ • ^■*--i; ' i* il*'* ^iii''i >ni| r4«k il nir as 
tor 

r M ••! 'f i:<im arahit , in Anr (lowih-r, 
lit I !• 'iW III !•••«•'•• r. 

'ti- it;i vi^h a pint iii-irr i>f wim-, piiiir thi- 
i.t • III' ( ••k, n II it l< li niiniili %, didil ih> n ■ 
ll«i««j It ii]i thr hi At •!'«, .11111 Tiick tilf 

ft* ftrr -i, m% t (!•- 

r ihi t Ik *U'i whitf iif JM t'c;, J| lit 111 
|P"««h I , *i. \ A ft iif htiiiil nhiiii, ui piiM- 

»fW ii'i m a III 'ri.ir wiih a pint nf tpiiii;; 
I I. 4 I ii.> i.,i\i-iii' tiiliillir wiiir, Hill thr 
It M! Il ii;i. an-l Liiii;: ii up the in «t ila). 
itivwii* :i « •«» -11 ■« ;-(if. 
7 'i- r-jw ' .V 1 li I •!# f . 
hit • ■ 4 wiiif |iit>'ftr- a huii<!f'il of ill'* 
rl>rY . Ili'li Ji-'i| a |i<i«lri| ••! liiii«l)i|il <w il, 
•!. '".I li 11,1(1 a li'i; mill "iiik it to lln' 

t ».v.^ /^ fr*-mm:i:tion af -u-iri^. 

1 the liJtl' place iircti%uii iu cuiiU(Ii.r 



whether ihr exi^in? rta'r of frrmrt tatinn he tl»*. 
original or M>rt>iidan- f »^r nf lliM iinn-i-ii wtiiirh 
conif^ on after the I'o.tiirr ha» ir*«ta>(1 fnr arvrnil 
itayt, anil i% inih-fil thr i-diiitiifnmiiriit of act-ti^iii 
ftrtiirntMi'in. l*li:it ■ if the furmrr kimi mn-ly j.nv 
cvi-ila lu'^oml what ii iii>«'r!(«.i*-\- for the iMrfixt ilr- 
conqNisiiion nf Ihc Kacrharinr ami nthiT part* of Ih^ 
Trpi'tahle ^nhstanccs mct-^-Hi^' fur tin* prrMliirtinii 
\ nf spirit, iinlrss the liipi ir hr krpt tun warm or if 
J too Wfuk, ami h-ft i-x|H<iii-il in the air afli-r the \i- 
■ noii4i fi-.-iurMtatinii i« coninhlril. Thr ni«:iiii to 
I rfiiTi'tt tlif^* rirt'iiniMaiiii'kMiv MifTirirntli iih«ioii«. 
I 'Hif lii'ut fnr ii[iinliiiiii'i fiTni*-iil:iiii ;i •Jiniilil nut hi- 
I ahovf fill ih*};ivi'ii F:ihri iilii'M; whin il i« iniu'i 
I nhotr ihnt point, thi* lti{itiir pjoiw* rupiiMy ihriMi^!i 
I thr •ta'.;i- of \ini>ilH f« riiii-iit:ilii<ii, iniil Ihr ati 1 ii4 
iniiiit liiMtt h CiiinMirm-i N. W'hi-ii liin h-ii^«-iiiili:i'i- 

fil fen unit at ion nrisi-^ ffi'^i tin- iif|Mi>r h.i\iiii; t 1 

krpt in H Wiirin silnalinn, it will hi- s.mn 1 hi-i ki tl 
In- hiiiii;iii;», aflrr Uein^r n iii<im-i| iiitu m ri>|i|plMt'i ; 
Ihr athhiiini nf a nniall pi-iipmii-iii ui >pii-il« ut w it.e 
or lii-aiiily, pir\iiiii«I\ tn rl->^iii;; il up, \*. u\%t pii>« 
prr. A iii-;;rf r nf I'lhl. iippp<:irliiii); In ihr fii-i-/- 
■I'K p'^i'it, will fhrik fi'i iiii-iil.ili'iii Iif w hiilr^f r kiinl. 
Frriiii-iii:iiiiiii of thin ki nl iiiiiiint hr %l-ip|M'il IiT 
niiV rhciiiifjl m<'(*IiI, r\t-i-*il ^iiili :•« wfnihl ilr»lni%' 
ihr ipiMlitii'k nl ihf liipmr intiiiih-il In hr pnulticr ■!. 
Thi' s«-i-iiTii!»r« M:i^r of U niii-liluli<>n, or liir rfiin* 
niriirriiiriil ol thr :ii-i tniit, ma) hr htuppi-i! hy n-* 
iiiiniii^ ihi* liipi'ii* til a roiil i>!iii-ili"ii; rnrrrcliii}; 
ihr ai-iil iilrrui|_« fnrinril; ami il ihr hipi«<r i-nnluin 
hiit litllr ^piril, thr athhliini of a (in ^H-r pn<(Mir- 
linn Iif hntiiily i% r*'(pii*i|r. 

'i'h>-ii{M>rHiii»niif iMt kiii,; inalvi m r«-««ji-y to p!-r«» 
^i-r«r liipiir in a (imni^ «t.ilr, uo<l In iviiih'i- it rhM:. 
Thi» prnrr<k^ tkhmilil In- im rf'Tiiiiil in a riHil plucr. 
7V» rrMt'jff ffttlci it /irttik't -|'J«»f. 
Kdirk llir wiiir« il'tuii t«t thi- ll-«■^ inlf AihiIIm r 
t-usk, whriv ihr li'i-H ni ^oiiil ujiirkrfir fit Mr IIm 11 
put a pint 1*1 feir ii(; ^ipiu tiiu*. nnd M-niiH* h^lf h 

pOllliil of Vi lltiW lH'iv'<u:iX II. Ill It, uhlih h« hr.lt- 
iiiK ihr vpiMl o\fr a i;rtitlr fin-, will fiii-|l: alfi r 
which ilipa pii-rr nf rlnlh iiitn it. Hint whrna lillh* 
•)r), <M-i il nil fin- with a iiriiii«ti>iu- iiuilth, put it 
iiil-i lilt hiiii;;-h-'lr, :iiii| M p il 11; cIum-. 

»1.'V*tU'f mrtft'ni. — Kir^l pn p:in- a lrr«.h riiipiT 
r:i«tk ill. it h:i« h.«'t llo- kiiih kiml il w mr 111 il whuii 
i<» ulii'til III hr iMrkril, ihi-ii iii'iiih it. Mini rai k ot* 
|!ir Willi-, pnlliM;^ I'i i-%ci-i It It '^.i\\ iii% twii iniiiti « 
III ill M- r p'lWih r, Hiiil lull Mil riMirr nf h.i« viih, 
thru ^1 1 ihr ••l.il}' ami *'ii il writ air«iit. hlliii>; i| 
Hl^tliij nil it IH tlir-, whirh Will lir In a f 1 w il.it \, 
ulli-r w liii-h |-ut k 11 I ll ii.tii Nii.i|||i-|- t-u>k. ypn Hull - 

l\ IliUti hi il ) :illl| il ihl |i ■ ^ i-l h illir Willi- |i| |[|t> 

>:«iiii- kii'il t .ill ill- K'*!, it will iiiipii\i' it iii>ii-|i -~ 
l*iil liki « IM- H i|<i.ii 1 u; hi .iinU l>i i-«« 1 % li li );iiil>iii«, 
an] Il ihr f.isk ha« III i 11 i iii|tiri! ;i '--n;; lioir, tt 
w il! iiijli h III III !■ no lli.il .■!'«-• Mill . h'-t il rti II il ill •• 
i.i*k, till iiiililiiii^ iiiUnI I'lii III- iiiiiittiil. A li« iU 
I iii|il% t rf»k i« In III- pi-i |i III il. 

'I Ins im (hiiil will AiiswiT llir all imnh- wnirk 
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1 III- p! lilt i^ktl ili|. tl tn Ih- .iMi ti«!t il l-> III iIm III** 
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To fit up a ctUar of wine» ami 9fiirit9. 
Provii'e a f;oo<l rn|ie aul Uickling, to let clown 
rhe ca&ks into the vaults m «*ellar, and u slide, lad- 
d;rr, or pulley for the casks to slide or roll on; a 
pair of strong slings; a pair of can hooks and a pair 
* of crate hooks; a block of wood to put under the 
pi|M;s when topping them over in a narrow passage, 
or in catiing them; a small valinchto taste wines; a 
cranr, and a small copper pump to rack off; two or 
three gallon cans, made of wood; a large wou<lcn 
funnel; two or thi'ee copper funnels from a quart to 
a gidlon e^ch; two racking cocks; two wine bot- 
tling cocks; a hractr and various hits; two small 
:uhs; a square basket to hold the corks; two small 
ti.) funnels; a small strainer; two cork screws; two 
or thnte ba.skets; a whisk to beat the finings; three 
flannel or linen bags; a btrong iron screw to raise 
the bungs; a pair uf pliers; bungs, corks, and vent 

Iiegiv; two frets or middle sized gimlets; some sheet 
end and tacks to put on broken staves; brown pa- 
]>erto put round cr>ck*i and under the lead, uhen 
stopping leaks; a siafl'uith a chain at one end to 
rumage the wines, ^cc; shots and lead canister, or 
bristle brush, and two cloths to wash botthfs; two 
large tubs; some small rucks that will hold six 
dozen each; a cooper ^s adze; an iron and a woo<len 
driver to tighten hoops, two dozen of woo<Ien 
buiigs of <lirterent sizes; a thermometer, which is 
to l>e kept in the vault, a stove or chafingdish, to 
keep the heat of the vault to a known temiieraturc; 
a few dozen of deipli labels; a cipboai^ to hold all 
the tools; a spade, twogoinl stiH'bircli brooms, and 
a rake to level the saw -dust. 

Procett of f'jftrign vrine making. 
When the gi^apest are ri{)e, an<l the saccharine 
priiici{>le is develo[>ed, they arc then pivssed, and 
the juice whii'h Hows out is received in vessels of a 
pn>per capacity, in wbieli the fermenUttion api)ears, 
aii<I pr(K>eeils in the following manner. At the end 
of several days, and fiv(|'iently after a few hours, 
according to the heat of the atmosphere, the nature 
of the gra[>es, the quantity of the liquid, and the 
tcnii>erature of the place in which the ojieration is 
pi'iiomied, a movement is profluced in the liquor, 
which coDlinunlly incieu^s; the volume of the fluid 
increases; it becomes tnrliid and oily; carbonic acid 
if dischai-ged, which fills all the unoccupied ^mrt 
of the vessel, and the tem|>erature rises to the 
r-2-5th degree. At the end ol' several days these 
tumultuous motions subside, the mass falls, the li- 
(|iior becomes elearrr, and is found to be less sac- 
charine, more odoraiit, and of a red colour, from 
the iv-action of the ardent spirit upon the colour- 
ing matter of the |M*Hicle of the grape. 

The wine is usu:tlly taken out of the fermenting 
lessel at the period w hen all the phenomena of fer- 
mentation have subsided. When the mass is set- 
tled, the colour of the liquor is well developed; 
vhen it has become clear, ami its bent has disap- 
peannl, it is put into casks, where, by a second in- 
sensible fermentation, the wine is clarified, its 
iirinciples combine more j>erfectly together, and 
Its ta!>te and smell l>econie moiv and more deve- 
I.iped. If this fermentation be slop|>ed or suflo- 
e.iteil, the gaseous principles are ivtained, and the 
vine is brisker, and inoin.* of the iiatui'e of iniuL 
7 o make /tort vhie. 
The dark re<l i>ort ih made from grapes gathei'ed 
iiidiscnmintttely, and ihi-own into a cistern, they 
are then trod, and their ^kins and stalks left in the 
in;iss, which separate during fermentation, and 
f u-in a dry head over the liquid. \\ hen the fer- 
mentation is completed, the liquor underneath is 
ilntwn out, and ca»iked. Jiefi>re being brought to 
Kiiglhnd it is mixed with one thinl of brandy to 
•mable it t" keep during the ~o>age: otiicrwise the 



carriage brings on the Aeeiooi f«:niieotalu», 
the wine is converted into Tinenr. 

French meth»d of nuihng wina, 

Tn the southern parti of Fnuiee, their vniij 
with red wines to trcail or tqueeze the gnpeiWi 
tween Uie hands, and let the whole itaiKl, joioei 
husks, till the tincture be to tlieir liking; ilal 
whieh they press iL For white wines, th^ peaj 
the grapes immediately, and vhen pressed, dct^ 
tun the m\ut and stop up the vessel, lea^inf sdl}^ 
the dex th of a foot or more to f^ive room fiir icif; 
work. At the end of ten days they fill tliis smk 
with some other good wine, that will nol woik iC 
again. 

To rackformgn vnne9. 

The Taolt or cellar should be of a tempenM 
heat, and the casks sweet and clean. Should ikr 
have an acid or musty smell, i* nuj be remediei 
by burning brimstone malclies in themi and if sol 
clean, rinse liiem well out with ool«l water, ssd 
afler draining, rinse with a qtuut of bnuidr, piiuii| 
the brandy afterwards into tlie ullage easL liht» 
strain the lees or bottoms thnragh a flannd orUsei 
bag. But put the bottoms of port into the idlsM 
cask without going through the filtering bag. u 
racking wine that is not on the stiUage, a vias 
pump IS desirable. 

To manage and improve poor red port 

If wanting in bo«ly, colour, and flavour, dravori 
thirty or foiiy gallons, and return the same qiis»> 
tity of young and rich wines. To a can of vhick 
put tlii^ gills of colouring, with a boUle of wine 
or brandy. Then whisk it well together, indpol 
it into the cask, stirrir.g it i|ell. IT not brif^iB 
about a week or ten days, fine it for use; prenoti 
to which put in at different times a gallon of «o4 
brandy. If the wine is short of body, put a gsUm 
or two of brandy in each pi|>e, by a quart or tvsit 
a time, as it feeds the wine better tlian putting it is 
all at once. Hut if the wines arc in a tNmdra cel- 
lar, procure a funnel that will go to the boUflncC 
the cask, that the brandy may be completely ioeoi^ 
porated with the wine. 

To tnanage claret, 

Claret is not a wine of a strong body, thm^ il 
re<|uiix*s to be of a good age before it is osed, sud 
therefore it should be welfmaiiaged; the beltne* 
tliod is to feed it even' twu or three weeks villii 
pint or two of French brandy. Taste it frequendr, 
to know what state it is in, and use the bnuidv ae> 
coniingly, but never put much in at a time, while 
a little incori>orates with tlie wine, and fieedsand 
mellows it. 

If the claret is fuiiit, rack it into a fresh-emplinl 
hogshead, up<m the lees of good claret; and boagit 
up, putting the bottom downwainls for two or 
tlirec days, that the lees mav niii through it 
To colour ctaret. 

If the c'.our be not yet perfect, rack it off again 
into a hogshead that has been newly drawn off, 
with the lees; then talu! a pound of turnsole, and 
put it into a eallon or two of wine; let it lie a dsT 
or two, and iTien put it into the vessel; after whicL 
lay the bung downwards for a night, and Uie next 
day ix>ll it about. 

Or, take any (piantity of damsons or black sloes, 
and sti*ew them with some of the deeiMrst ct^ourtd 
wine and as much sugar as will make i»' into a sy- 
rup. A pint of this will colour a hogsl^ad of* cla- 
ret. It IS also good for red iK>ri wiiu-ii, and may 
be kept ready for use in glass bottles. 

To 9^ettore claret that ibinkofotd, 

Kiick it off fn>m the dregs on some I'rvsh lees of 
its own ki-»d, and then take a dozen of new pii^ns, 
pare them, and take away the corea or beans; llieu 
put them in tlie hogshead, and if tl^t is mil sulfi- 
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* % handful of the mk of Jerunlem, and 
then put it into the wine, and stir it well. 
n» make ciaret and port rwigh, 

> m quait of claret or |>ort two quarts of 
e them in a ecntle oven, or over a slow 
gnod part of Iheir moisture is stewed out, 
off the liquor, and squeeze out tlie rest 
this will be sufficient tor 30 or 40 gallons. 
» rccvoer pricked foreis^ vnneM, 

bottle of red (M)!! that is pricke<I, add to 
3Unee of tartarized spirit of wine, sliake 
' well together, and set it by for a few 
it will be found much altered for the bet- 
lis oi>ciittion be dexterously performed, 
ines may be absolutely recovered by it, 
n saleable for some time; and tbe same 
ay be used to malt liquors just turned 

mmage htrmitage and Bur^mdy. 
rmitage must be managed ni the same 
iTCt, and the white likewise, except tlie 
which it does not retiuin;. burgundy 
managed in the same manner as red her- 

l\t manage IJtbon wine, 
isbon is diy, take out of the pipe Uiirt}'- 
tv gallons, and put in the same quaniiiy 
fa, stir il well nbout, and this will make 
|Ood mild Lisbon:. or, if it be desireJ to 
lid into drv, take the same quantity out 
leiilioiied inrfore, and fill Uie pipe with 
teiTT, sti rriiig it about as the ot!ier. The 
of 'filling usid for Vidonia will answer 
I wine; pr it may be fined uith tlie 
, sliells of sixteen eggs, and a small hand- 
beat it togetlier to a frotli, aiid mix it 
tie of tlie wine: then pour it into tlie 
it about, and let it have vent for three 
which bung it up, and in a few d:iysit 
ne. lisbon, when bottled, sliould be 
lier in saw -dust or leaths in a temperate 

To manage Bucella wine. 
; it, proceed in the same way as with tlie 
only obsen'e, that if not wanted vcn* 
the milk out of Uie finings. This ten- 
hould be fed with a litde brandy, for if 
ilace that is either too hot or too cold, it 
daiq^er of turning foul. 

To improve Sherry. 
Mrry be new and hot, rack it off* into a 
I, add fi\e gallons of mellow Lisbon, 
take off the Imt taste, then give it a head. 
It of honey, mix it N»ilh a can of wine, 
into tlie cask \ihen racking. Uv this 
erry fcir pix-sent use will be greatly im- 
iviiig much tlie same effect u[>ou it as 

To improve wJute wine. 
ne liMve an unpluusaiil isi&ie, rack off one 

> the remainder a(hl a gallon of new 
idful uf bay salt, and us much nee; after 
e a staff, beat tiiem well together for 
ir, and fill up the cakk, and when rolled 
, stillage it, and in a few tUys, it will be 
Qved. 

lite wine is foul and lias lost its colour, 
ir pi|»e take a gallon of new milk, put it 
ik, and tlir it well about with a staff; 
it 1ms settleil, put in thi-ee ounces , f is- 
ife into a jelly, m ilb a (|UHrter of a |K»uiid 
;Br scmiied tine, and stir it well abouL 
y following, bung it up, and io a few 
[ Le fiuc ami ha\e a good colour. 

7^ improve wine by duilk. 
Ule chalk to tlie mmty when it is some- 

for tlie acidit) arising from citric and 



II tsruric acids, there is thus formed a precipitate of 
citrate and tartrate of lime, while tlie muat becomes 
sweeter, and yields a miidi finer wine. l*oo much 
chalk may render the wine insipid, since it is |iro- 
per to leave a little excess of acid in the miM, 
Concentrate the nnut by lioiling, and add the ]irok 

Cer quantity of chalk to the liuuor, while it is still 
ot Even acid wine may be benefited by tlie ad- 
dition of chalk. Oyster-shells may be used with 
thia view; and when calcined are a cleaner carbc« 
nate of lime than common chalk. 

To ratovate tick wine. 

Wines (m the fret should be rackc<l; if their own 
lee indicates decav they sliouhl be racked on the 
sound lee oH another wine oi similar but stronger 
quality, to protract their decline: If this be done 
at an early period, it may renovate the sick wine; 
on th-'Sc (iccasions giving the sick wine a cooler 
place, will retard its progress to a»:idity; if conve- 
nient, such wines should be forced and bottled. 
I Previous to bottling, or rather at the forcing, ^ve 
it one, two, or three table-spoonsful of calcined 
gypsum finely inilverized. This will check its 
ten<lency to acidity, witliout exciting much intu- 
I mescence, without injuring the colour of the red 
! wine, and without retarding its coating to the bot- 
tle, which it rather promotes. l*he proper forc- 
ing for red wines are, tlie whites of ten or twelve 
eggs, beat up with one or two tea-spoonsful of salt, 
])er hogshead, and well worked into the wine wi^h 
a foiiing-rcd; the g\'nsum sliould be first boiled 
in a little water. Tiiis is Intended to check tlie 
acetous process. To retard the vinous, the French 
are in the habit of burning sulphur immediately 
under the cask, and poksiuly the sulphuric aciil 
evolveil by tlie combustion may check its progress 
and prevent tlie necessity of an admixture. 
To mellow wine. 

Cover the orifices of the vessels containing it 
with blailder closely fastened instead of tlie usual 
materials, and an aiiueous exhalation will ^>as3 
tlirough the blailder, leaving some fine crvstalliza* 
tioni on the surface of tl^ wine, whicn, when 
skimmed off, leaves the wine in a highly im|)roved 
state of flavour. Remnants of wine covere<l in this 
manner, whether in bottles or casks, will not turn 
mouldy as when stopiied in the usual way, but 
will be improved instead of being deteriorated. 
German method oj'rettoving oottr winen. 

Put a small quantitv of powdered charcoal in the 
wine, shake it, and after it has remained still for 
48 hours <lccant steadily. 

To concentrate winet by cold. 

If any kind of wine be exjiosed to a sufficient 
degree of cold in frosty weather, or be put into 
any place where ice continues all the year, as 
in ice-houses, and tlicre suffered to fi'eeze, the 
superfluous water contained in the wine will be 
fnizen into ice, and will leave thepni^ier and ti-uly 
essential (mrt of the wine untruzcn, unless the de- 
gitM.' of cold should be veiT intens<:, or the wine but 
Weak and \>oor. When the frost is moderate, the 
experiment has no difficulty, because not above a 
third or a fourth |)ail of the su|M.*riluous water 
will he frozen in a whole night; but if tlie cob I 
be very inlcn»e, the best w:iy is, at the end of a 
few hours, when a tolerable quautity of ice is 
formed, to {loiir <mt the reiUHining fluid liquor, 
and set it in another vessel to freeze again by iiself 

I'he froften i>art, or ice, coiisisu omy of the wn- 
teiT iiart of the wine, and nuty be tliroun awa\, 
ami tlie liquid iiart retains all the strength, and is 
to ' e preserved. This will never grow sf>ur, iitu;»- 
ty, or mouldy, and may at any time be reduced to 
wine of tlie coiuinoii ftreiigtli, by adding to it us 
much water as will make it up to tlie fonner quan- 
tity. 
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TofiatvMte 

Take an ounce of tsinelass, beat St into thin 
■hreds with a hammer, anddiuolve it, by boiling in 
a pint of ^ater; this, when cold^ b^mea a stiflT 
jelly. ^Vhisk up some of this lelljr into a froth 
with a little of the wine intended to be fined, then 
itir it well among the rest in the cask, and bung it 
down tight; bj this means the wine will become 
bright in eight or ten days. 

'Jojineredtrinet. 

Take whites of eggs beat up to a froth, and mix 
in the same manner as in wliite wines. 

Another method. — Put the shaviugfof green 
oeech into tlic vessel, having first taken ofi*aIl the 
rind, and boil them for an hour in water to extract 
their raiikness, and afterwainis dry them in the 
•un, or in an oven. A bushel serves tor a tun of 
wine; and being mashed, they serve igtCn and 
again. 

Mortimer recommends to gather the grapes 
when very dry, pick them from the stalks, press 
them, and let the juice stann twenty-four hours in 
a covereil vat. Afterwards to draw it ofi*from the 
gross lees, then put it up in a* cask, and to add a 
pint or (mart of strong red or white port to every 
gallon ol juice, and let the wliolc work, bunging 
It up close, and lotting it stand till January; then 
bottling it in dry weather. 

Bradley chooses to have the liquor, when press- 
ed, stand witli the husks and stalks in the >'at, to 
terment for fifteen days. 

Tb fine a fwgshead of claret. 

Take the whites and shells of six fresh eggs, and 
proceed as with port finings. Claret requires to be 
kept warm in saw-dust when bottled. 
To fine therry. 

Take an ounce and a half of isinglass, beat it 
with a hammer till it can be pulled into small 
pieces, then put it into three oints of cider or per- 
ry, and let it remain twenty-four hours, till it be- 
comes a jelly. After which mix it with a quart or 
two of wme, and whisk it well with the whiles and 
shells of six fresh eggs. Take four or five gallons 
out to make room for the finings, and stir the wine 
well. Then nearly fill the can of finings with wine, 
whisk it well, and put it in the butt, stirring it well 
for about five minutes; afterwards fill it up, and 
put the bung in loose. In two days bung it up, and 
in eight or ten it will be fit for bottling. 
To five pale Slusrr^. 

Put three pints of skim-milk with the whites of 
eiji^lit eg^s, heat well together in a can; then put in 
finings, in the same manner as for common sherry. 
If the sherry be thin and poor, feed them witli good 
brandy as other wines. 

To fine Madeira. 

Take three ounces of isinglass, and dissolve it, 
bat if old wine two ounces will be enough, also one 
quart of skim-milk, and half a pint of marble sand: 
whisk these in a can with some wine, if the pii>e 
is full, take out a canful, and stir the pipe well; 
then put in the can of finings, and stir that with a 
staff lor five minutes; after which put tlie other can 
of wine into it and let it have vent for three days. 
Then close it up, and in ten days or a fortnight it 
will be fine and fit for bottling and stowing with 
saw-dust in a warm place. 

To improve Madeira vhich hae been round to the 

Jndiet. 
Madeira should be kept in a warmer place than 
port wine, and therefore reouires a good body, and 
to be fed with brandy, but it deficient in flavour or 
meflowness, add to it a gallon or two of goodM. jn- 
scy. 

To fine J'^^mia vmw. 
When first imported, Vidonia has a harsh and 
■^id taste; but if properly managed it more resem- 



I hies Madeira wine than any other. To take rf 
' the harshness, fine it down, and then rack it off 
upon the lees of Madeira or white port, fining it 
again with a light fining; and if 90 or 30 gallons d 

Sood Madeira wine be added, it will pasa (br Ma- 
eira. For the finings, dissolve 8 ounces of isin- 
glass and the whites and shells of 6 fresh CflE*; best 
tncm well up together with a whisk and acQ a gill 
of marble sand. 

To fine MalmMey and other vdneM, 

Take 20 fi-esh eggs, beat the whites, jolks, snd 
shells together, and manage it the sur*^ as other 
fininga.---Calcavella, Sweet Mountain, Paxarrtta, 
and Malaga, should be managed and fined in iit 
same manner as Lisbon. — ^Tent, Muscadine, Sack, 
and Bastard, should be managed the same as 
Malmsey, and fined with IC or !a) fresh e«^ and 
a quart or three pints of skim-milk. — OlGTlIock, 
and Vin de Grave, are thin but pleasant wines, and 
sliould be fed with a little good brandy, and fined, 
if necessary, with the whites and sliells of 6 or I 
egga. 

To fine port vine. 
Take the whites and shells of eight fresh 
beat them in a wooden can or pail, with a wbl 
till it becomes a thick froth; then add a little wine 
to it, and whisk it again. If the pipe is full, take 
out four or five gallons of the wine to make room 
for the finings. If tfa^ weather be warmish, add s 
pint of fresh water sand to the finings. Stir it well 
about; after which put in the finings, stirrii^itfbr 
five minutes; put in the can of wine, leaving tbs 
bung out for a few hours, f. hat the froth may (alii 
then bung it up, and in eiglit or ten days it will be 
fine and fit for bottling. 

To make and apply finingo. 

Put the finings into a can or pail, with a little of 
the liquor about to be fined, wliisk them idl toge- 
ther till they are perfectly mixed, and then norly 
fill the can with the liquor, whiskine it well shout 
again; after which, if the cask be full, take outfiNV 
or five gallons to make room; then take the stsf^ 
and give it a good stirring; next whisk tlie finings 
up, and put tliem in; afterwards stir it with the 
stuiT for five minutes. Then drive the bune ia, 
and bore a hole with a gimlet, that it may aive 
vent for 3 or 4 days, after which drive in a vent- 

peg. 

To convert -white foine into red. 

Put four ounces of turnsole rags into anearthea 
vessel, and pour upon tliem a ])int o^ boiling water; 
cover the vessel close, and leave it to 'm>o1; strain 
off the liquor, which will be of a fine deep red in- 
clining to purple. A small portion of this colours 
a large quantity of wine. I'his tihcture may either 
be made in brandy, or mixed with il, or else made 
into a syrup, with sugar, for keeping. 

In those countries which do not produce the 
tinging grape which afibrds a blood-red juice, 
wherewith tJie wines of Fi'ance are often stained, 
in defect of this, tlie juice of eldei'-bemes is used, 
and sometimes loe-wood is used at Oporto. 
To force down the fiitinga of all -wiuie vinetf or- 
rackt, and tmafl spiritt. 

Put a few quarts of skimmed milk into the cask. 
'J'o raider red -wine "white. 

If a few quarts of well-ski mined milk be put to a 
hogshead of red wine, it will soon (>recipiiate tlie 
greater i>art of the colour, and leave tne whol 
nearly white; and this is of known use in the turn- 
ing red wines, when pricked, into white; in which 
a small degree of acidity is not so mxrch pcrccivetl. 

Milk is, from this quality of dischai-giug colour 
from wines, of use also to Uie wine-coopers, fw tha 
whitening of wines that have acquired a brown CiH 
lour from the cask, or from havine; been liastily 
boiled before fermeutiog; fur the addition of aiiv* 
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ed milk, In Cheie eaaei, precipitntet the 
our, and leaves the winea almost lim- 
r vhat they call a water whiteness, 
nueh coveted abroad in wines as well as 

Si 

trewgroe new vine againtt t/atmler. 
r will tuin and often change wines. 
It are pave<I, and the walls of atone, are 
to boarde<i floors. Before a tempest of 
L will be advisable to lay a plate of iron 
rine-vesacls. 

7V> make vi.te Mettle velL 
pint of wheat, and boil it in a qnait of 
it burst anil become soft; then squeeze 
a linen cloth, and put a pint of the liquor 
;shead of unsettled white wine; stir it 
, and it will become fine. 
vike a match for rufettening caskt. 
me brimstone, and dip into it a piece of 
n cloth; of which, when cold, take a piece 
1 inrh broad and five incht's long, and set 
(Hitting it into the bung hole, with one 
*d under the bung, which must be driven 
ht: let it remain a few hours before re- 
out 

To make oynter poxoder. 
le fresh oyster shells, wash them, and 
the yellow part from the outside; lay 
clear fire till they become red hot; then 
> eool, and take off the softest part, pow- 
sift it through a fine sieve; after which 
«diately, or keep it in bottles well cork- 
laid in a dry place. 

7V> make ajiUering bag. 
g is made of a yard of either linen or 
L too fine or close, and sloping, so as to 
Mtom of it run to a point, uid the top as 
he dotli will allow. It must be well 
he si<Ie, an«1 the upi»er part of it fohied 
KNien hoop, and well fastened to it; tlien 
p in tliree or four places witli a cord to 
and when useil. put a can or nail under 
« the liiiuor, filling the bag with tlie se- 
fter it has ci>ased to run, wash out the 
« or f(Hir clear waters, tlien hang It up 
n airy place, that it may not get musty, 
mler sliould always have two bags by 
M* red, and Uie otlicr for white wines. 

To bottle -wine. 
ine is made fine and pleasant, it may be 
Ling care afterwards to i>ack it in a tem- 
!e « iih saw-dust or leatlis. After which 
be fit to drink for at least two months, 
new denl saw-dust, as that causes Uie 
!t, and often communicates a strong tur- 
tell tlirougb the corks to the wine. 
To detect adv'terated toine. 
lal i»arts of oyster shells and sulphur to- 
1 keep them in a white heat for fifteen 
ind when C4ild, mix them with an equal 
' cream of tartar; put this mixture into a 
le with common water to boil for one 
then decant into ounce phials, and add 
r muriatic acid to each; this liquor pi'e- 
ie leiist quantity of lead, copper, ice. 
k in a v*rry scnsiible black precipitate. 

To itrtect alum m wiiie, 
ereliMnis add alum to red wine, to com- 
9 it a rough taste and deeiier colour; but 
T |»ro<iuces on vhe system the most seri- 
. For the discovery of tlic fraud in 
dofitthe following means^^Fhe wine is 
lonn^ by means of a concentrated solu- 
N-iiie; the mixture is to be evaporated 
rd to Mearly the fourth of its original vo- 
icpior is U> be filtered; it tlM*n |iossessei 
ng properties wbeo it coataini alum:— 



1st, it has a sweetirii astringent tasfe; 2d. it furw 
nishesa white precipiute (sulphate of l»ar\-tes) with 
nitrate of bar; les, insolnnle in water and in nitric 
acid; 3d, caustic ]>otash gives rise to a yellowish 
white precipitate of alumine, soluhle in an excess 
of potash; 4th, the sii))-carlM>n.ite of soda produces 
a yellowish white precipitate (sun-cnrbonate of 
alumine) decompnsaule by fire into carbonic acid 
gas, alumine, easily recognizable by its charuo- 
ters. 

Another mode. — ^Adt! to the wine a sufficient 
quantity of a strong solution of chlorine water, 
(oxygenated muriatic acid) until it is changed to a 
yellow colour: let the precipitate, (conqK>sed of 
the chlorine and the vegeto-animal matter contain- 
ed in the wine\ which immediately Ibrm;;, become 
Rettled, then filter the liquor, and' evapor.ite it to 
^th of its volume; it will now, in consequence of 
the presence of the alum, have an astringent sweet- 
ish taste, and will furnish a while pri'cipitate on 
the addition of nitrate of bantes, which is insolu- 
ble in water and in nitric acid. It will give a yel- 
lowish white precipitate with pure potass, that is 
soluble on the addition of an excess of the pot:iss; 
and a precipitate of the same colour, witli tlie sub- 
carbonate of soda. 
7b iletect lead and copper in vnne^ ader, perry ^^c. 

Put into a cnicible 1 oz. of sulphur, and I oz. ol 
pure lime; and keep them in a white heat toi 
•nearly half an hour; when cold, add 1 ounce oftlie 
super-tartrate of pouss, and boil the whole in a 
matrass with some distilled water for half an hour. 
Decant the supeniatant liquor into small phials, 
ad<ling about 90 or 30 drops of muriatic acid to 
each. The phials must be well stopfied and pre- 
served for use. Lead, copper and other deleterious 
inetals will be precinitated, of a black colour, by 
this liquid, if poure(f, in the quantity of only a few 
(irons, into the suspected wine or ci<ler. 

Another inode. — Another test for these perni- 
cious metals in wine and cider, exists ready formed 
in nature. Pour into a glass of suspected wine, 
cider, or perry, a few drops of Harrow-gate water. 
If any lead, kc. be present, it will fall down in the 
state of a black precipitate, being combined with 
the sulphuretted hydrogen by which these waters 
are impregnated. 

Lead is used by many wine-merchants to give 
an astringency to |iort-wiiie; that, like old (Kirt, it 
may appear roush to the tongue. Sometimes they 
hang a sheet of lead in the cask; at others they potir 
in a solution of acetate ^sugar) of le^d, fur tlie pur- 
pose of sweetening, as tney tei*m it. 
I\i detect lead, vorroeive eublimatey and antimony 

in vinetf 6fc. 

Sulphuric acid decomposes ihem with precipi- 
tate, that is blackish when atUimony is nresent, 
hut rvhite wiili tlie two first mentioned: Uien, let 
the precipitate be washeil with boiling water; if it 
change not, it is leailj if it acquire a yellow colour, 
it is mercury. 

winotJier tettfor lead in wine. 

\V1iatever quantity of lead resitlen in wine, may 
be precipitated by mixing with it a fluid, made by 
exi>osing powdcreil oyster shells and sulphur, equal 
quantities, to a white heat for u quarter of an hour; 
aiiil w hen the compost is cold, add as much cream 
of tartar thereto. Put the w hole in a strong bottle 
with common water, and let the liquor Soil an 
hour; pour oflfthe solution into ounce phials, each 
of which will be sufficient for a cask of wine, and 
add to each 80 dro^ia of muriatic acid. Every iK>r- 
tion of lead it may contain, will be found at Uie 
bottom, in the form of a black ciodery precipitate. 
Having collected a sufficient qtiantity ol this preci- 
pitate, upon an iron pUle, expose it to a heat and 
the lead will niu oS, 

M 
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,lMthtT. — Take & paste of sulphur and iron fil- 
n^iy put it into a p.iial, Autl pour on it a im.ill 
iUHi)iitv of suliiliuric acwj. Puss rhe gHS, which 
vill an so, through a bcAt tube, into a bottle of 
aalcr: when thus inriprcj^nated, it will form a new 
«iii1 improved lest fur the purpose. When pouivd 
Into wine which contains litharge, it will render it 
hhick and flakcv, and occasiou a considerable pre- 
cipitation. 

JVo/c hy the American Ed/tor. 
Tlio culture of the vine, and Uie art of obtaining 
its delicious products, are subjects of so much pub- 
lic inteivNt in this country nt this particular mo- 
iiiCfit, that no apology is necessary for digressing 
k moment, to state, that in the ** Vine-Dresser's 



Manual, and Art of roakinfr Wioe, BnoflT, mi 
Vinegar, bv Thiebaut de Bemeaud," publtiiM 
by P. Canfield, New York, 18i29, e^rj parCieiilir 
relative thereto is to be found. Thia little vohme 
is wholly practical, and sliould be proeuird, and 
attentively studied bv crery one who intenda planl- 
ing a vmeyanl. Inneed, of su mueh impoitaaee 
docs the e<litor consider the book in question, thai, 
had time been afforded him to procure tbe ori» 
nal, he should hav«{^ transferred it wholly to tCii 
work. Thougli no legal obstacles prevented hit mini 
tlie New York translation, others not leaa imDen* 
ous forbade him. Any of the booksellers of Mev 
York, or Philadelphia, can procure the treatise ■ 
question; and again I say to those uiten;.^edlt |M^ 
chase and study it. 
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The object of distillation is the preparation of 
alcuhnl or pure spirit, which is obtained from hran- 
dy, rum, arrack, and whiKkey, piTiwrcd from wine, 
stij:;ar, rice, and malt. It also includes compound 
spirits, or those which, in addition to alcohol, con- 
t:4in some volatile or pungent oil or essence, — as 
gin, hollands, carav%'ay, and peppermint; the es- 
sciiiial nils, as nil of cinnamon, oil of clcves, oil of 
popp(*rniii)t, and otto of roses; and tlie simple dis- 
tilled waters, which i*etain the fragrant flavour of 
tlie patticuiar herbs with which thev liave been dis- 
tilled. 

To manage diatiUation. 

Pre\ious to distilling, the processes of brewing 
and termeiitati'Mi are necessary. In distilling, thei*e 
is only one genei-al inil", namely, to let the heat, in 
all c.ises, he as gentle as {>ossible. A water-bath, 
if sufficiently large, is jiivferable to anv other mmie, 
and will pertorin the operation witli all the dis- 
yMc\i requisite for the most extensive business. 
I'he spirit, as it first cnmes over, should be receiv- 
ed into a quantity of cold water; as, by this means, 
the connexion between it and the oily matter will 
oe cousideruhly lessened. For the same reason, 
atUr it has been oncv rectified in the water-bath, 
it should be a|;ain niixi;d with an equal quantity of 
water, and distilled a second time. After the spi- 
rit has been distilled once or twice inUiis manner, 
f'.-om water, it nrty be distilled in a water-bath 
M'itiiout any addition; aiul this last rectification will 
fix'c it frf)iu the greater pait of tlie water which it 
may contain. 

In distiding compound spirits, a small still has 
been found to answer belter than a large one. 

In a distillery are required a variety of utensils, 
such as a still, worm-tub, pump, a water-cask, a 
strong press, hair-cloilm, tliree or four iron-bound 
tubs, capable of roniziining from a hogshead to a 
lipe, of any liquor; three or four c:ins, ca|>able of 
lidding from two to six gall.)ns bv measure, an 
iron-bound wooden funnel, having a strong iron 
nosel, or pipe; a |>ewier syphon, about six feet and a 
half long, a:id fuurinches in circumference; Hannel 
bags, for refining the thick and feculent matter at 
tlie bottom of tbe casks and other vesnels. 
Ohirvation of tfm ttiU. 
^Vl)en the still is charged, let the fire under it 
be lighted; and whilst it burns up, the joints should 
t>e ciurefuU} luted 
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By laying the hand on the atill and capital, « 
the nre gains strength, Uie process of tlie operaUoa 
will be asccrtniiied; for, whenever the hcM, ora^ 
pital, feels hut, it is a proof that the Tolatile p«1>* 
cleti have arisen, and are about to enter the woi& 
When the still bead is about to become hot, pre- 
pare a (lamp, made of the ashes under the griie, 
mixed with as much water as will properly *d 
them. This mixture is to be thrown upon the fire* 
to moderate its action, at tlie instant when dislilb- 
tion lias commenced. Continue tlic heat as loa| 
as the distilled liquid is spirituous to the taMb 
Wlien the distilletl li(iuor carries witli it any p> 
ticular flavour, it should be re-distilled with esidi- 
tial oils, in ot*der to convert it into a compooad 
spirit, as gin, i>eppi'rroint, and other cordials^ 

When idl tlie spirituous fluid is drawn 08^ the 
still should he emptied by a cock in the side. Tbe 
head, &:c. ifhould then be removed, and the tevnrsi 
lutes taken clean ofl*. l*hc still may now be chart- 
ed a second time, and luted. If the spirit, or eooi- 
pound to be made, is of a diffci'ent nature or fiavonr 
from that procured by the last distillation, tlicstilL 
capital, and worm should be tlioroughly cleaned 
by hot waliT, sand, and a scrubbing brush, to re- 
move the oily iMuiicles which adhere to tlieir in- 
ternal surfaces. The wonn is beat chauised hf 
passii.g hot water through it reiK*atedly, until tlie 
water flows out quite flavourless. 

Great care sliould be taken that no grease, tal* 
low, soap, or any otlier unctuous niatti-r, tiill iiilo 
the tub^, pieces, rundlets, or cans. — Vbuve all 
things, lighted candle" torches, or pa|>ers, sliould 
not bo brought near any vessel containing spirits. 
Tbe flue or chimney sliould be kept coustantlv 
clean. 

To me a pojiabU furnace. 

In Uie laboratories of ex |ieri mental chemista, 
portable furnaces are employed. Charcoul is the 
only fuel tliat can be used in Uiem, exi'iqti the oc- 
casional use of the finer kinds of stone coal that 
yield a bright flame, and burn to a while ash with- 
out fonuing clinkers. When the fire i> regiiLl«.(i 
by tlie :idniissiou of only the iiecebs::iry qu;iiitiir of 
air through the cliarcual, ami the whole heatolthr 
fuel is directed upon the subject ex|H)se«l lu it, the 
expense is not so great as might he supposcil, fur 
no other fuel gives out so much heat. One lb. of 
charcoal will boil away \S lbs. of water, wluatsu 
the lame weight of Newcastle coal will boil awa» 
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8 nr 9 .It. A pounil of coke will only boil 
4 lilt, of water, ami a noui^l of \te»i teltlom 
llian 5 lbs. or by a skillul moile of using it at 
troost 10 Ibt. 

7 J btdld fixed fnmace». 
inilsor bricks are generally used, as they may 
It as easily as cliiUk, and yet bear a violent 
without alteration; they must be set in clay of 
Ame ficlil. The fiarts distant fi*om the fire 
be of common bricks set in mortar, but this 
sr roust be carefully removed before the other 
is begun, as an accidentHl admixture of it with 
lay would cau^ the latter to run into glass, 
thus s|M)il the furnace. Tlicse furnaces are 
rally built as thin as possible that they may 
up the less room, and to save fuel in heating 
as they hare seldom fire constantly in them; 
is case, they should be surrounded with iron 
•s, to prevent the alternate contraction and ex- 
on destroying them as soon as they otherwise 
J. 

To make a portable tand-poU 
r a portaiilc one. the ash pit may be an iron 
der, 17 inches in diameter and 8 deep, closed 
ttom. In the front is cut a hole 3 inches high 
i wifle, H ith sliders to shut close. Three pins 
iTeted on the inside about an inch below the 
r edg*>; these are to support the fire-place, 
bottom of this ash pit is lined with clav, beat 
ith chai^oal dust and formcil into a kind of 
T. The fire-place is a sinull cylinder of nearly 
ime width, so as to fit easily into the ton of the 
lit, and n-.st on the three pins; its height is 15 
«, and it h»s a tl»t bonier ut each end, leaving 
solar ('[>i'ning of 10 inches in diameter. Around 
>wer boi-der are riveted three screws, to which 
xed, by nuts, a grate. In the upper border, 
nds the'cirrumfereiice, and at equal dittlances 
each other, are nude four circular holes an 
over. The inside of the fire-place is lined 
day And charcoal, whose surface is adiusted 
sore, made bv drawing on a board an ellipsis, 
ig its foci 15 inches asunder, and its semiui*- 
n at the foci 5 inches, sawing oflfthe board at 
foetis, and idso <lown the gtx'atest diameter, so 
the iiitrrnal cavity may represent an ellipsoid 
Me dimenKioiiH, cut off at the foci. A fire- 
i^MHit fi incites wi<|e and 4 inches and a half 
, with the lower limit about 3 inches above the 
, is h ft in the fi-ont to be closed with a lined 
ler; both the fire hole and stop^ter having a 
erto retain the lining. When tite lining is 
Ibur openings are cut sloping through it, cor- 
MiJing to tlie o'icni!)gs in the upperbonler, to 
; as \( ntH f ir the burnt air, and to regulate the 
»y sliding; pieces of tile more or less over thein. 
e ceiilrai i|iening at the top of the fire-place is 
a east-iron i>ot, either hemispherical, or, 
h is m«»st usuid, cylindrical, about G Indies 
at the edge, with a rounded bottom, so that 
sif is alxiul an inch deejier. Tlit common 
have only a rt-flecte<l burtler by which they 
I but (he 'be»t kind have also an upright edge 
rites an inch higher, to which a sioiie-ware 
it fittid; Hiid thus the pot serves foi; many dis- 
ions that retiuii-e a btn)ng fire. It in usual to 
notch on one si«le of the top ot the fire-pUce, 
ng upwards to the edge of the pot, about 3 
;t wide and 'i deep, to admit a low retort to be 
deeper into the ^lol, b) allowing a passage to 
eck. 

To tmike a tand-heai funuice. 
fomaee uf tliis kind may be stationary, and 
of bricks that will stand the fire: and in this 
tin* ash pit it built about IS inches high, and 
an uh-dour opcninj} into it about 6 inches 
t«| a grate it then hud, and a firc-duor 6 inches 
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bv 8 opens immediately into the fire-place, even 
with the grate. Tlie fire-place is made cylindrical, 
8 inches wider than the sand pot, and about S 
inchet dee^ier; the grate being a scjuare whose side 
it about two-thirds the i-'^-mal iinineter of the 
tand-pot. This pot ham^ by its bonier in an in>i 
ring placed at the top ofthe furnace; we have noi 
yet adopted Teichmcycr's method of sloping the 
{lOt. As stone coal is generally used in fixing fui"* 
naces, instead of the 4 register holes use<l as vrnti 
in the portable furnaces, onlv one oi>eiiing, about 
as wide as the grate, and 3 fnches high, cither in 
the back or on one side, is made to vent the burned 
air into the chimney. Tliis, however, has the in- 
conveniency of heating the pot unequidly, the side 
next the vent becoming much the hottest, in spite 
of Uie endeavour to equalize the heat by bringing 
the fire from under the centre ofthe |)ot as forward 
as possible, by raising the wall opposite to the vent 
perpendicularly, and enlarging it only on the other 
thj*ee tides; sometimes, with Uie same view, seve- 
ral small vents are made round the pot, leading 
into the chimney. A notch for the neck of the re- 
tort it generally made on one side. As much heat 
nasses through the vent, it is usi:al to cause the 
heated air to [Miss under a large cast-iron plate, 

{daced on a border of bricks surrounding a plat- 
Virm ofthe same materials, and leaving a cavity of 
about 2 inches and a hidf deep, at the fuiiher end 
of which, another oi>ening leads into the chimney. 
On this iron plate, sand is laid to form a sund heat, 
and thus several operations arc carried on at tlie 
same time. If that in the sand-pot is finished, and 
it is desired to keep on those in the sand-heat 
without intemiption, the vessel may he drawn out 
of the sand, some warm sand thrown on that re- 
maining in the pot, and a fresh vessel with mate- 
rials intro«luce<l. But if this new oticration should 
require the iieat to be more giaduaily exhibited, a 
pot of thin plate iron, filled with cidd sand, con- 
taining the vessel, ma^ be ]>artly slid into the heat- 
ed sand-pot, and, being tup[>orted by pieces of 
brick placed under the edge or otherwise, kept 
there until it be necessary to inuivase tlie heal, 
when it may be slid down lower until at length it 
it permitted to reach the bottom of the 8and-^>ot. 
Ta miike a hot stilL 
Portable hot stills should have an ash-pit and 
fire-place exactly similar in dimensions to those 
u4e<l with the saiid-pot, or the same furnace may 
be used with a hot still, if economy and not conve- 
nience is the principal object. The copper or tin 
plate cucuibite will, of course, be 10 inches wide, 
and about V2 deep, and hang 7 inches within the 
fire-place. The mouth should be wide, that the 
water-bath to be occasionallv hung wiiliin it so at 
to reach within 3 inches ofthe bottom may lie the 
larger. Between this wide neck and the ciiX'Uiu- 
ference thei'e should be a short pipe, through which 
the litpior left after distillation may be drawn i)lf 
by a crane without unluting the vessels; fresh li- 
qtior added; or, in distilling with the water-bath, 
the steam may esca(>e. ThisjiiiK.* bus a ringniund 
it, that the cork with which it is stopjiod may lie 
firmly tied down, and like the other joinings be 
luted; for which purpose slips of i>ai>er smeared 
with flour and water, or coininon paste, an* usuallv 
esteemed suflicient; but the best material is bla((- 
dert rotted in water until they smell extremely 
offensive and adhere to tlie fingers when toucheif, 
and then worked b;^tween tlie hands into rolls, 
which are to be applied to tlie joinings. I'hese 
small ttillt ha>-t usuallr a 3bloor't head tluit fits 
both tlie cueurbite and tne water-bath, their necki 
being of equal diameter, and it fiuiiished with a 
(croove round the lower part on the inside to din-rt 
die eondented vapour to the note of the alembick} 
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And litis ]u>A(1 19 surroiindeU br a pefrigerntonr con- 
uiiiiii^ (r>Ul water, whicli is not so ciiiubcrsomo as 
nnd less expi.'n!>iu> llian h worm and tub. But the 
most ii(lvaiit»^enus way of cooling the vapours i« Xo 
aw a Mourns head without a surrouu<Iiiig ivfrige- 
rator}', or only a plain hi'iit tube, which should he 
at least IS iiu-hcs Ioi.j;, that the small globules of 
the boiliii;^ liipior uhich arc thrown up near a foot ! 
high, sliouhl not pa^ts over, and render tlie distilled 
liquor unfit for kec])iug. To this is to be adapted j 
u iHTWter pip( , about 8 feet long if spirit of wine is ; 
to be diHtilled; or sltorter for watery liquors; and 
in both cases j of an inch in diameter on tiic inside, 
inclosed in a tinne*! jdate tube with a funnel. With 
an adopter of this kiiul, and the c<jii8umption of a 

I lint and a half of water in a minute, or about 9 gal- 
ons in an houi*, spirit of wine may be distillL-d at 
the ntte of a gallon by the hour, from one of these 
port:tblestdU. Another convenience of the«estiaigbl 
I>i[M*s is, (hat they may be cleansed iu (he suiite 
iiuiiuier as a fowling niece. 

7 uiaX'ta a large ttiU. ■ 

If (his furnace is fixed, and made of bricks, it ' 
m^y be constructrd uith a sand heat like (hat an- ' 
iirxeil to the sand-p'>t: but this is seldom pntc(ised, ' 
although it would be advantageous for digehtions ^ 
and evaponitions witli a gentle hea(, because (lie 
fire is genendly ki-pt up at an even height. If the 
cucurbite ib not Hantrd for distilling, i( may be 
used as a boihr to keep ualer rea<ly heated for use, 
ami (o be diuun ofl* when wanted by a syphon or 
crane. But these fixed slills are usually funii&hed 
with a pi|tc and cock on a level with tik.- bottom, 
by which they can l>e emp(ied,and have almost al- 
ways a worm and tub to c«n)1 tlic vapours; the head 
is usually of that kind which is called a swan's 
neck. 

^Istit^'^9 imf/roved ttiU. 

It has been proved (hat as soon as a common still 
is in openiti'in, the steam from tlie capital in the 
6rst (urn of the >Aonn is at a lemper^tui*e of 80°, or 
ItM)'* of U«aunuir. Here -wattT oiilu condenses, 
«n<l the alcuhol in vapour passt^s into the tecond 
turn, where it condenses by the lowered tempera- 
ture. If the condeUHed liquid is diiiwn off from 
(he upper turn, it is mere phlegm, or water; while 
that Irotn tlie M-oond turn is alcohol, or spirit The 
mode of diiiiig this is very siinplf, and can be a^)- 
plied to any old still; so (hat e\cr\' a<I\anlage re- . 
suiting from liie most comjdicatetf and expeubive | 
stills can bi* ob(aint-d; that is to say, plain brandy, 
Dutcli prool*, aiid t-vfu thirty-five and tliir(y-sixlh 
•in)of. Tile alterations are eflected as follow^. ! 
klach turn of (he \<ov\i\ is to be furnished with a ' 
veiy slender la(er'il pipe, ending in a faucet and 
tup. A eresr.-nt &hui»cd valve, placed just before 
the opening of the pipe into (he worm, obliges the 
conden.sfd li<{uid to trickle into the pipe, and a = 
slight elllo^v ul>ove and below tl:e pi{ie prevents | 
kuy of (he steam from running in the same direc- 
lio'n. Eai h of liiese pipes follows the main woriii 
in all its coii\(»l'.ilions, onies out of the condenser 1 
at the same opening, and is led (hence to its own > 
iX'ceiver. Tlie pi|)e vi the first turn has abo a se- I 
coiid bntmh v« ith a faucet, which le(sou((he phlegm, ! 
(which is WDi-thless) as fast as it is condensed. A . 
nrov(>r indieuteN the moiiient when the feints sliouhl : 
be scimrated, as simple brandv or proof spiiit is ' 
wiMted. These feints are ei(ricr detained in (he 
ooiler, or aet aside for rectification, iu all cases 
necessary for the i.iMt spirit that comes over, with- 
•ut which it IS woilliLebS. 

Botidf** prodnciiig m<ire spiri«^ and saving threc- 
Iburttis out of the feints, the woi m urei>ared as 
ibove shortens the term of distillation by one half, 
ind conseipientlx n-ducea the expense of fuel. In 
iddition to iliis, and what is of more conietj^uencc. 



a sour wine may be distilled as well as anr other, 
and without the least taint being perceptible hi the 
brandv. The spirit is; ot course, leu in quantitr, 
but whatever is obtained is good, and all the wt\4 
separates and flows out bv the first pifie, wliieh 
gives an opportunity of profiting by the acetoat por- 
tion. 

To exthiffuiih fr^ in dittUteriew. 

A woollen blanket or rug, hang OYcr a roller m 
a water-butt, is the readier and best extinguisher. 
7'o dtdcifif tfiiitt. 

In dulcifying, or sweetening the spirits, veigh 
the sugar, and dissolve it in one or more eans of 
the wa(er, with which the compound is to he made 
up: bruise the stigar, and stir it well, till all is His- 
sed ved. Then emp(v it into the cask containing 
the spirits; mixing all together, by drawing off* se- 
veral cans by the cnck, and emptying them into the 
casks b^ the bung holes. Now rumnuige all veil 
tO}^ether, till they art; i>erfectly comi>ouiHle(l. 

Spirits or compounds that ore strong, require no 
assistance in setting, and iiecoming clear; but those 
that are weak must be refineil by the addition of 
some other substance. To xsety hogshead of Ge- 
neva, or other spiintuous compound, put six ounces 
of |>owdeivd alum, previously diswlved in three cr 
four galfons of the coinpoimd: stir all well together. 
In the course of twen(y-four hours, the whole will 
be rendered completely clear. 

It is a good practice to leave the hung-holet of 
casks (containing spirits or compounds newlr 
made) oiien for sevend days: this improves thefi 
flavour; and renders them clear, sooner than they 
would odierwisc be. 

Table-salt throvi n into the still, in the propoi^ 
tion of 6 ounces to 10 p;ailons of any liquid to be 
distilled, will gi*catly improve the 'flavour, taste, 
and stren«rth oHhe spirit. The viscid matter will 
be fixed \v the salt, whilst the volatile matter 
ascends in a state of great purity. 

The flavour of malt snirits is higlily improrrtl 
by putting 3^ ounces of finely j>owdered charcoal, 
and 4^ ounces of ground rice, into a quart ofspi* 
rits, and letdng it stand during 15 days, frequent- 
ly stirring it; Oien let the liquor be straineu, and 
it will be lound nearly of tlie same flavour as hrandy. 
7V) niaki! charcoal. 

This is usually maiiufactuac<l from coppice wood, 
cut ever}' 10 years; the faggots are made into a 
large conical pile, covert^d up uith clods of earth, 
leaving ciiTuhir rows of holes from top to bottom. 
The wood is tlien kinilled, and as it bocomes red, 
the holes are regularly closed to stop the t'urfber 
combus(ion, and when the whole has been closed 
up, the pile is left to cool; when the black skeleton 
ot the wooil is left, uliich differs from tlie raw 
wood in burning without any smoke, and with lit- 
tle or no flame, yielding at the same time no soot, 
although sonie oTthe finer particles of the aMics are 
volatilized and adhere to (he chimney. The hir 
which pa-ses through the buniing charcoal has its 
oxygenous pail converted into carbonic acid gas, 
without l>eing, when cooled, any ways altei'eu in 
bulk, aldiougii its weight by the gallon is increased 
The air being thus rcndeix'd unfit for respira- 
tion, kills whatever animals or plants arc confined 
in it: numerous accidents have happened of [Hn*sons 
being suffocated by sleeping in close rooms witli s 
cliarcoal fire. 

The Cliarcoal for medical purposes should, like 
that for gun-jioM'der, be iiwle of sofl woods, as al- 
der, healed in iron long necks until no volatile 
matter is given ouL Small quantities may be made 
by burying wooil u.ider sand in a covered crucible, 
and ex|>0iiiig the whole to fire. 

To make 9pin'i of vine. 
Spirit of wine, as it is called, was former^, a^ 



DISTILLATiaX. 



141 



It itill, in Mnithcrn ecmntries, obtained bj distill- 
ing wine for iU yield of brandy, and then slowly 
muarrtcting the more %'ola(i1e part uf the brand v, bv 
m small fire and the use of tall ix'sscls. In England, 
Bpirit oi'wine it, in general, olitaincd from e;ronnd 
meal, either of wheat, rvc, or barley, wiih from 
out— tenth to one-third of tbc same, or anotlier grain, 
inaltcd and ground, and then called malt snirit; or 
from treacle, and then called molasses spint; some 
11 also made from apples, or cider wasli. The 
fermentation is carried on qiiicAerand faithcrtlian 
in brewing or making cider, in order that all the 
sugar in the wa«h may be convertetl into spirit and 
water. The infusion of the malt and menl is made 
»? strong, that its specific gravity Is from 1.0S3 to 
1.14, (whereas that for strong ale is generally l.l>6 . 
and for small beer, 1.015 to 1.04) and is iiiixeil j 
writh a large onantitT of yean, added by successive i 
portions, until, in aoout ten days, tlic sjK.'cific gra- 
vity is mloced to l.OOi, when it is fit for the still. 
In general, a third part is drawn off at the first stil- 
ling, under the name of low wines, the sjK>cific gi*a- 
sity beine about 0.975. On le'distilling tlie low 
viQe% anery spirit, of a milkv cast, comes oTcr 
first, and is returned into the btill: then follows the 
clean spirit: when it begins to grow too watery, 
tlie remuning spirit that comes over, as long as it 
will take fire, is kept apart, under the name of 
feints, and mixed with the next parcel of low wines. 
Instead of these trials, the head of the still may 
have the bulb of a thermometer inserte<l into ii, 
and by obaerring the temperature of the steam, an 
accurate judgment may be formed of the strength 
of the tpi rit tfiat di sti lis over. It i s computed , that | 
lOOeUloDSof malt or com wash will pro<Iuce about ' 
^ ol spirit, containing about half its weigitt of wa- i 
ler; mohnses wash, 2:2 gallons; cider w:i.hIi, 15 gal- | 
loot. The best French wines yield from 2i) to 85 | 
gallons. The spirit thus obtained is for chemical j 
and pharmaceutical purposes mixed with water, to j 
acparate the oil it conUins, and n>-distilk'd several ij 
times in tall vessels, with a \ery gentle heat, until ! 
iu speci6c gravity is reduced to H'2; though that || 
OMuJly sold is only 0.A37, at 60 deg. Palirenheit. 'j 
Br distilling spint of wine with purified pearl 
askes, salt of tartar, murialc of lime, lime, or com- 
mon salt, all prt>viously heated to redntss, and 
cooled, its specific gi*avity may be reduced still i 
lower, even as low as 0. 79^2, at 6*8 deg. Fahrenheit; 
but there il reason to think, tluil it not only parts 
with water, but also undergoes some rhange, or 
ae(|aires some impregnation oy these additions, as 
iu taste is altered. Tliis spirit of wine, from which 
every particle of water is se^iarated, is called by 
the Arabic name of alcoliol. 

To make ethrr. 
The old chemists, after mixing spirit of wine 
with an equal weight of oil of vitriol, digeble<I it for a 
long time, and then distilled the must volatile (tart, i 
«hich was calle<l the sweet oil of vitriol. At pre- . 
aent, the mixture, whose tei»i>erature is consider- | 
ahly inereasi-d, is placed in a licatetl sand bath and ! 
•!i«tillefi, without being suffered to cool until one 
Lalf the quantity uf tiie spirit is come over, mean- ! 
mhile, an inflammable gas also i»asM:s over. If I 
the distillation is continued, sulphunmsacid passes ! 
over, and a light yellow swL-«-t oil of wine; the ! 
hhek nriiduai-^- sulphuric acid contains cliarcoal , 
«liffused tJiroiigh it, which may be sejiarated by ad- I 
mixture a ith « ater ami filtration, if fresh alco- | 
hf\ is poiinil nil the residuum, more ether may be 
obtained by distillation. The unrectified etlier, as ; 
llie fint pruthicl is called, contains both water and 
■Jcoh&l: dry salt of tartar Si']>aratcs the first, and 
liien pouriiig ofi* the upper liquid, and adding di-v 
mnriate of lime in powder, this salt uniu-s witfi i 
tlu: alcohol, and tlie ether swims on tlie solution, li 



To imitate fo'n'en tpiptt 
A great desideratum among diMillers, in this 
countrj', is to imitate foreign sjiirits, such w hraik- 
dy, mm, genera, he. to a tolerable degree of pn- 
fectinn; but, notwithstanding the many atlemp'- 
that are daily made for this puqjoso, the succesk, 
in general, has been indifferent. The general nu- 
thod of distilling brandies in France, differs ii. n.>- 
thing from that practised here, with nialt-wajih or 
nioLisses; nor are tlie French distillers in the leant 
more ch-anly in their operations. Still, though 
brandv is distilkMl from wine, experience tells ns 
that there is a great ilifTerence in tin* grain's tVoni 
which the wine is made. E\en* soil, ever}- cli- 
mate, eveiy kind of grape, varies" with regai**! to 
the quantitv and quality of the spirit (hstilled from 
them. A large quantity of hrani'^ is fiistilled in 
France during tlie time of the vintage: for the 

f)Oor grapes that prove unfit for wine, are usually 
irst gathered, pressed, their juice fermented, ami 
in«tantly distilled. It is a general rule with them, 
mit to distil wine that will fetch any price atvrinet 
for, in this stiite, the profits obtained are much 
greater than when the wine is reduced lo hraiidies. 
For a long time, this liquor was disiilled only 
from spoilt wine, and afterwanis troni the dregs of 
beer and h ine; and when, instead of thestr, the dis- 
tillen employed lye, wheat, and barlc}-, it was con- 
sidered as a w icked and unpanlonubie misuse of 
torn. 

To condewtc xniponrn in tUntilUition. 
This is best accomplished by means of a disk at- 
tached to the tube of tlie still whieli has the figure 
of a lens, flattened as much as possible and made 
of copper. It pi'odiices a much better and more 
rapid effect than tlie worms employed for that 
pur(>ose. 

To make lii itith bramly. 
To sixty gallons rif clean rectitii-d spirit put 1 

{loiind of sweet spirit of nitre, 1 pound of cassia 
)uds ground, 1 pound uf bittfr alniond meal, (the 
cassia and almond meal to l>e mixed together be- 
fore they arc out to the spirits), '2 ounces of sliceil 
oiris root, ana about 30 or 4(> prune stones pouml- 
ed; agitate the whole well together, tuo or thit-e 
times a day, for three days or mopt*: let ihem set- 
tle, then [MHir in 1 galhin of tlie best winu vine- 
g:ir; and add to every 4 gtilluus 1 g;dlon of foreign 
brandy. 

To imitate Co^ninc brantlv. 
English spirits, with pi-oper mauap'inent, a?>e 
convertible irto brandy, hardly distiiiguislialde 
fn)m fon-ign, pnivided theo|K'ra!ion is in-:Uly |H'r- 
forineil. The best, and indeed the only inetJHMi uf 
imitjitinj^ the Fn-iieh brandies to ]»erf«-etinn, is by an 
en^entiuiQilofwine^ thin l»eii»g the \i ly in^n-ili'-nt 
wliieh gi^es the French liraiMlies tli:-ir i*..i\(.>ur. It 
mu&t howfver be reineniberi-ii, tli:i', in order to 
use even this iiigivtlient to udvantagi , a pure tiutt' 
left spirit must jira! he ^frtjtlucctl. 

To prepare the oil ot wine, tlissolvc some cakes 
of diy wine-lees iii six itreiglil linn-s ih»-ii weight «.f 
water, distil the liqiir)r b\ a slow tire, am! sepaiaiu 
the oil by a JU'p.-\rai<»ry glass, resening for the ni- 
cest uses that whieh comes <ivir llie lirsf, the s«u-- 
ceeding oil b« ing eoarM-rand more i\Mn »us. 'I'liis 
oil of wine KJiould be dissolvi d in :.ler)liul, otliir- 
wijw" it will RO'Mi gi"<»w raiuid. 

To imitate Cogniac brandy, it will Inr neeess:i,*y 
to <lifttil the essential oil t'roiii tjogi i:iv Ices, and 
the same for anv other kind of bratuiv. The prnut', 
it mav be easify aeroiuplished, by living a spirit 
rectijied above 'l»rv>L wiiich, intiuiai* ly eoiiibiiit«i 
w ith the csential oif, may be reduced to a pn-|ier 
stai.dard by di»tilled water. The s'-Qik^s ma} , in 
a en-:>t measure, Im: obtained by flii«li!iing aiiilier- 
tit}iiigthe spirit over a gentle fjix*; ami, uliat is 



42 



UNIVERSAL RECEIPI iJOOK. 



vrftnting, whc^ the spirit !» ft*^. made, will be sup- 
plied by tim**. Treacle or burnt suear gpves the 
spirit a fine colour, nearly resembling that of Frerch 
brandy; but as its colour is deep, a large quantity 
must be used: and tlie bubble proof is greatly ticight- 
cned by the tenacity imparted to the liquor by the 
IrPMcle, while the spirit acquires from the mixture 
a luscious taste. A much smaller quantity of burnt 
stigar than of treacle ^rill however be sumcicnt for 
colouring the same quantity of spirits, and it ac- 
quires an agjt^eahle bitterness. The burnt sugar 
is prepared by dissolving a nropcr quantity of sugar 
in a little water, and scorcliing it over the fire till 
It acfjuires a black colour. 

To proaire the oil ofioine. 
This oil should be distilled from the tliick lees 
of French wine% because of the flavour, and when 
procured must be kept ready for use. It must be 
mixed with the purest spirit of wine, such as alco- 
hol; by which means it may be preserved a long 
time. The Lottie should be sliaken before the oil 
is used. 

When the flavour of the brandy is well imitated 
by a |)roper portion of the essential oil, and the 
w'hole reduced into one nature, yet other diflicul- 
ties still exist; which are, the colour, the softness, 
and the proof. The proof ma^- be effected by using 
a spirit above proof, which after being mixed with 
the oil may be let down to any strength with water. 
I'lic softness will be attained by getting a spirit 
that has been distilled by a slow fire; and the co- 
lour may be regulated by the use of brandy co- 
louring. 

To make brandy from treacle. 
Spirit distilled from common tre&cle dissolved 
in water, should be fermented in the same manner 
as the wash for common malt spirit. If fresh wine- 
lees abounding in tartar, are well fermented with 
molasses, the spirit will acquire a greater vinosity 
and briskness, and approach the nature of foreign 
brandy. If the molasses spirit, brought to the 
common proof strength, is found not to have suffi- 
cient vinosity, it will Im* proper to add some sweet 
Snrits of nitre; and if the spirit has been properly 
i stilled by a gentle heat, it may, by this addition 
only, be made to pass with ordinary judges as 
French brandy. Great quantities of tliis spirit are 
used in adulterating^ foreign brandy, rum, and 
•rrack. Much of it is also used alone, in making 
fjhcrry brandy and other cordials by infusion; iji 
all which many prefer it to foreign 4)randies. Mo- 
lasses, like all other spirits, is enti ely colourless 
when first extracted; but distillers give it, as nearly 
as possible, the colour of foreign spirits. 
Jo truihe bramly from potatoes. 
Potatoes by distillation afford brandy of the best 
Duality, not to )>e distinguished from that obtained 
nrom wine. One thousand lbs. pressed, fermented, 
and distilled daily, affords from 60 to 70 quarts of 

good brandy. 1 he residue of the notatoe, after 
le spirit is extracted, is used as foou for cattle. 

To imhrove British brandy. 

Take thirty gallons of fine English brandy, three 

ounces of tincture Japonica, and nine ounces of 

spirit of niti-e dulcis. Incorporate these with some 

w the spirit, and then put it into the rest of the li- 
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and stir it well .bout This will make 



thirty ^dlons of biiiD't^ , and if i*. be a goo<l clean 
spirit. It will much resemble French brandy. 
To pi'ebare tincture Japonica. 
Take of the best English saffron, and dissolve 
one ounce; mace bruised, one ounce; infuse them 
into a pint of brandy till the whole tincture of the 
saffron is extracted, which will be in seven or 
eight days; then strain it through a linen eloth, and 
Cu tlie strained tinof ure add two ouncei of tartar Ja- 



ponica powdered fine; let it infuau till the tinetuie 
13 wholly impregnated. 

To make Jammea ntm. 

This is obtained from the refuse of the raw sn 
ear manufactories, by taking eqiuil quantities uf 
tne skimmings of the sugar pans, of lees or retunis 
as they are commonly called, and of water; and to 
100 gallons of this wash are added ton gallons of 
molasses. This affords from 10 to 17 ]>|alloQS of 
proof rum, and twice as much low wines; it is 
sometimes rectified to a strength approaching to 
spirit of wine, and is then called double distilled 
rum. 

To imitate Jamaica rum. 

To imitate Jamaica rum, it is nceessary to pro- 
cure some of the tops, or other parts of the sunr 
canes, and to put them in a still, in the proportion 
of a pound wciglit to two gallons of pure flavouriess 
spirit, and one gallon of pure water, llie distil- 
lation may be carried on by a brisk heat, providrd 
there is a quantity of common salt, (in the propor- 
tion of an ounce to each gallon of liquid in the 
still), to prevent the mucilaginous matter from ari- 
sing with the spirit. The product when rectified 
and coloured by burnt sugar, will possess every 
character of excellent rum. 

To obtain ntm from molasses. 

Mix two or three gallons of water with one gal- 
Ion of molasses, and to every SCO gallons of this 
mixture add a gallon of yeast Onoe or twice s 
day the head as it rises is stirred in, and in three 
or four days, 2 gallcns more of water is added to 
each gallon of mnlasses originally used, and the 
same quantity of yeast as at first Four, five, or 
six days after this, a portion of yeast is added ai 
before, and about an ounce of jalap root powdered, 
for in winter one ounce and a half), on which the 
fermentation proceeds with great violence, and in 
three or four days, the wash is fit for the still: oiie 
hundred gallons of this wash is computed to yield 
twenty-two gallons of spirit from one to leu'over 
proof. 

To prepare gin as in Holland. 

The grist is com^iosed of ten quarters of malt, 
ground considerably finer tlian malt distillers* bar- 
ley grist, and three quarters of rye-meal; or, more 
frequently, of ten quart era of rye and three quar- 
ters of malt-meal. The ten quarters are first 
mashed, with the least quantity of cold water it is 
possible to blend it with, and when uniformly in- 
corporated, as much boiling water is added as 
forms it into a thin batter: it is then put into one, 
two, or more casks, or gylt tuns, with a much less 
quantity of yeast than is usually employed by our 
«)i8lillers. Generally, on the lliinl day, the Inileh 
distillers add the malt or rye-meal, prepared in a 
similar manner, but not before it comes to the tem- 
perature of the fermenting wash; at the same time 
adding as much yeast as at first 

The principal secret is the management of die 
mashhig part of the business, in first ihoroughk 
mixing the malt with the cold water, and in subse- 
ciuently adding the due proportion of bnilifig water, 
that it may still remain sufficiently diluted after 
the addition of the fine meal; also in well r*ousing 
all together in the back, tliat the wash may be di- 
lute enough for distilling, without endangering M 
burning to the bottom. 

Rectification into Hollands gin. 

To every 20 gallons of spirit of the siHM>nd ex- 
traction, about the strength of proof, take of juniiier 
hemes, 3 lbs. oil of juniper, 2 oz. and distil with 
a slow fire, until the feints begin to rise, thea 
change tlie receiving can; tiiis pro<iuc(>s the t»»s( 
Rotterdam gin. 

An inferior kind is made wlUi a still less pro- 
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it hcrrief, tweet fennel teeil, and Stni*- 
leiitnic, wiih'Nit a drop of oil of junifier; 
Ut tort, but inff^TiMr to the RottvniHm, is 
iVt*c«opiie. The distitlcr's wash at Scliec- 
KottenlMm, is lighter than at \Vce80|ii)e. 
J tuqientine is of a yellowish-brown co- 
itj fi'a^Ts^nt agreeable smell, y<!t the least 
he tiii-|>fntinu. The jnni|»cr Iwrries are 
in Holland, tliat tliej must have other rea- 
I niei'e cheapness for liein;]; so much mure 
if their consumption than our distillers. 

/ tmike malt tfunt. 
) quarters o* ourtcy grist, ground low, and 
'rs of coarse gnmnd pale maH, with 250 
f water, at about 170 degrees Fahrenheit. 
I 30 barrels of the wort, and add to this 10 
resh i>orter veast, and when the remain- 
is cooled down to 55 degrees, add 10 
more nialt, previously mixed with 30 bar- 
arm water; stir the whole well together, 
it to ferment along with the reserved yeast- 
this wash will be found to weigh, by the 
metiT, from 28 to 32 lbs. per barrel, more 
er. In the course of 12 or 14 days, the 
sU will fall quite flat, and the wash will 
iKius smell and taste, and not weigh m\ re 
n 2 to 4 lbs. ]>er Imrrel more than wuter. 
V put 20 lbs. of common Sail, and 30 lbs. 
ami in 3 or 4 days put it into the still, pre- 
lirrin}^ it well tog\ ther. El very 6 gallons 
ash will pnuliice one gallon ol spirit, at 
> 10 over proof; or 18 g^lons of spirit from 
Iter of grain. 

Eng-lith ffenex'a. 
cat Rnclish geneva is made as follows: 
janiper-nerries, 3 lbs. proof spirit, 10 gal- 
:er, 4 do. Draw off by a gentle Hre, till 
I begin to rise, and make up the goods to 
ired strength with dear water. 

7*0 diftil 8pini8 from carrota. 
we ton and ei);ht stone of earrots, which, 
tg ex[>osed a feu days to diy, will weigh 
) stone. The whoK: being cut, put one- 
the nuantity into • cop^ier, with twenty- 
>ns oi water, and after coveriiij^ them up 
Juce the whole into a niilp. The other 
Is are to be li-eated in the same maiiner, 
e iHilp is taken from the cop|)er, it is car- 
te press, Hhere the iuice is extracted with 
ility. I'he liquor obtained will amount to 
OS, and « ill be of a rich sweet tuste, n- 
: wort. It is then put into the copi>eruith 
til of hops, and siilfen-d to boil about five 
hen it is put into the coolet. to remain till 

comes down to 66 degi*ees. From the 
, is discharged into the \at, uhei*e six 
' M-asi ai-e put to it, in the usual manner. 
>i^ f( it\-i'i);iil hours, or till 5b deg., when 
iH'gins to I'.dl. I'heii heat twelve gallons 
nt-nted juice, and nut it to the liqiK.r, aiid 
w ill be ruis4.'d to Go de^. Work afresh for 
ii*\r hours longer, the liquor gradually low- 
befor*-, fi-oiii 66 to 58°. 1 un the whole 
-hogblieads, lo xiork from the bung. After 
tliree diivs in the casks, fifly gallons may 

I off, which is i-etUified the next day wiih- 
additjoiial substance. Twelve gallons of 

II be obtained. 

To make arrack. 
k. is no other than a spirit protluced by dis- 
from a vegetable juice calie<l toddy, which 
. of the cocoa-nut tree. The oi>erator pro- 
Btelf with a {larcel of earthen Jiots, climbs 
■onk of • ooeoft-tree{ am^ when he comes to 
jfit, he cuts (^ one of the small knots or 
sod applies the mouth of • bottle to the 
Gnteaing H to the bough with a bandage; 



in the same manner he cuts off others, and pro^ 
cee«ls till the whole number is emplove<i: tliis done, 
he leaves them until the next mo..nng, when ht 
takes off the bottles, which are mostly filli-<l, and 
empties the juice into the pro|M.'r' ivceplacle. 
When a sufficient nuantity is produced, the w hole 
put toother, is left to ferment WJieii the fei^ 
mentation is over, and the linuor is a little tarl^ it 
is put into the still, and fii-e being made, the stiU 
is suffered to work as long as that whieh comes (»fl 
has any considerable taste ofsnirit. The li<|Uor 
thus procured is the low wine ol arrack; and is dis- 
tilled a^in to se|»arate some of its watery parts, 
and rectify It to that very weak kind of prouf-spi- 
rit in which state we find it. 

I'ungusian arrack is a spirituous liquor made hy 
the Tai-tars of Tungusia, of marc's milk, left U: 
sour, and af\erwaifls distilled twice or llirice be- 
tween two earthen pi»ts closely stopped, whence 
tlie liquor runs through a small wooden pi|ie. 

Tojine tptriti. 

Mix a small quantity of wheat flour in water '>» 
if for nuking i>aste, and pour the same into the 
vessel. The wiiole is then to be well roused, and 
in a ^lort time the contents will become bright. 
7 b extract alcohol from potaCoes. 

Take 100 lbs. of (lotatoes well washed, dress 
them by steam, and let them be bruised to powdei 
with a roller, tec. In the n;.'an time take 4 lbs. of 
ground malt, steep it in lukewarm water, and then 
(Kjur into the fermenting back, and pour on it 
twelve quarts of boiling water; this water is stirred 
about, and the bruised potatoes thrown in, und well 
stirred about w ith wooden rakes, till ever}* part 'i 
the potatoes is well saturated with the liquor. 

Immediately, six or eight ounces of yeast is to be 
mixed with twenty-eight gallons of water of a pro- 
per warmth lo make the w hole mass of the temiie- 
i-ature of from 59 to 66 degrees; then; is to be 
added half a pint to a pint of good brandy. 

The fermenting back must be placed in a room, 
to be ke^it by means of a stove at a tempeiature 
from 66 to 72 degrees. The mixture must be left 
to remain at resL 

l*he back must be large enough to suffer the mass 
to rise seven or eiglit inches wiihout running over 
If, notwithstanding this precaution, it diK*s so, a 
little must be taken out, and returned when it falls 
a little; the back is tlien coveivd again, and the 
fermentation is su^Vri-cd to finish wilJioul touching 
it — which takes place gen^iitlly in five or sis tiavs 
This is known by its being [loixeived ttiat the 'li- 
quor is quite clear, and the ])Gtutoes t;dieu to the 
bottom f»f the back. The fluid is decanted, and 
the potatoes pressed dry. 

The distillution is by vapour, with a wooden or 
copper still on the plan of Count HumfortL The 
product of the first distillation is low wines. 

When the fei*mentation has been favourable, 
from e\er}' 100 lbs. of iioiatoes, six quarts and up- 
waiiJs of goo<l brandy, of 20 digix'es uf the areo- 
meter, ai*c obtained; which, put into new casks, 
and afterwanis browned with burnt sugar, like tlie 
French brandies, is not to be distinguished from 
them. 

Oik thousand pounds of potatoes at twice, givei 
sixty to seventy qiuirts of gootl brandy. The resi- 
due of tlic di&illlaiion is use<t as food for slock. 
7 b extract potcah from potatoe t^pt. 

It is necessary lo cut i4Tt!ie [lotatoe tops the mo- 
ment that the flowers begin to fidl, as that is the 
period of tlieir greatest vigour; they must be cut 
off at four or five inches from tiie ground, with a 
very slurp knife. Fresh sprouts spring, which 
will not only answer all the purposes of conducl- 
ing the roots to matunty, but tend to an increase of 
their volume, as thej, (the sprouu) demand leas 
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rsourithment thun the. old top. The tops niiij be 
tufiered to remain on the ground where cut; in 8 
or 10 days the ' are sufficiently dry without turn- 
V g, and may be carted, either homei»or to a cor- 
ner of the field, where a hole is to be dug in the 
earth, about 5 feet squat*e and 2 feet deep, (the 
combustion would be too rapid, and the ashes cool 
too quick, and thereby diminish the quantity of al- 
kali were they burnt m the open airV The ashes 
must be kept red-hot as long as possible: 'when the 
fire is strong, tops that are only imperfectly dried 
may be thrown in, and even green ones will Uien 
bum well enough. 

The ashes extracted from the hole must be put 
in a vessel, and boiling water be poured upon it, 
as then the water must be evaporated: for these 
two operations potiito tops may be used alone as 
firing in the furnace, and tiie ashes collected. 
I'here remains, after the evaiK)ration, a dry saline 
reddish substance, known in commerce under the 
name of saUn; the more the ashes are boiled, tlie 
gi'eyer and more vnluahle the salin becomes. 

The galin must then be calcined in a very hot 
oven, until the whole mass presents an uniform 
reddish brown. In cooling it remains dry, and in 
fi'agments — blueish within, and white on the sui*- 
face; in wliicli state it takes the name of potass. 

The ashes, exhausted of tlieir alkaline principle, 
afford excellent mnnurr for land intended to be 
planted with potatoes. 

To make brandy from beet root. 

Fertile preparation of brandy, the water used in 
the first boiling of the roots, is boiled again, and 
poured out on the residuum from the first expres- 
sion of the pounded roots; this must stand for a 
day or two, after which it is expressed, and the re- 
maining dry pulp serves as a good food for cattle. 
I'he juice obtained in this way is mixed with the 
waste parts of the syrup and the mucilage which 
remains after the expression of the saccharine crys- 
tals, and all boiled togtrther till half of it is evapo- 
rated. The liqtior is then poured into a coop ex- 
posed to a teinpfrature of 45 deg. Fahrenheit, and 
cooled to G5 di-g. Having added a proportionate 
quantity of veast, it is left to ferment, and in 
3 or 4 days after the distillation may be undertaken. 
To obtiiin surrar from beet root. 

The beet roots best calculated for the extraction 
of sugar, arc those uhicii have a soft flesh, whitish 
towanis the edges and not growing above ground. 
Aftei ^ing cleaned, they are boiled, cut into pieces 
and pounded in a wooden trough with wooden 
stampers, and afterwards pressed. The juice thus 
obtained is immediiitely put into a polished copper 
kettle and simmere<l, during which time the scum 
must eontinuallj be taken off. To one hundred 
quarts of this juice add two ounces or less df slack- 
ened lime, diluted so as to have the appearance of 
milk, and continue the boiling till the juice is thick- 
ened to the half of it. Having strained it through 
a woollen cloth, thicken it to the consistency of^a 
syrun, which afterwards is put into glass, stone, or 
woollen vessels. These being placed near a mo- 
derate fire, saccharine crystals api>ear, which being 
freed by expression fivm tu.: mucilaginous juice, a 
ver^ good raw su'nir is obtained. 

To make proof tfn'rit. 

The London College mentions no proportions, 
but rer^uires the specific jg;rnvity of .930; the Dub- 
lin advises the mixtui*e ot four nicasures of spirit 
with three of water, and the Bdinburgb College or- 
den equal measures of their alcohol and water, the 
•jiecific gravity of which mixture they quote as 
.935. The chemists in London are in th# habit of 
making their proof spirit, by taking; half spirit of 
>ine and lialf water, whenever it is rt^quired, as 
4icy seldom or never keep it in that state. 



To make tincture of talt of tartar. 

Melt 6 oz. of salt of tartar in a crucible; pcwdet 
it while hot, and immediately pour upon the pow- 
der a quart of spirit of wine, aud digest it for aeti^ 
ral days. 

Tincture of antimony. 

Take of crude antimon;^, 1 oz. ; aalt of tartar, nd 
saltpetre, each 8 oz. Imx and throw tliem into • 
red hot crucible; when melted, pour them out into 
an iron mortar, powder the mass, while hot, and 
before it grows cold put it Into a bottle with a suffi- 
cient quantity of spirit of wine. 

This and the preceding are to be eonsidered ft 
alcohol made without distillation, but they reeetve 
an alkaline taint, which renders them impure. 

All these spirits are stimulants, but OHire 
ployed as luxuries than medicines 



UQXJEURS. 

1 To make ratafia <Par^Uque. 

Take of angelica seeds, 1 draclim; stalks of n> 
gelica, bitter almonds, blanche<l, each 4oz.; proof 
spirit, 12 pints; white sugar, S lbs. Digest, stnin, 
aii'l filter. 

.^jisette de Bcitrdeaiux, 

Take of sugar, 9 oz.; oil of aniseed, 6 dropi 
Rub tliem together, and add by degrees, spirit of 
wine, 2 pints; water, 4 pmts. Filter. 

To make real creme tieo barbada. 

Take 2 dozen middling sized lemons; 6 Isrge 
citrons; loaf sugar, 28 lbs. ; fresh balm leaves, \ Ik; 
spirit of wine, 2^ gallons; water 3^ ditto. ThisviD 
produce about 7 gallons, full measure. Cot the 
lemons and citrons in thin slices, and put them iHto 
a cask; pour upon them the spirit of wiae, liQSf 
down close, and let it stand ten days or a fortaigliti 
then break the sugar, and boil it for half ao mw 
in the three gallons and a half of water, skimfflini 
it frequently; then chop the balm-leavca, pot then 
into a large pan, and pour uixm them the boilisg 
liquor, and let it stanu till quite cold; thea strsis 
it through a lawn sieve, and put it to the spiritii 
&c. in the cask; bun^ down close, and in a fort- 
night draw it off; strain it through a jeily bag, tD^ 
let it remain to fine; then bottle it. 
Eau'de barbades. 

Take of fresh orange i>eel, 1 oz. ; fresh leawn> 
peel, 4 oz.; cloves, f drachm; coriander, I d(M 
proof spirit, 4 pints. Distil in a bath heat andidd 
white sugar in [>owder. 

To make ratafia de cafe. 

Take of roaited coffee, ground, I lb.; proof spi- 
rit, 1 gallon; sugar, 20 oz. Digest for a wedL 
Jiatajia de cattU. 

Take of ripe black currants, 6 lbs.; eloret, { 
drachm; cinnamon, 1 ditto; proof spirit, 18 pioti; 
sugar, 3J lbs. Digest for a tortnighL 
Ratafia den cerUet. 

Take of morello cherries, with their kendi, 
bruised, 8 lbs; proof spirit, 8 pints. Digest fors 
month, strain with expression, and then add IJlbs. 
of sugar. 

Ratafia de chocolat. 

Take of Caracca cocoa nuts, roasted, 1 lb.; Weil 
India ditto, roasted ^ lb.; proof spirit, 1 gallon. 
Digest for a fortniij^ht, sti-ain, and tlien add tngu, 
1^ lbs.; tincture of vanilla, 30 drops. 

JElau divine. 

Take of spirit of wine, 1 gallon; esaonee of le- 
mons, and essence of bergainot, each t drachm; 
Distil in a bath heat: add sugar 4 lbs. dissolved ia 

2 gallons of pure wutcr: and, lastly, orange flower 
water, 5 oz. 

EiephanVs milk. 
Take of benjamin, 2 oz.; spirit of wiDc« t pint 
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Iter, 9} pints. When cold, ttrain; and 
, 1} lbs. 

Ratafia de grenoble, 
f tmall wild black chcrricR, with their 
niiied, Xl lbs.; iiroof spirit, 6 gallons. 
>a month, strain, and then add 12 lbs. of 
i little citron peel maj also be added at 

JUnraMqidn de ^roteiUcf. 
f »:oos(>berries, quite ripe, 103 lbs. black 
..fs, 1*2 lbs. Hruise and ferment; distil 
y the spirit. To eacli pint of this spirit 
ich dislillfHl water, and sugar} 1 lb. 

Iluile tk Venus. 
f flowers of the wiM carrot, picked, 6 oz, 
fwine, 10 pints. Distil in a bath heat, 
•irit «dd as mnch synip of capillaire; it 
>lounMl with cf •liineal. 

UrptothUa, 
!>e thill peel of six oranges and 6 lemons, 
m in a gallon of brandy or mm, cio?e 
for tw«> or lhn*e days; then take 6 ijuartj 
and 3 lbs. of loaf sugar clarified with the 
three egt^s. Let it boil a quarter of an 
n strain it ihrough a fine sieve, and let it 
cold; striin the brandy from the peels, 
he juice of 5 oi'anges and 7 lemons to each 
Ke^p it cl'jso stopjwd up six weeks, then 

^re*h marasfptin^ a tfrrr liqite^tr. 
agr has not hilbcrto been taken of the 
leSt l^icino tree, (/»nm»/« mahaleb^ Lin.) 
ill black fruit is of a very disagreeable 
it may protluce an excellent liqueur. »W. 
FioT/x, recognizing in this little cherry 
de savour, thought it would serve to make 
kirschwHKser. In effect, it ferments and 
br distillation a Pinissic alcohol; but by 
,tfr»l to infuse in brondy for sjime time, 
)btaine<l, by distillation in a bath heat, a 
I very j^reeable aromatic, and which, pro- 
•elene<l, fonns a liqueur comparable to the 
iiquin of Italy, h is necessary to bniise 
Hid th«! nuts before infusing them in bran- 
j ipiril must also be brouglit back to 21 
efore sweetening it. Then add nearly 12 
ar to eveiy quart of liq'ieur. — Journal de 
»e, IS2I. 

Ratujia de bnm de ncir. 
if ywmg Huliuits, whose shells are not yet 
, in nuinbur, iiO, — brandy, 4 pints, — sugar. 
Mice, ciiiiinmon, and cloves, each 15 gr. 
r 9 or 3 inimibs, press out the liquor, nl- 
tetp it for 2 or 3 years. 

Ratafia de nayeau. 
of peach or apricot kernels, with their 
lited, in numl>er, 120, proof spirit, 4 pints, 
I o». Some n?ducc the spirit of wine to 
hthe juice of apricots or peaches, to make 
Mr. 

Creme tL' noyean de mMartirnqite. 
K) lbs. of loaf sugar, — 3 giillons of spirit 
—5 pints of orange flower water, — 1 J lb. 
almonds — '2 drachms of essence of lemon, 
allons of water. The produce will exceed 

■ 

Iba. of the loaf suear into a jug or can, 
A it the esH-ncc of l«;mon, and 1 quart of 
:of wine; slirit till tlie sugar is dissolved, 
iMenee completel} iticorpo'ratcd. Bruise 
mis, and put them into a 4 gallon stone 
eaik, adff the remHindcr of the spirit of 
I the mixture froni the Jug or can: let it 
reck or ten days, shaking it frequentljr. 
Itfie remainder of tlie sugar, and boil it 
nllons cf water, for three quarters of an 
Jif oflfthe acom as it riiet. When cold, 



put it in a cask; add the spirit, almonds, he. from 
the stone bottle; and lastly, the orange flower wa» 
ter. Bung it down close, and let it stand tlirec 
weeks or a month; then strain it througli a jeilr 
bag, and when fine bottle it off. >\'hen the pink 
is wanted, add cochineal, in powder, at the rate ot 
half a draclim, or two scruples, to a qiuut. 
Ratafia d'ecorcet d'ovasiget. 

Take of fresh peel of Seville oranees, 4 oz.— 
proof spirit, I gallon, — sugai, 1 lb. Digest for 8 
nours. 

Ratafia defieitr* d*orange9. 

Take of fresh flowers of orange-tree, 2 lbs. 
proof spirit, I gallon, — sugar, 1 J lbs. Digest for 6 
hours. 

Creme d* orange of ntferior fiavour. 

Take 3 dozen middling sized orangeH, orange 
flower water, 2 quarts, loaf sugar, 18 lbs. spirit of 
wine, 2 gallons, tincture of saffron, 14 oz. water, 
4i gallons. This will produce 74 gallons. 

Cut the oranges in slices, put them into a cask, 
add the spirit and orange flower water, let it stand 
a fortnight, then boil the sugar in the water for 
half an hour, pour it out, and let it stand till cold, 
then add it to the mixture in the ca&k, and put in 
tiie tincture of saffron. Let it remain a foitnighl 
longer; then strain, and proceed as directed in tlie 
receipt for cremet de Rarbadei^ and a VC17 fine 
cordial will be produced. 

Fine brandy thrub. 

Take 8 oz. of citric acid, — 1 gallon of porter,-* • 
3 gallons of raisin wine, — 2 quarts of orange flower 
water, — 7 g:dIons of ko(m1 brandy, — 5 ditto of water. 
This will produce In gallons. First, dissolve tht 
citric acid in the water, tlien add to it Uie brandyj 
next, mix the raisin wine, porter, ami orange flower 
water together; and lastly, mix the whole: and in 
a week or ten days, it will be ready for drinking, 
and of a very mellow flavour. 

Rwn shrub. 

Leave out the brandy and porter, and add 1 gal* 
Ion more raisin wine, B lbs. of honey, and 10 gal- 
lons of good flavoured rum. 

Currant shrub. 

Take while currants, when quite ripe, pick them 
off'the stalks, and bruise them; strain out tlie juice 
through a cloth, and to two cjuarts of the juice put 
2 lbs. of loaf sugar; when it is dissolved add to it a 
gallon of rum, tben stralp it through a flannel bag 
thai will keep in the jelly, and it will run off clears 
then bottle it for use. 

Usqftebaugh. 

Usquebaugh is a strong conqiound liquor, chiefly 

: taken by way of dram; it is made in tlie highest 

|>erfection at Drogheda in Ireland, llie following 

are ilie ingredients, and the proportions in which 

llier are to be used. 

Take of best brandy, 1 gallon, — raisins, stoned, 
' 1 lb.— ciniiaiiiun, cloves, nutmeg, and caitlamoms, 
I each 1 oz. cnished in a mortar, — saffron, half au 
ounce, — rind of I Seville orange, and brow n sugar 
! candy, I lb. Shake these well every day, for at 
[ least' 14 days, and it will, at the expiration uf Uial 
! time, be i*eady to be fined for use. 

^Inotner method. — Take of nutmegs, cloves, and 
ciiiuamon, each 2 ounces; of ilie seeds of anise, cara- 
way, and coriander, each 4 ounces; lifiuorict; root, 
sliced, half a pound, bruise the seeds and apices, 
I and put them together with the liquorice, into the 
I s*ill, with 11 gallons of proof spirit, and 2 gallons 
' of water; distil witli a pretty brisk fire. As soon 
as the still begins to work, fasten to the nozel ot 
the worm 2 ounces of English saffron, tied up in a 
cloth, that tlie liquor may ran througli it, and ex- 
tract all its tincture. When the operation is finish- 
ed, sweeten witli fine simur. — ^l^his liqueur may bm 
much improved by the toUoaing additions; Digitsi 

^1 
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4 pounds of stoned niisint, 3 pounds of dates, and 
% pounds of sliced Tujuorice i*oot, in 2 |;allon8 of • 
water, for 12 hours. When the liquor is strained 
off, and has d«**>ositcd aL sediment, decant it gentlj 
into the vessel containing the U8«iuebaugh. 
Jiatafia a la violette. 
Take of Florentine orris root, 2 dr. — archel, 1 
oz. — spirit of wine, 4 pints. Digest, strain, and 
•dd su^ar, 4 lbs. — Liqueurs are also made by ad- 
ding Hungary-Mrater, honey-water, eau de Cologne, 
and several other spiriu, to an equal quantity of 
simple syrup, or common eapillaire. 

COMPOUND SPIRITS, OR CORDIaLS. 

GeTieral Rule». 

The perfection of this grand bnmch of distillery 
depends upon the observation of the following ge- 
neral rules, which are easy to be o!>8erved and 
pnictised: — 1. The artist must alwajrsbe careful to 
use a well cleansed spirit, or one freed from its 
own essential oil. For as a compound cordial is 
nothing more than a spirit impregnated with the 
essential oil of the ingredients, it is necessary that 
the spirit should have deposited its own. 2. Let 
the time of previous digestion be proportioned to 
the tenacity of the ingredients, or me ponderosity 
of their oil. 3. Let the strength of the fire be pro- 
portioned to the ponderosity of the oil iiitciide<l to 
be i*ai8e<l with the spirit 4. Let a due proportion 
of the finest parts of the essential oil be united with 
the spirit; the grosser and less fi-ag^nt parts of the 
oil nut giving the spirit so agreeable a flavour, and 
at the same time rendering it thick and unsightly. 
This mav in a great measure be effected by leaving 
out the feints, and making up to proof with fine 
soft water in their stead. 

A careful observation of these four rules will 
render this extensive part of distillation far more 
perfect than it is at present Nor will there be 
any occasion for the use of .burnt alum, white of 
eggs, isinglass, kc. to fine down tlie cordial waters, 
for liiey will presently be fine, sweet, and plea- 
sant 

To make cnuteed cordiaL 

Take of aniseed, bruised, 2 lbs. — proof spirit, 
12} gallons, — water, I gallon. Draw off 10 gsdlons 
with a moderate fire. This water should never be 
reduced below |>roof: because the large quantity of 
oil with wi.icli it is impregnated, will render the 
goo<is milky aiul foul, when brought down below 
proof. Uut if there is a necessity for doing this, 
their trans^iaix^ncy may be restored by filtration. 
Cinnamon cordicU. 

Take 2 pennyweights of oil of cassia lignea, dis- 
solved with sugar and s]»iritof wine; 1} gallons, at 
1 in 6, — cardamom seeds, husked, 1 ounce,— or- 
ange and lemon peel dried, of each, I oz. Fine 
with ^ a pint of alum water; sweeten with loaf su- 
gar, not exceeding 2 lbs. and make up 2 gallons 
measure with tlie water in which the sugar is dis- 
solved. Colour with burnt sugar. 

Strong cinnamon cordiaL 

Take 8 pounds of fine cinnamon, bruised, — 17 
gallons of clear rectified spirit, and 2 gallons of 
water. Put them into the still, and digest them 
twenty-four hours with a gentle heat; after which, 
draw off sixteen gallons by a preity strong heat. 
Carava^ cordiaL 

For 20 gallons. Take 1} ounces of oil of cara- 
way, 2u drops of cassia-lignea oil, 5 drops of es- 
sence of orange-peel, 5 drops of ine essence of le- 
mon, 13 gallons of spirits, one in five, and 8 lbs. of 
toaf sugar. Make it up and fine it down. 

Cedrai cordiaL 

llie oedrtt is a species of citrao, and very high- 



]▼ esteemed in Italy, where it growt natimlly 
The fruit is difficult to be proeuretl in this coun- 
try; but, as the essential oil is often imported frois 
Italy, it may be made with it as followa: Take ol 
the 'finest loaf-8U|^r, powdered, ^ lb. Put it into 
a glass mortar, with 120 drops of the essence of ci«- 
drat; rub them together with • glass iiettle, and 
put them into a glass alembic, with a gallon o fine 

Kroof spirit, and a quart of water. Place Uie i em- 
ic in a bath heat, and draw off one gallon, orlill 
the feints begin to rise ; then dulcify with fine su- 
gar. I'his IS considered the finest eordial ye? 
known; it will therefore be necessary to be partK 
cularly careful that the spint is perfectly clean, 
anti, as much as possible, free from any flavour U 
its own. 

Citron conSaL 

Take of dry yellow rinds of cUrona, 3 lbs. 
orange-peel, 2 lbs. nutmegs, bruised, | lb. proof 
spirit, 10^ gallons, water, 1 gallon. Digest wit)i9 
gentle heat; tlien draw off 10 gallons in a bath lieal; 
and dulcify with fine sugar. 

dove cortEaL 

Take of cloves, bruised, 4 lbs. pimento, or sll- 
spice, ^ lb. proof spirit, 16 gallons. Digeil tbe 
mixture 12 hours in a gentle heat, and then dnir 
off 15 gallons with a pretty brisk fire. The water 
may be coloured re<l, either by a strong tincture 
of cochineal, alkanet, or com poppy-flowe»% It 
may be dulcified at pleasure with double reftrnd 
sugar. 

Coriander cortBaL 

For 3 gallons. Take 7 quarts of spirits, 8 Ibi 
of coriander seed, 1 oz. of caraway seed, 6 dropi 
of the oil of orange, and 2 lbs of sugar. FiUud 
with water. The coriander seed must be broisra 
and steeped in the spirits for ten or twelve ds)*!, 
and well stirred two or three times a day. Fioe it 
tlie same as gin. 

Eav de bigarade. 

Take the outer or yellow part of the peels of U 
bigara<les (a kind of orange), ^ oz. of nutiiK^ \ 
oz. of mace, 1 gallon of fine uroof spirit, and i 

auarts of water. Digest all tnese together tvo 
ays in a close vessel; after which, draw dS*^ 
Ion witli a gentle fire, and dulcify with fine sogsr. 

Chid coi'diaL 

Take of the roots of angelica, sliced, 4 lbs. nu- 
sins, stoned, 2 lbs. coriander seeds, ^ lb. cm- 
way seeds and cinnamon^ each ^ lb. cloves, Sos> 
figs and liquorice root, sliced, each, 1 lb. ^twi 
spirit, 11 galloi.s, water 2 gallons. Dieest t«o 
days; and draw off by a gentle heat, till tkefeiod 
begin to rise; hanging in a piece of linen, fasteocd 
to the mouth of the worm, an ounce of Bnglidi u^ 
fron. Then dissolve 8 lbs. of sugar in three quirti 
of rose-water, and add to it the distilled liquor. 

The above cordial derives its name fromaqusP- 
tity of leaf gold being formerly added to it; but tbif 
is now generally disused 

Jjrvage cordiaL 

For 20 gallons. Take of the fresh roots of Urr* 
age, valerian, celery, and sweet fennel, each 4oc. 
essential oil of caraway and savin, each 1 ouncs* 
spirit of wine, 1 pint, proof spirit, 1 2 gallons, IomI* 
sugar, 12 lbs. Steep the roots and seeds in thi 
spirits for 14 days; then dissolve the oils in tb< 
Sjpirit of wine, and add them to the undulcified cor- 
dial drawn off from the other ingredients; dissol^s 
the sugar in the wutcr for making up, and fine, if 
necessary, witli alum. 

Jjemon cordiaL 

Take of dried lemon*])eel, 4 lbs. proof spirit, 
10^ gallons, water, 1 gallon. Draw off ten gallotii 
by a gentle fire, and dulcify with fine sugar. 

^'ectar. 

For 20 gallons. Take 15 gallons of red ratafia 
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«ssia-oi], and an equal qiianti^ of the oil 
ij leedt. Dissolve in half a j)int of spirit 
ind make up with orange wtne, so as to 
; cask. Sweeten, if wanted, bj adding a 
ap of wugKT in the glass. 

J gallons of French brandy, 1 in 5, 6 oz. 
It Freneh prunes, 2 oz. of celery, S oz. of 
els of apncots, nectarines, and peaches, 
of bitter almonds, all gcntlv bnused, es- 
3range>peel, and essence of lemon-peel, 

Cnj- weights, ^ a pound of' loaf-sugar. 
t stand ten days or a fortnight; then 
and add to the clear noycau as much rose 
will nud^e it up to two gallons. 

Orange cordial. 
f the yellow part of fresh orange-peel, 5 
if spirit, 10} gallons, v^ter, 2 gallons, 
ten gallons with a gentle fire. 

PeppeiimiU cortUoL 
enty gallons. Take 13 gallons of rccti- 
ta, oite in five under hydrometer proof, 13 
if sugar, 1 pint of spirit of wine, that will 
owder, 15 pennyweights troy of oil of 
int, water, as much as will fill up the cask, 
oold be set up on end, after the whole has 
I roused, and a cock for drawing off* plao- 

Jtatqfia, 
I a fiquor prepared from different kinds 
, and is of different colours according to 
made use of. These fruits should be ga- 
ben in their ^^reatest perfection, and Uie 
A most beautiful of them chosen for the 
The following is the method of making 
r<L fine and soft: Take of the black-heart 
M lbs. black cherries, 4 lbs. raspberries 
berries, each, 3 lbs. Pick the fruit from 
ka, and bruise them, in which state let 
tinue 12 hours; then press out the juice; 
cry piit of it, add | lb. of sugar. When 
is aissolved, run the whole through the 
iMKg and add to it three quarts of proof 
rhen tMkc of cinnamon, 4 oz. mace, 1 oz. 
s, 2 drachms. Bniise these spices, put 
> an alembic with a gallon of proof 8|kirit 
|uarts of water, and draw off a g:dlon with 
re. Add as much of this spicy spirit to 
I as will render it agreeable: about one- 
the usual proportion. 

Dry or thorp ratafia, 
f cherries an<l goosebeiries, each 30 lbs. 
ra, 7 lbs. raspberries, 10 lbs. Pick all 
Hi clean from their stalks, kc bruise 
1 let them stand twelve hours; but do not 
m to fennent Press out the juice, and 
;MDt add tliree ounces of sugar. When 
is dissolved, run it through the filtering 
JO every five pints of liquor add four pints 
mirit; together with the same proportion 
Drawn from spices. 

Common nUaJia, 
f nutmegs, 8 oz. bitter almonds, 10 lbs. 
gar, 8 lbs. ambergris, 10 grains. Infuse 
pedients three days in 10 gallons of proof 
1 filter it tlirough a flannel bag for us(\ 
IMS and bitter almonds must be bruised, 
mbergris rubbed with the Lisbon sugar in 
mortar, before they are infused in the 

Cherry brtindu, 
the best and most common waysof mak- 
f brandy, is to put the cherries (being first \ 
ted fi*om the stalks) into a vessel, till it 
bfitf full; tlien fill up with rectified mo- 
ady, which is generally used for this com- 
id when they have been infused siztecD or 



eighteen days, draw off the llouot Vy degrees, »i 
wanted: when drawn off fill the vessel a second 
time neariv to the top, let it sUud about a month, 
ami then draw it off as there is occasion. The 
same cherries may be used a third time by cover- 
ing them with over-proof brandy, and letting it in- 
fuse for six or seven weeks; wnen drawn off for 
use, as much water must be added as the brandy 
was over-proof, and the cherries must be after- 
wards pressed as long as any liquor remains in 
them, before being cast away. 

When drawn off the second time, the liquor will 
be somewhat inferior to the first, when moro sugar, 
with half an ounce of cinnamon and cloves beaten, 
may be added to twenty gallons of it; but tluit* 
should only be half the quantity of cinnamri «iid 
cloves in each twenty ^lons of the first 'ai^sion. 

Another method. — ^1 ake 72 pounds ' ^nerries, 
half red and half black — mash or s^ - vze them to 

f»icces with the hands, and add v .cm three jgal- 
ons of brandy, letting them sleep for 24 hours — 
then put the mashed cherries and liquor into a 
canvas bag a little at a time, and prt:ss it as long as 
it will run. Sweeten it with loaf sugar, and let it 
stand a month — ^then bottle it off, putting a lump 
of loaf sugar into every bottle. 

Jinother. — To every four quarts of brandy, put 
four pounds of red cherries, two pounds of black, 
one quart of raspberries, with a few cloves, a stick 
of cinnamon, an(f a little orange peel; let these 
stand a month close stopped; then bottle it off, put- 
ting a lump of loaf sugar into every bottle. 
Black cherry brandy. 

Stone eight poimds of black cherries, aiiO put o« 
them a gallon of brandy. Bruise the stones ii a 
mortar, and then add them to^the brandy. Cover 
them dose, and let tliem stand a month or siy 
weeks. Then pour it clear fi*ora the sediment, ant 
bottle it. Morel lo cherries, managed in this man 
ner, make a fine rich cordid. 

Caraway brandy. 

Steep an ounce of caraway 8ee<ls, and six ounces 
of loaf sugar, in a quart of orandy; let it stand nine 
days, and then draw it off. 

Lemon brandy. 

Put five quarts of water to one gallon of bran<Iy, 
take two dozen of lemons, two pountis of tlie brst 
sugar, and three pints of milk. Pare the lemons 
very tliin, and lay the peel to steep in the brandy 
t wttlve hours. Squeeze tlie lemons upon the sugar, 
then put the water to it, and mix all the ingrt-dients 
togetner. Boil the milk, and pour it in boiling. 
Let it stand 24 hours and then strain iL 

Chxmf^ brandy. 

Put the chips of eighteen Seville oranges in three 
quarts of brandy, and let them steep a fortnight in 
a stone-bottle close stopped. Boil two auarts of 
spring-water, with a pound and a half uf the finest 
sugar, nearly an hour very gently. Clarify the 
water and sugar witli the white of an egg, then 
strain it through a jelly-bag, and boil it neui-ly luilf 
away. When it is cohl, strain the brandy in'to tlie 
syrup. 

Raapberry brandy. 

Take a pint of water and two q«uuts of brandy, 
and put them into a pitcher l.irge enough to hol<l 
them and four pints ot raspberries. Put in halt' :i 
|>ound of loaf suatir, and let it remain for a wck 
close covered. Then take a piece of tiannel, with 
a piece of holland over it, and let it run ilirougii 
by degrees. It may be racked into other bottles a 
week after, and then it will be perfectly fine. 

Anotner method. — liaspberry brandy is infii&ed 
nearly after the same manner as cherry brand) 
and ^rawn off with about the same addition of 
brandy to what is drawn off from the first, second, 
and third infusion^ aud duieified accordingly, first 
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making it Mf a bright deep colour; omitting cinna- 
mon and cloves in the first, but not in the second 
and third infusion, llie second infusion will be 
somewhat paler than the first, and must be height- 
ened m colour, by adding cheny brandj about a 
^uart, with ten or more gallons of raspbeny brandy; 
and the third infusion will require more cherry 
brandy to colour it It may be flaiitmred with the 
juice of the elder beny. 

IVftukeif cordial. 
Take of cinnamon, gmger, and coriander seed, 
each 3 oz. mace, cloves, and cubebs, each, 1} oz. 
Add 11 gallons of proof spirit, and 8 gallons of 
water, and disdl; now tie up 5 oz. of iinglish saf- 
fron, raisins (stoned) H lbs. dates, 3 do. liquorice 
root, S do. Let these stand 12 hours in 2 gallons 
of water, strain, and add it to the above. Dulcify 
the whole with fine sugar. 



ESSENTIAL AND OTHER OILS. 

The oils are obtained by distillation, with a suf- 
ficient quantity of water to prevent the articles 
tfom adhering to the still, and the oil and water 
acquiring a burnt tHste; they are all stimulant, in 
doses of from 2 to 10 drops upon sugar. 

(kl ofanUeed. 

One pound of the seeds will yield 8 drachms. 
It is congealed, except in warm weather; this oil 
is carminative, and poisonous to pigeons, if rubbed 
on their bills or head. 

Cajefna oil 

This is obtained from Uie leaves, which are im- 
ported from the East Indies, generally in large 
copper flasks; it is cooler than that of peppermint, . 
but smells of turpentine. It is used externally in 
rtieuniatism. 

Oil of cara-way. 

This is obtained from the seeds; it is carmina- 
tive: 2 pounds will yield more than 1 ounce, and 
1 cwL 83 ounces. 

Oil ojclovea. 

This is obtained from the spice of that name; it 
is very hea\y, acrimonious, and supposed to con- 
tain some part of the resin of the clove. One pound 
of cloves will V <eld from 1} to 2J troy oz.; 7^ pounds 
will yield 1 pound of oil. it is also expressed from 
the cloves when ripe. Mullcr, by digesting half 
an oz. of cloves in ether, and then mixing it with 
water, obtained 7 scruples of oil, greenish yellow, 
swimming upon water. Oil of cloves is imported 
from the spice islands; it is stimulant, and added 
to purgative pills to prevent griping; it is exter- 
nally applied to aching teech. 

(HI ofca$9ia. 

This is the common oil of cinnamon, and is ob- 
tained from the bark of inferior ciniwmon, imported 
under the name of cassia. One pound will yield 
from 1 to t} drachms. It is stimulant and stoma- 
chic. AniAker oil is obtained from cassia buds. 
Oil of chamomile. 

This is obtained from the flowers, and is sto- 
machic. One pound will yield a di-achra; 82 
pounds will yield from 13 to 18 drachms. It is of 
a fine blue, even if distilled in glass vessels. 

Oil of cinnamon. 

This is obtaine<l from the fresh bark which is 
imported from Ceylon. De Guienes says, the 
einwimon of Cochin China is so full of essential 
oil, that il may be pressed out by the fingers. 
Eitence ofcedraL 

This is obtained fi-om the flowers of the citron 
tree; it is amber-coloured and slig?itly fragrant; CO 
pounds will yield 1 ounce. It it also obtained from 
the yellow part of citron peel; it is colourless, very 
aod in^grant. The second oil is o^taUii^ by 



the distillation of the jellov part of eitron peeL 
and is |;reenish; 100 citrons will yield 1 ounce of 
the while essence, and half an ounce of tliis. It is 
likewise obtained from the yellow part of citron 
peel by ezprassion between two glass plates. Also, ' 
trom the cake left on saueezing citron peel, by 
distillation with water. It ii thick. 

Common ettenceofcedrai. 

This is obtained from the iecea left in the caiks 
of citron juice; dear, fra^^rant, ^^reenish; 50 pounds 
of fsBces will yield, oy distillation, S pounds of es- 
sence. 

Foreign oil of lavender. 

This is the time oil of spike, and is obtained 
from the flowers and seeds of broad-leaved laven- 
der, and more commonly those of Frendi lavender, 
stoechas, with a quick fire. It is sweet scented, 
but the oil of the narrow-leaved lavender, or Eng- 
lish oil, is by far the finest 

JEfsence of lavender. 

The oil of the flowers of lavender is rendered 
more delicnte in its odour by age; but to prevent 
its becoming glutinous by keeping, which it is venr 
apt to do, draw it over in a water bath, with a small 
quantity of alcohol, which is termed the essence, 
and wnich, after being kept closely corked for 
about seven yeai*s, possesses a peculiarly fine deli- 
cate odour of lavender, entirely free from emi^- 
reuma. 

Oil of mint. 

Obtained from the dried plant; 6 pounds of fivA 
leaves will yield 3} drachms; and 4 lbs. dried will 
yield 1 t-S ounce. It is stimulant, carminatiTc, 
and antispasmodic. 

Eisence ofnerolL 

Obtained from the flowers of the orange tree; 6 
cwt. of flowers will yield only I ounce of oil 
Another essence is obtained from orange peel, and 
is very fragrant A third essence is c^itaioed fipoB 
unripe oranges, and is of a gold colour. 

Oil ofntUme^M, • 

Obtained from that spice; it is liquid, and of s 
pale yellow; a sebaceous insipid matter swims upoo 
the water in the still. 

OH of peppermint. 

Obtained from the dried plant; 4 lbs. of thefreik 
herb will yield 3 drachms. In general it reqninii 
rectification to render it bright and fine. It ii 
stimulant and carminative. 

Oil of penntfToyal 

Obtained from the herb when in flower; 3 pounds 
will yield 6 drachms: emmenagogue. 

Oil of pimento. 

Obtained from allspice: one ounce will yield 30 
drops. It is stimulant 

Oil of rhotSttm. 

Obtained from the true lignum rhodium: 80 
pounds will 3rield 9 drachms, and in very resinotn 
old wood 80 pounds will yield 8 ounces. It it 
light yellowish, but grows red by keeping. Ano- 
ther oil is obtained from the root ot rose wort, 
rhodiola rotec^ it is ypllowish, and has the smell 
and taste of that from the true lignum rhodium: 1 
pound will yield a drachm. 

* T/ie true Riga baUam, 

Obtained from the shoqts of the AphemousD 
pine, Atfiu« cembray previously bruised and maeer* 
atcd tor a month in water. It is pellucid, verv ' 
liquid, whitish, and lias the smell and taste of oil A 
juui[)er. 

Butter ofroteo. 

Obtained from the flowers of damask roses, 
white, solid, separating slowly from the rose wa- 
ter: it has little scent of its own« ao^^ is used to di- 
lute the scent of musk, civet, and ambergris: I 
cwt of roses will yield from 1-8 ounce to as 
ounce. 
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*»XI\^RSAL RECEIPT BOOR. 
DISTILXI) ^\ATEIlS. 



Pretervation oj jftormtrt for £9tiUation, 
Rub three puundi of rose-lenvea for t wo or three 
minutes with a pound ofcoromon aa|^. I'hc flowers 
being bruised by the friction of the grains of salt, 
foi*m a paste wliich is to be put into an earthen jar, 
or into a water-tight barrel. The same process is 
to be re|)eated until tlie vessel is filled, so that all 
the roses may be equally sailed. The vessel is then j 
lo be shut up and kept in a cool jdace until wanted. 

For distillktiou, this aromatic (taste is, at any . 
season, to be put into the botly of the still with 
twice its weight of water; and when heat is apjiVietl; 
the oil, or essential water, is to be obtaineil in the \ 
common way. Botli the oil and water are in this j 
way produc<'d in greater quantity, than by using ; 
the leaves witiiout the salt: besides, the preserved ; 
paste will keep its flavour and strength unimiiaired 
tor seventl years. 

Other flowers, ca]ialde of aflTonling essential oils, 
may also be treated in the above-mentioned way, j 
witli economy and advantage; as tliere is thereby 
no occasion to carry on a hurried process in the ; 
heal of suumier, when tliosc are in perfection. I 
General rule* for the di»tilUuion nftimple vatert. 

1. Plants and their parts ought to be fresh ga- 
theitid. When they are directed fi'esh, sucli only 
must be employetl; but some are allo\ve<I to be used 
dry, as being easily procurable in this state at all j 
limes of the year, though rather more elegant wa- 
ters might be obtained from them whilst green. 

2. Having bruised the subjects a litUe, pour | 
tiicreon thrice its quanlity of spring water. Tliis ' 
quantity is to be diminished or increased, accord- 
ing as tlu: phints are nwnv or less juicy than ordi- 
nMi'v. Wlien fi*esh and juicy herbs aie to be dis- 
tilK-d, thrice their weight of water will be fully j 
sufliuient, but drv onesre'|uii*ea much larger quan- | 
tity. In general there should be so much water, i 
tlial after all intended to be distilled has come over, ; 
there may be liquor enough to prevent the matter 
fi*om burning to the still. 

3. Formerly, some vegetjtbles were slightly fer- 
meitted witli the addition of yeast, previous lo tlie 
distillation. 

4. If any dit)ps of oil swim on the surface of tlie 
wuier, they ai-e lo be carefuUv taken oft*. 

5. That the waters may l*e kept the better, 
about one-twentieth i>ail o>' their weight of proof 
spirit in;iy be aiide<l to eavh, after tl>ey are distilled. 

SlilUfor nmple ivatert. 

I'hc instnimeiiU chiefly ii!«ed in the distillation 
of simple waters are of two kinds, coinmonlx called 
ihe hut still, or alembic, and the cold still. The 
waters di-awn by the cold still from plants are much 
more fragntnt, and more fully impregnateil with 
their virtues, than those drawn by the hot still or 
alembic. 

'I'he method is this: — A pewter body is sus^iend- 
ed ill (he body of tlie alembic, and Uie head of the 
still filled to tlie pewter body: into this body the 
iri'^redients to be distilled ai*e put, the alembic 
fillt'd with water, the still head luted lothe pewter 
body, and the nose luted to the worm of the refri- 
gi'raiory or worm. The same intention will be 
answered by pulling the ingredients into a glass 
ah.'iiibic, and placing it in a uath heat, or balneum 
iiiar^e. 

The cold still is much the best adapted to drsiw 
off the vi*i,ues of simples, which are valued for 
I heir fine flavour when green, which is subject to 
I>e lobl in drying; for when we want to extract {nnw 
pLtiils a spirit wi light and volatilci as not to sub- 
ki>l in open air any long^T than while the plant 
continues in its growth, it is certainly the best me- j 
tiiud to remove tlie plaui from its itau\e aotl iuio ' 



some proper insttumcnt, where, as it diet, ihem 
volatile fwrts c»n be colleetefl uul iireterycd. kuk 
such an instrument it what we call the eolil idll, 
where the drying of the plant, or flower, it calf 
forwarded by a moderate warmth, and all thit riia 
is collected and preserved. 

Rxpethtiow method of tUHitting aimpie waltn. 

Tie a piece of muslin or jgaaze OTer a ghic/ 
earthen pot, whose mouth it lutt large eiMM|h it 
receive the bottom of a warming-pan; on this do(k 
lay the herb, cltpueil; tlicn plMe upon (hea riii 
warming-(ian, with li\'e coals in it, to cause hofl 
just enough to prevent burning, br which watdf 
as the steam issuing out of the nero eannot naoat 
up wants, by reason of the bottom of the pan JMt 
fitting the bnm of the vessel below it, it moasr* 
cessarily descend, and collect into water at the bot- 
tom of tlie receiver, and that strongly Unpr^tKc^ 
with tlie essential oil, and the Htlt oi the vegdsUt 
tlius distilled; which, if wante<l to make spiritnoQi 
or compound water, is easily done, by simply i4* 
ding some good spirits or French brandy to it| 
which will keep good for a long time, andbenuKh 
better tlian if tlie spirits had {lassed through taiU, 
which must of necessity waste tome of tkir 
strength. Care should be taken not to let the frt 
be too strong, lest it scorch the plants; and (O be 
made of charcoal, for continuance kiid better itgf 
lation, which must be managed by lifUi^ iipaad 
laying down the lid, as wanted to increase ordt* 
crease tlie degrees of heat llie deeiier the eailka 
imn, the cooler the season, and the less Are it fim 
(afterwards to be gradually raisc<n, in the gralcv 
l>ci'fection will the distilled WHter be obtained. 

As the more moveable or volatile pant itf vnr* 
tables are the aqueous, the oily, tiie gummy, tic 
i-esinous, ami the saline, these are to be eipedesl 
in the waters of this process; the beat hereett" 
ployed being so great as to burst the vessels of ik^ 
plants, some of which contain to large a quaalit^^ 
of oil, that it may be seen swimming on the 
face of tlie water. 

Although a small quantity only of distilled 
terscan he obtained ut a time by this confined op 
tion, yet it conqMinsates ir\ fcti*ength what is deficiav 
in quantity. Such liquors, if well corked up frm 
the air, will keen good a long time, especiaIWi 
about a twentieth part of any spirits be addeJ^ ' 
order to presei*ve the same more eH*ectiimUy. 
To malce roteinartf water. 

As the method of ])erforming the operation 
the cold still is the veiy same, whatever plaal oT* 
flower is used, the following instance of procuring 
a water fi*om rosemary will be abundantly suffi- 
cient to instruct the young practitioner in ihemaii- 
ner of conducting the process in all cases whatever. 

Take rosemary, fresh galliered in its |)erfection, 
with the morning dew unon it, and la^ it lighiK 
and uiibruised upon the plate or bottom of the lulU 
cover tlie plate with its cfHiical head, and apulv a 
glass recei\er to the nose of it. Make a smaU f re 
of charcoal under the plate, continuing it as lung 
as any liquor comes over into tlie receiver. 

Wiicn nothing more comet over, take off i!be 
still head, and remove the plant, putting fresh in 
its stead, and pi-oci^ed as liefMixr; continue to repnt 
the operation successively, till a miflicient c ;aiitiljr 
j of waler is procured. lx;t tliis dt&lilled water bt 
kept ut rest in clean bottles, close ttup|Md, for 
some days in a cold place: by this rieans it wUl 
lK:coiue limpid, and powerfully im^-jtipiaUMl wilk 
the taste and smell ot the plant 

SimpU Mi''Tetere(d icatcrg. 

Take of spearmint leaxes, fi-csh, 14 Iba. tea 
wormwood tops, fresli, angelica Kiives, livsh, eawit 
1 lb.; water, as much as is suflli.! 'iit to |ire%eul 
Luruing. i)«iiw ofl' by distillatio:> 3 ipiUous. 
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er flowen, moderately dried, 2 pounds; 
iTet, fresh ^thcnni, 1 pound; water, a 
oantitj. Distil off 3 gallons. 

Sitnpte pennyroyal voter, 
pennyroyal leaves, dry, a pound and a 
as much as will prevent burning. Draw 
liation 1 gallon. 

Simple tpearmint voter. 
spearmint leaves, fresh, any quantity; 
« tiroes as much. Distil as long as the 
'ii eomes over has a considerable taste 
the mint— Or, take spearmint leaves, 
>s., water as much as is sufficient to pre- 
ig. Draw off by distillation I gallon. 

Cinnamon voter, 
bmised cinnamon, I lb. — water, S ga- 
iner in a still for half an hour, put wliat 
' into the still again; when cold, stnun 
nnel. 

Eau ooru-pareiL 
gallons of fine old hooey-water, put it 
capable of holding 4 gallons, and add 
;iared rinds of 6 or 8 fresh citrons, nei- 
nor meUov ripe. Then add 60 or 70 
te Roman bergamot: and, having luted 
lus well, let the whole digest iu a mo- 
, for S4 hours. Draw ofi, by a water- 
ibout 1 gallon. 

Jessamine voter, 
KNinds of ilie white sweet almond cakes 
1 jessamine oil has been made abroad: 
(i them to a tine powder, and put to it 
esh oil of jessamine as will be required 
into a stiff paste. Let this paste be dis- 
bout 6 quarts of spring water, which has 
Mislr well builcti, and left until it has 
Hit half cold. Stir and mix the whole 
er; and when the oil and water have been 
ned, let the whole stand until the pow- 
Icn to the bottom of the vesseL Now 
(|uid off gently, and filter it through cot- 
rgc tin tunnel, into the glass bottle in 
to be kept for use. The )>owder or se- 
ieh has bi-en led at the bottom of the 
!n dried by the heat of the sun, answei'S 
or making alnK>nd paste for the hands. 

Jamaica pepper water. 
pepper is the truit of a ull ivee growing 
iiitainous parts of Jamaica, where it is 
vale<l because of the great profit arising 
tireilj'ruit, sent in large quantities annu- 
urope. I'ake of Jamaica |>ep|)er, half a 
ler, two gallons and a half; draw off 1 
b a pretty brisk fire. The oil of this 
ry pciuderuus, and therefore this water 
an alembic. 

Myrtle voter. 
or 10 lbs. of the cuttings of green myr- 
if 20 gallcus of rain or river water, and 
> a pint of fresh yeast, after it has stood 
rt. At the end uf anotlier day and night, 
lole into a still, witli a pound of bay salu 
le whole of the water; and, next day, in- 
myjtle leaves, as before, and distil again. 
•ame a thinl time. 

Orange Jlover voter. 
Ibi. of orange flowers, and 24 quarts of 
dnw over Uiree pinu. — Ur, take 12 lbs. 
lowers, and 16 quails of water, and draw 
arta. 

Orange peel voter. 
r the outward yellow rind of Seville 
ounces; water, .^ gallons and a lialf; 
gallon by the alembic, with a brisk fire. 

Peppermint voter. 
the herb uf peppermint, dried, 1 1-8 lbs.; 
iiuch as is tutticicnt to prt:veiit burning. 
gaUuu. Tliis lias been known to aU'^y 



sickness when nothing els% wwild succeed, and is 
used in flatulent colics. A wioe-gbssful may be 
taken, and often rei>eated. 

AnotluT. — ^Take of oil of peppermint, 1 lb.; «*i^ 
ter, a suffloient quantity. Draw off 30 gallons. This 
is stimulant and eanninative; and covers disagre*' 
able flavoun. 

Portugal and Angd voters. 

Take a pint of orange fli^wer water, a pint of 
rose-water, and half a pint of myrtl&*water; tc 
these put a quarter of an ounce of distilled spirit of 
musk, and an ounce of spirit of ambergris. Shake 
the wliole well together, and the process will be 
finished. 

Rose voter. 

Take of the leaves of fresh damask roses with 
the heels cut off, 6 lbs. — water, as much as to pre- 
vent burning. Distil off a gallon. l*he distilled 
water should be drawn from dried herbs, because 
the finesh cannot be got at all times in the year. 
Whenever the fresh are used tlie weights must be 
increased; but whether the fresh or Srj are made 
use of, it is left to the judgment i f the operator to 
vary the weight^ according as tiie plants are in 
greater or leu perfection,. owing to the season in 
which they grew, or were collected. 
SmuU snail voter. 

Take of balm, mint, hart's tongue, ground ivy, 
flowers of the dead nettle, mallow flowers, elder 
flowers, each a handful; snails. fr«*ed from their 
shells, and whites of eras, each 4 ox. ; nutmegs, 1-9 
ox. ; milk, 1 gallon. Distil in a water bath to dry- 
ness. 

Strttvberry voter. 

Take of the bruised fruit, 20 lbs.; water a suffi- 
cient quantity. Draw off two gallons and a half: 
this water is very fragrasit. 
To estimate the quantity of sdks contained in any 

mineraiwoter. 

This may be done with considerable accuracy b} 
finding tlie difference of weight between a bottle 
filled to a certain mark witli distilled water, and 
the same filled with the mineral water: to this dif- 
ference add l-Stli, and again another fifth; tlie 
weisht will then denote that of the » dts ontained 
in the bottle of water; large square case bottles are 
well adapted for this j»uq>ose. Let the difference 
be 79 grains, l-5lh is IS grains 4-Sths; and tlie 
other 6tii the same: total, 110 grains 3-5ths. 

The sa?is, obtained by tlie evvporatiuu of a mi- 
neral water, are not to be ecnsidered as its real 
contents, because new combinations are formed 
duriny^ tlie pi*ocess, and the most insoluble com- 
pounos possible are separated first; >»hereas in the 
original uater there is good reas: n to suppose the 
real mode of composition is that of the must solu- 
ble compositions tliat are caiwble of being formed 
from th( remote principles contained in the water. 
Hence those common pro«lucts, sulphate of limv 
and muriate of soda, nrobably exist in mineral wai- 
ters as sulphattt of soda and muriate of lime, and it 
is to the jiresencc of the latter salt tliat much of 
the medical eflects of mineral waters is to be as- 
cribed. — Groups Supplement to //•« Pharmacopaia, 
Common distilled voter. 

Take of water, 10 galloniL Distil. Hirow 
away the first lialf gallon, and draw off 4 rallons, 
which keep in glass or stone ware. Distilled i»a- 
ter is used as a diet drink in cancerous diseases, 
and should be used in making medicines when ttie 
salts contained in common water would deoompusc 
tliein. 



COMPOUND DISTILLED WATEBS. 

General ndesfor the disUUotisn ofsptntuous voters 
;i 1. The pUuiU and their parts ought to be iuod<»> 
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niely and newly 6nti\ Jccept nich aa are ordered 
to be fresh gathered. * 

S. After the ingredients hare been iteeped in the 
spirit for the time prescribed, add as much vrater 
M will be sufficient to prevent a burnt flavour, or 
rather more. 

3. The liquor which comes over first in the dis- 
tillation is hr some kept bj itself, under the title 
of spirit) and the other runnings, which prove 
milk;^, are fined down hj art But it is preferable 
to mix all the runnings together, without finine 
them, that the waters may possess the virtues of 
the plant entire. 

4. In the distillation of these waters, the genuine 
brandj obtained from wine is directed. AVhcre 
tliis is not to be procured, take, instead of that 
proof-spirit, halfitsquaotitr of awell rectified spi- 
rit, prepared from anv other fermented liquors. 
In this steep the ingredients, and then add spring 
water enough, both to make up the quantity or- 
dered to be drawn off, and to prevent bunting. 

Berffamot water. 
Take of fine old > rench brandv, 2 gallons, or, 1 
callon of higlily rectified spirit offwiiie, and 1 gal- 
lon of spring water. Put to the brandy, or diluteil 
spirits, l-*? an ounce, of more, of true Roman oil 
of Bergamot, whose parts have been ]>rcviousIy 
well divided by trituration with lump sugar, in a 

glass mortar. Now distil by a water heat, and 
i*aw off six quarts only. By this operation, a 
toost excellent nergamot water will be produced, 
which will remain good for twenty years. 
Original receipt for Jlungary voter. 

T..e original receipt for preparing tliis in\*alua- 
ble lotion, is written in letters of gold in the hand 
writing of Elizabeth, oueen of Hungary. Take of 
aiiua vitse, four times distilled, 3 parts, — the tops 
and flowers of rosemary, 2 parts. To be put toge- 
ther in a close -slopped vessel, and allowed to stand 
in a warm place, during fifty hours, then to be dis- 
tilled in an alembic, and of this, once every week, 
1 drachm to be taken in tlie morning, either in the 
food or drink, and every morning the fiice and the 
diseased limb to be washed with it 
Prench Jlwigcury -water, 

llie Frencli Hungary water is made wholly from 
a wine spirit, and from rosemary flowers alone, 
which about Mont]>eHier (the place from whence 
this commodity comes), grow in great plenty and 
|)erfection. 1 he fragrancy of these flowers is so 
great, as to render tiie waters made from them 
more excellent and \'aluable than any thing of die 
kind made in England. 

Be9t Himganf rooter. 

Take thirty gallons of spirit of wine: put to it, in 
a large still, six large bunches of fine green rose- 
mary, when the flowers are white, and in full 
bloom; one pound of lavender flowers, and four 
ounces of true Enelish oil ot rosemary. The rose- 
mary-leaves and nowcra must be stripped from all 
their wood and green twigs. When the whole has 
been in a state uf digestion for twenty-four hours, 
distil as before, drawing off about twenty-five or 
twenty-six gallons, but no more. When distilled, 
stop it clo&ely in a cop^ier vessel, and keep it uii- 
iisturi>cd for about a month. 

Aqiia metUt, or the king^t honey -water, 

Fint (UttUUuion. — ^l*ake '£& (lounds of coriander 
•eeds, ground small in the starch-mill, — 28 com- 
mon bunches of sweet marjoram, in flower, dried 
and stripi»ed fram tlie twigs, — 1 pound ot calannu 
aromatiaUf—l pound of yellow saundcrs, — and 1 
pound of orange and lemon peel. Let the three 
last be separatelv beaten into gross powder. Mix 
tlie above ingredients, and put them into a sixty- 
^lon cop|)er still, and add to Uiem twenty gallons 
of proof spirit, and tho tame quantity of*^ rain or 



ipring water. Lute well all the jonetin 
a(>paratuSy and leave the ingredients id 1 
without fire, for forty-eight luwra. At tl 
this time, begin to distil by a very gentle 
the flowers and seeds, which arc veiy ligl 
rise suddenly in the still-head, stop op Cl 
and endanger the whole work. 

Increase the fire after the first half 1 
keep it regular, till the termination of tbi 
Draw off about twenty-six or tweiity-sevei 
or continue so long as the spirit will bur 
application of a lighted paper to a small 
of It in a saucer. Next day, when the sti 
fectly cold, let it be well cleaned out Tl 
dients should be immediately dried in 
otherwise they will become mouldy. W 
is a considerable quantity from three or fi 
inrs, it ought to be ground in a mill, i 
sifted. They will be found to be of sn 
the making of ordinary brown wash-balls; 
some additions of brown nowdeni for the 

Secotid c&«a7^'on.— Now return thi 
drawn off into the still, and add ten or t« 
Ions of water. Then put in the following 
ents, bruised and mixed: 14 ounces of nc 
ounces of cloves, 12 ounces of ciniiamoi 
ounces of pimento, and 40 ounces of cassis 
These are to be separately broken or bnii 
iron moitar, until they are about the size 
peas. If there be any dust, it must be ail 
them before they are used. Then take 4 
of storax, 40 ounces of gum-benjamin, 4 
of labdanum, and 40 venellios. 

Break and bruise the above also, but 
little dust as possible. Put the dust fin 
and the foregoing, together, into a coara 
bag, which is to be hung in the still, so tl 
quor, during distillation, may extract all it 
The whole are then to remain in the li^ 
cold state, for forty-eight hours; attenti 
still paid to luting and stoi>ping close, a 
At the end of this time kindle the fire, i 
off (slowly at first^ until twcnty.six gallon 
tilled. Mix all tne different ninnings to 
a copper vessel, kept for tliis purpose onl 

Having drawn off, in this second dii 
twenty-six gidlons, mix together 10 uz. of 
mubk, 10 oz. of spirit of ambergris, l-2o 
oil of lavender, 1-2 oz. of essence of bexgi 
1-2 oz. of oil of rhodium. Now add tc 
copper vessel, that will hold foity ^Uoni 
Ions of orange-flower water, and eight gi 
rose-water, recently made. When pi'operl 
put all these into the copiier vessel, and 
whole well together. Add to all these a 
milk, which has stoo<l for a nicht, and « 
had the cream taken clcai*ly ofh then ag 
mix the whole well together, and stop the 
close, until tl;3 time when it is to be uaei 

I'he jar ought to ha\'e a lock-cock sold 
it, to prevent accidents. This should be p 
two inches from the bottom, in order 
milk, and other impurities may fall to thi 

If this honey-water be m.i(le in the sp 
if the weather be fair, it will be <juite & 
in tlie course of a month; tliat is, if it be i 
ed or disturbed. When, by drawing off 
a glass, the milk, Sec. have fallen down ti 
tom, draw the whole off into clean and ' 
soned stone, or glass bottles; or into ano 
per^jar. This composition ought never to 
off in rainy or cloudy weather; for then th 
apt to rise. In warm weather it should 
cool; and, in winter, as warm as possible 
distilled in the winter, the jara ought to 1 
ed, or otherwise the honey- water will do 
for five or six months. 



DISTILLATION. 



15:) 



»ey- water mar keep thiKv years, 
{(reilients from ttkc second distillation are 
ipreater value than those from the first, and 
require more care in the drying. These 
at use for the best sort of ^oss powders, 
ftflj^. Sec; and, if made into a fine pow- 
be made use ut with g^at success, in the 
of brvwn perfumed bcUIt. 
ime pow<Ier, with fresh ingpredients, 
eellent pastiU, to hunt; and may be fur- 
in roakinj!^ spirit of benjamin. 
Compound 9pirit of jumper. 
f janiper-bemes, well bruised, 1 lb. ca- 
KU) and sweet fcimel seeds, each, bruis- 
os. diluted alcohoi, 1 i^Uon. Macerate 
Bjs, anil having added as much water as 
ent eiQpyreuma, draw off, by distillation, 

B. 

Ijtvender tpirit. 
4 pounds of liivendcr flowers, 10 1-3 gal- 
etific<l spirit of wine, and 1 g^lon of wa- 

off ten gallons by a gentle fire; or, which 
letter, bv a sand bulh heaL 

Laveniler loater, 
D ga1!ims of the best wine S])irit, pour ic 
iper still, placed in a hot-water batli, over 
It atewly Arc; put to it 6 pounds of the 
id fresliest lu vender flowers, after having 

tbem from all stalks and green leaves, 
re the lavender water a wuody and faint 
Hit no water into the still; close all the 
I well, ard let the spirits and flowers stand 

of digi'Stion for li hoturs; and thcii, with 
fire, tiraw off 25 or, at most, S6 gallons 
ieh, as soon as distilled, arc to be poured 
)per vessel for keeping. Wooden vessels 
ate to be avoided, as the best pai-ts of the 
if the spirits will be absorbed by them, 
efuently lost. When the distillation is 
w out, or quench tlic fire, and let the re- 
ipirits and flowers continue in the still un- 
it day. When the above quantity of 25 
Ions has stiKxl for 4 or 5 davs, put to it 10 
eEnglisli oil of lavender. \f ix the whole 
le jar, by drawing out one or two gallons, 
I returning them. Repeat this ten or 
nses, then stop the vessel up close, and do 
rb it fur a month, at least. 
toender xpitter of tfie tecond order. 

4 or 5 gnllfHis of the spirits, and the la- 
iwcrs left in tlie still, after the distillation 
d in the last artiiie, add 15 gallons of 
proof spirit, or 10 gallons of spring wa- 
mds of lavender-flowers, aiii 4 oz. of oil 
er, intimately mixed with loaf-sugar, by 
g il in a glaiis niortur. Digest the whole, 
' off 25 gallons, proceeding in every re- 
icfore, except tliat, in this case, no oil is 
ted; for, as there is so much water prc- 
■dflitioii of oil would be apt to turn the 
mtity muddy, or of a blueish or opai[ue 
bieh'it c.innot be easily freed from, with- 
md distillation. 
weniler water 

ith I gallon of proof spirit, 1^ ounce of 
lib oil of lavender, wliich is all tlwt will 
eombiiie with the spirit, without injuring 
r, by renderinj: it muiidy. When the 
1 the oil are properiv mixeil, they arc to 
Mo glass bottles, wliich are to be well 
md miglit to he shaken before used. 

Perfumetl laiwider lotUer. 
¥f • gentle heat in a sand or water bath; 
iA abakc fnijuently, during 14 days.the 

InsredicntH: I ounce of foreign oil i»i la- 
•S diuo of English ditto, 1-2 ditto of ct- 



rr for immediiite tue. 
of prf 



senoe of ambergris, and one gallon of rectified spi- 
rit of wine. 

Lemon -water. 

The peel of the lemon, the part us<^ in making 
this water, is a veiy gmteful bitter nroniatic, and. 
on that account, very seniceaide in reiwiiring and 
strengthening the st;tmuch. Take of dried lemon- 
peel, 4 lbs. proof spirit, 10 1-2 gallons, and one 
K^dlon of water. Ui*aw off 10 gallons by a gentle 
fire. 

Spirit of peppermint. 

Take of the herb of ])epjiermint. dried, I 1-2 lbs. 
proof spirit, 1 gallon, wnter, sufficient to prevent 
burning. IKstil off a gallon. 

Compound s^entian water. 

Take of gentian root, sliced, .3 lbs. ; leaves and 
flowers of the lesser centaury, each 8 ounces; in- 
fuse the whole in 6 quarts of proof spirit and one 
Cjuart of water; and draw ofi' the water till the 
feints begin to rise. 

tSptrit of Mcurvy gratt. 

Take of scur\-ygrasB, fresh gathered and bruifed, 
15 pounds; horse-radish root 6 pounds; rectified 
spu'it of wine, 1 gallon; and water, 3 pints. Digest 
the whole in a close vessel 2 diiys, and draw off a 
gallon with a gentle fire. 

^9nU*corbtaic water. 

Take of the leaves of water-cresses, garden and 
sea scurv}-grass, and brook-lime, each 20 handsful: 
of pine-tops, germander, horehound, and the les&er 
centauiy, each 16 handsful: of the roots of bryony 
and sharp pointe<l dock, each 6 pounds: of mustard 
seed, 1 1-2 pounds. Digest the whole in 10 gal- 
lons of iiroof spirit, and 2 gallons of water, and 
draw off by a gentle fire. 



ACID UQUORS. 

T\i make vinegar. 

Vinegar it used principally as a sauce and to 
preserve vegetable substances; but it is employed 
externally when an over dose of strong wine, spirit 
opium, or other narcoOc poison has been taken. 
A false strength is given to it by adding oil of vit- 
riol, or some acrid vegetalde, as i>cllitory of Sjiain, 
capsicum, ftcc. It is rendered colourless by add- 
ing fresh burned bone black, 6 ounces to a gallon, 
and letting it stand for two or three days to clear. 
Mix cider and honey, in tlie proportion of! lb. of 
honey to a gallon of cider, and let it stand in a ves- 
sel for Sfime moaJis, and vinegar will be produced 
po powi «*lul, tliat water must be mixed with it for 
common use. 

^rinother m^/AW.-^cheele, a celebrated che- 
mist, has recommended the fdlowing recipe: 
Take 6 spoonsful of good alcohol: to this add $ 
pints of milk, and put the mixture into vessels to 
be corked close. Vent must be given from time 
to time to the gas of fermentation. In the course 
of a niontli, this will piYxluce ver}' good vinegar. 

Another. — Put into a barrel of sufficient dimen- 
sions a mixtuiv composed of 41 wine pints of wa- 
ter, about 8 pints of wliiskey, {Veau tie tin de 
grain) about 2 wine pints of yeast, and 2 pounds 
of charcoal, and place it iu a pro|»er situation for 
fermentation. At tlie end of 4 months a venr goo<l 
vinegar will be formed, as clear and as white as 
water. 

Common vinei*ar. 

This is roatle from weak ma.t liquor, brewed fi>r 
tlie purpose: its various strewgth is, in England, 
denotc<f by numbers, from 18 to 24. 

Another. — ToeveiT gallon of water put 1 lb. of 
coarse Lisbon sugar; let the mixture be l)o'led and 
skimmed as long as any leiun arisi^s. 'Hicu Ut «( 
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he Doured into proper vessels: and when it is as 
cool as beer, uhen worked, let a toast, rubbed over 
with ^east, ht put to it Let it work about 24 
houi*ff, aiul dien put it into an iron-hoo]>ed cask, 
fixed cither nc^r a constant fire, or where the sum- 
mer sun shines the greater part of the day; in this 
situation it should not be closely stopped up; but a 
tilf, or something similar, should be laid on the 
nung hole, to keep out the dust and insects. At 
tite end of about S months (sometimes less) it will 
be clear and fit for use, and may be bottled off. 
The longer it is kept, after it is bottled, the better 
it will be. If the vessel containing the liquor is to 
be ex])osed to the sun*s heat, the best time to be- 
gin making it is in the month (' ApnL 

inne vtriegar. 

Take any sort of wine that has gone through fer- 
mcntatijn, and put it into a cask inathas had vine- 
gar in it; then take some of the fruit or stalks of 
which the wine has been made, and put them wet 
into an open-headed cask in the sun, with a coatse 
cloth over the top of it, for six days — after which, 
put tlieni in the vinegar, and stir it well about — 
then put it in a warm place, if in winter, or if in 
summer, put it in a yard in the sun, with a slate 
over the bung. When the vinegar is sour enough 
and fine, rack it off into a clean sour cask, and 
bung it up; then put it in the cellar for use. Those 
vines that contain tJie must mucilage are fittest for 
thfj)urpose. 

The lees of pricked wine are also a very proper 
ingi'edient in vinegar. 

Sti^ar vinegar. 

To each |^allon of water add 2 lbs. of brown su- 
gar, and a little ^'east; leave it exposed to the sun 
fjr six months, in a vessel slightly stopped. 
Goosebetry vinegar. 

Bruise the goosebeiTies, when ripe, and to every 
quail put three quarts of water; stir them well to- 
gether, and let the whole stand for 24 hours, then 
strain it through a canvass hag. To every gallon 
of liquor add 1 lb. of brown sugar, and stir them 
well together before they are put into the cask. 
Proceed in all other respects as before. This vi- 
negar possesses a pleasant la*<te and smell; but 
raspberry vinegar, which may be made on the same 
ijlan, is far superior in these res|>ects. The ras?>- 
berries are not ret|uired to he ot the best sort, still 
they should be riiie and well flavoured. 
Currant xi*ietrar. 

I'his is made in the same way as that from goose- 
berries, only pick off the currants from the sulks. 
Primrose vinegar* 

To 1 5 quHrts of water put lbs. of brown sugar; 
let it boil ten minutes, and take Dff the scum; pour 
on it half a peck of primroses; before it is quite 
eold, ]>ut in a little fresh yeast, and let it work in 
ft warm place all niglit; put it in a barrel in the 
kitchen, and when done working, close tlie barrel, 
still keeping it in a warm place. 

Jim'sin rttu:gar, 

Afler making raisin wine, lay the pressed rai- 
sins in a heap to heat, then to each cwt. put 10 
gallons of water, and a little yeasL 

Cider vinegar. 

The poorest sort of cider will serve for vinegar, 
in managing which proceed thus.— >First dra*v off 
the cider into a cask that has had vinegar in it be- 
fore; then put some of the apples that have been 
pressed into it, set the whole m the sun, and in a 
week or 9 d^ys it may be drawn off into another 
cask.— This \» a goo<l table vinegar. 

Vinegar from the refute of f mitt. 

Take the skins of raisins after they have been 
QSed in making wine, and pour three times their 
own quantity of boiling water on them; stir them 
«rcU about and then ael the cask ia ft warm pUee, 



dose covered, ftnd the liquor, in • week* wbn 
drawn off from its sediment, put into anolher CMk 
and well bunged down, will be • good vinegar fur 
the table. 

Vinegar frrnn the rtfuae ofbee^hivet. 

When honey is extracted from the eombs, by 
means of pressure, take the whole roaaa, break aad 
separate it, and into each tub or vessel put one part 
Of combs, and two of water; place theia in the sun, 
or in a warm place, and cover them with clolhik 
Fermentation takes place in a few days, and coo* 
tinues from 8 to 12 (lays, aceordin^ to the higher 
or lower temperature of the situation in whieh the 
oi>eration is carried on. During the fermentation, 
stir the matter from time to time and press it down 
with the hands, tliat it may be perfe^ly aoaked. 
When the fermentation is over, put the matter to 
drain upon sieves or strainers. At Uie bottom of 
the vessels will be found a yellow liquor, which 
must be thrown away, beeause it would soon son- 
tract a disagreeable smell, whieh it would eomnni> 
nicate to tlie vinegar. Then waah the tubs, put 
into them the water separated from the other nwu 
ter; it immediately begins to turn sour; when the 
tubs must be again covered w'th cloths, and kept 
moderately warm. A ]>eUicle or skin is formed oa 
their surface, beneath which the vinegar aoqnirei 
strength; in a mjnth's lime it begins to be sharp, 
it must be left standing a little longer, and then put 
into a cask, of which the bung-hole is left opea. 
It may then be used like any other vinegar. 
To 9trengthen vinegar. 

Suffer it to be repeatedly frozen, and teparslc 
the up[>er cake of ice, or water from it. 

All vinegars owe their principal strength to the 
acetic acid they contain; but the vinegar of wioe 
contains also a tartar, a small portion of the malio 
acid, alcohol, and colouring matter: that of cider 
contains merely the malic acid, little or no alcohol, 
and a yellowish colouring matter. 
Vinegars from orange and elder ^owerf^ clave^ gil^ 
Uflo-werty muth r^set, &c. 

Dry an ounce of either of the above flowers, f ex- 
cept the orange flowers, which will not bear ur}- 
iQ^)t for 1^0 days in the sun; then put tliem into s 
bottle, pour on them a pint of vinegar, closely stop 
the bottle, and infuse 15 days in mudei^ie heat ol 
tiic sun. Vineg^ars of any other flowers, as tarra- 
gon, &.C. may be made in a similar manner. 
To prepare ice vinegar .^ 

Saturate 3 or 4 pounds of purifiea potash with 
wine or beer vinegar, which has been distilled over 
charcoal powder; evaporate the saturated liquor to 
the consistence of a d.y powder, of u hicb put 3 Ibs^ 
accurutely weighed, when still warm, into a gtass, 
previously healed, and shut it with a glass stopper. 
Then pour 3 lbs. of sulphuric acid into a retort, 
provided on its upper part willi a pipe, and Join to 
it a receiver, large enough for containing about )iJ 
pints of water. Begin to add to the ^ul'tiiuricaeiii 
llie above salt in small portions: shaking and stir- 
ring it frequently. AUer having mixed all the salt, 
add by liej^rees I lb. more of sulphuric acid, and 
shut the pipe with a wet bladder: suffer the whole 
to stand quietly one night. The next morning 
place the retort into the sand-pot of a furnace so 
deeply, that *he sand between the bottom of the 
po: and the retort be o:.ly about half an inch thick; 
put tiib r*H:eivor into a refrigeratory filled with 
very coid water, after which apply a gentle fins. 
Aboul an hour after, ihu distillation commences by 
white fumes appearing in the vesitels, at whicL 
time tlie tii'e must be vei^ eai^efuUy inaiinged. 'Vht 
drops tliat go over may succeed one auolfier quirk- 
ly, without any danger of the vessels being er»ek<' 
ed: but be very careful tliat no coherent streams 
run over, and likewise take care that tlic thiek whA 
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>• % onir |(iHi;f in xhe loWi*8t part or th*» 
■n<l «li*-ii tii'V lirjpin In riH*. pmiiriiliirlT 
iiilinx rii-ilii II, uk«* lli<* fin- iiiiiiiiiliMtelv 
fiiniirt* . li t«, lir*itli*«, iirrf»4ki-^ li> rrffi- 
irn tlir ii;i;>«T |iiiii iit the PTfivrr «illi 



To firefmtrr thr tnme. 

Pile* a ljir|i^ caM-iniii rOimlir, nr n-fnrt f*ini)- 

Ur In tliriM* ii«*-fl for tlit- prtnliirriirit of rj|-tiiiiT((rit 

tiTilniK*-n );ii«}, in ■ fiini:irr, tn thjit it inuv ri-rri%e 

■« iiiiirli lifm, all pHiiifl, %% |Hi^^jli|i*. OiK* riiil of 



r, ' r. wtiiili !■ ^till iH'ttrr, «ith tiiow or j *.\\\% rOiinlt-r iiiii«l he «i roii*rnit-(rit attn o|irt) anj 
' *" *' •-■•-• • • *■- fcliut. to mlinit »«iih!, mill rxrluili- thi- air. 

Oak in pirri-4 alNHit a fiMii in Kii^'ili n in )»r put 

iiitii ll)i> rOiiiiliT, wliirh i% to Iji' I'iIIi i] u« full ai 

Hissililr, witliont lifiti;; w«'il)r»>i|. ninl lip- «liNtr nin^l 

M- nIiiii rliiv 1(1 ctrliiilp air: frnni ll»r nhiiiti r li t 

a worm nin tlintii^li rol«l water li» mi'.iti nsr tin- 

aciil; liv llii« it ii rmiM-vtil lii a Ww i*:i«k iilarnl 

oil iHif I'liil, wImtc tlii'rr in a pipr ti» mnT il fmni 

tlial lo (wo or llirrr iiinri-: tliiiti it \\ roiiip'lrlrlT »«•- 

r«in-i| fi-fiii) fl}iiiK «>fr in (tic «a{Hiriiii« %l.il«'. ''I'Ih* 

fin- \% iiiiw III III- raiM-il to a cn-al Im-mT, kiiffirir'illt 

pnwfrfiil lo rfiiiirrl llir wihhI r^iiiipli (• It iiitnrliai'- 

rniil. Whrii till* ariil t'ra«i'i to roiiii* o«fi, llir fin* 

!•> to Im- lakrii (lilt, atiil (ht* iiiusk of winhI It tl to r«H | 

ill tlif«-onfiiiril Mati', wlirft il liifunii-^ (M-Ki-et riiai- 

ronl. Ill ilii* fir^t ra^'k, tjr i« rliiffl« i-oiit-iim-O wiih 

tlif ariil, it pn'cipitati'^ to tlir linit 'mi, aii«t itiliawii 

fitf liy M riM-k; II it uiti-rwanN lioiii-«l in an iniii 

tii>i|rr til i'«Mpini(r the ariil, Im fun* it i» lit foruM*. 

If tlir at-i«l \^ tint tlrong eiiiiiivli, it \s put inlnlar^r 

wpiaiv \\»X\ all' Hit ti\ ii.clifs titip, for (lie |HirfHiat* 

i o| iiMkiii); a Iwri;!' Mii1:irr, (n r\a|Hirali* a |i9irt of 

i till* wali-r r-iiilHiii«-i| in tlir uv\*\ lunrf »]ii*«>4lilv liT a 

j «|u« liiMt. 'I iii-M- «ui9 an' l>rilili-i| till hanil i||h)ii 

. llif lop III a lii'ifL ktii\i-, wlirn* a i^i-iilli' lii-at IP np- 

plii-<l; tliiifl il iiiuy bf ]iriici)ri.i| in a pn-llT struiiK 

Mat'*. 

I 'l'lii« ari«!, now wfll knuwn in lliitulnai an «ni- 

rlr of riiniiii'-n'r. ami in it^ iiatiif I'utr m a liipinl 

• •I llii* r ili<iiri>i wliilf wini\ pos^r^M ^ a «triiii|;aiii| 

■ uml kli^lilli u«tiiii<^iif liiMr, i-.iiiihitifij Willi an rill- 

, p«n*uinutic «i.irll. \\ lifii ul|iiwi-il |.» n iiiaiii in a 

«*-ili* III I't Hi tor ri^lit or ti-n iIh}*, t^r of a Mark 



- ri.ili'.^ 'f tlir iliMillNtion i« known hy 

[ir^tnaiirt- I'f lite wliilr fiinif«, liv tin- ijmps 

i«rr niii< Il ^l>iwfr, ui..l |iMrtiriilurly hy (h<- 

■II xt ih«- n-*i«Mi'im to a iilai-k fiiiUiin',; 

i t"!'* ra*iU n*rr itili» ilir nTciviT. At 

•t.t ■ I th*' lii|iitf%iii|» ami frnthi ■{( «'f that 

. tttr iiTi-Kcr oii;;hl to lir laken off. and 

Mt i-n, I ,t.i wIikIi S or (i ilr. nf a iioirh 

.i| i!i^a^ii-ralilT feiiii-llinf^ari IOII4 iriil will 

hrft. lii-wf«iT. ni:i% In* ii«i-i| for pnriftiii); 

i.r^r Irnii llif adlif-rrnt MilplmnHi^ aci'l; 

fr La^i'i^' il,liii#>il with wati-r, il i* imtii* 

h Ii4r«ri«. fillinlrit, anil rvapon«ti'<l tii 

TKc X' Ai Niiifii \\ ^n>iiti«l to a firt* 'hiw. 

t>>t;pt)i<-r with « li:iri imI jMiwiU-r, athh-il t*) 

ii«i."i- : ift' r whirli (In* nutlnn* oii);lit to 

t] . !■! T :-t|it!f iirr, lo ihf ilryni-*!* o( tin* 

III .'• Ill* of artiiir of kMJi.'^Juz. of 

%r wi-ii iilirViiiiil ii\ llii« mcilioil. 

r fl'iiir simI w.iMit w.iirr lo};«*(lipr, aiiil 
ill it ^.1* tiM-iii-il % mr. I il ^ %iiii-);.ir \\ 
ok III K-i%<i.i; Il l<Mi>>L« ihnk ami iinplra- 
k!. ^>l! >' >--iiii- « :i jr' (Wi'ili* Itv UM*. 

k •I'li'ii I ti-iii %iii«-)^4r hy (li*ti|lRlinn« 
ll. r I I r S'li |iail ihat roinr^ h^it fii'«i, 
if. J 1*4 i>i[<iiii'i^ 14 tiiiriil tlitViiiii*. 
I •■-■^41' i« wi:ikir tiMii ihr riiiiinioii, 
i] «>■..• Till « III pirkl •% whi-ix itii wruiit 
i« a'l 'i>'t •lit i;;i . 

/■f.;i» 1 ri/ i/j 'fiiVrr/ fjF|/-'»fjr. 
*il t:iiii w-H>i| iliMill ll ill l^rpi' iron ry- 



r till- iiiinM'.jiriiiri' lit rhin-iMl f'r ^mii- tolniir vilmilr*, ami tlir ami it lln-ii i-i>iiiparati«i'lT 



«li- !• T'lli ii-*l ll n ii««-il III! all llicr pur 

:i*tll- •! «lnr jar. 

■r rt'ir ;.i» i.'i y •.'A'T ^rqrfultft Itiftatis of 



1i-aii«p4i-viit. To iiiirify it liinlii r, it nmli-iytit t 
llir ] ii-f HT M of f I ml illation, ht wliirh il Mfii'tillioni 
a ktill KH'ali'r porti ni of (hi- tar. wiih w|iit-h it i« 
c 1111111111:11, ami i« tlini rrii«lrn-<i Mill in iv Iran*- 
pan-iil. Iliit tli'iii^li ihr pri>ri hh of ili«iillation \tc 
n |M'atfil wiih'iiii i-nil, ll will iii-ii-r hi* tm-tl truni 
ihi- tiilrflilf ml with whiili it i% roiiihint-il, aiiil 
wini'h iH llir ran %r of ihi- finiit ii-uioa riinManllT 
aid lolin^ It. In hliort, it ronlMiii* ih- kaiiir (iciiint- 
lif« tlir till- pi'i-k!-rtatiiMi o| aniiitiil inallrr* linni 
piiip Urli'in H« Hinokiii;; ijr m hy wn-iil i| r*, whirli 
i< pint ti*c I at pn-«t-iil \ty Jw iiii«l KMih.iT>iii* na. 

I In .' i( I i Ihi •;«iiif MMiiiii r h'-niiiii- |M-r- ti>iii«, ami wlmli lui hrni Ii4iiilri| il-iwii liuiu llir 

• jiiit |k ■: \ lii.M k p *«««-%M-t till* Ktui*. pi'u« nnril'^l ap « nl «inliipiii«. 



f awjt >*■•■ I ..|iini i-t \iiii-^:ii.a litn- ol rnl 
(ir. r •hi. I* iiii«i-il with 4i };raniinr4 nt 

r •.!, I'l .1 );l i't tl h«r|. SIlMki- liiiv llii\> 

I •;.- t • tii>i«-. aii'l III two i^r thi'f ili%i 

r r*iii,<,li 'i |« i'l^tpp* hri \\ In it tin- pro> 

■ '-• ',Mi| inii-il ill till- Ut)*!' W4«, throw 

••-l )■•: • :• « i«'« '•! tiiii-t;^!-. wlitili iiiii'l hi* 

-.III iii-ti l-i iiii|i-. Ihi- Injhi-M riihutinl 



\\ a n ri nl aiiiin«-i«:trt of tli>* W liili-lii«i n I'lul >- 
v'lphitwl h •I'liiy, Ian Hpi-i iiiii-ii« III ill- 4t rurnl 
Willi till* p>|iili^nr<>ii« ami wrn* r^hi'n'i il hy ftin* 
III till' iiii-iiiiN-ik. 'I'ht-^ wi'if pnp^itii nn ihr Till 
• i| Nrplrinlii-i, l*\l'J. Diir hail iM-rii h iii|; np at 
lioiiir. ami till- ••(hi-r hail lniii ••nl i>iii '•« a «rt««-l 



•IT,' ' ' I- k . 

' ' /' •7"'' *" '^"^ * ^•'' «■'>•*'• 

rr.f . k- Mi'h thr iiM>«t r'iiu|iart pari* of 

!•■• ^1 ■, I r«, |i.|i- i||f r.i«i r, rai rliil|\ li <4t> 

a •'It ill i-|ivioii4 *i ih-' lo|i, pl:ii r llir rni* 

I t rz' hn , u-i! h- jI it ^imhiallt till it-ij, 
ridiui li ni ill" xih ami ^i ljliiii>ii« pail* I'lthi \\ r«l liulo-*, !<• lit thi- rt!i tl ol i IhimU' uimui 

-li i:ii..:iii«li ihr i*]ifiilii^ jImI «>i'|i|i-iil« ll. Mini himi^hl h^rk ihi ihr n lOl ii ul ll-i* ■lilp 

III thai p'tll. 1 hr« Wrn-lN«litl lit ail ,iifM-iJ. aiiil 
prii|i'iiiiicr«l lo Ih- |irili i ill ■wrrt, In sii ^liil III hiT 

II w, alii r a Npw ul \i iii>Milli«. 
||i-*lih-« il» BiillM*plir ii«i , lliiH arii| it riiip|ii«ri|, 

iiitliail 14 at-ilalr ul li-«i| «o,fii- itl |i.iii„ hi \\,m 
r^liro piiiiiri«, til iii^ki' ihi 11 anlh't •! aluiiiini-, 

III mill liipinr. I III III,; h ll i< itiil Biilhtic mil pun-. 



h.i. wh-ii r<i|i!, ffiliirf liir ihatcnal ui 
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va% for the piiqiow of flefendingf it from the at- 
tacks of Uic lililtf insect (ihe dei*nic9tes lardariiis), 
which, by Uriiig^ its c^x^ in it, soon fills it with its 
Jarvae, or ma'^j^ots. This troublesome anil expen- 
sive m*oc('8S ntuy bo altoo^tlu'r su|>crse(Ic(l by the 
use ot the pyi'oli igneous aenl. With a painter's bnish 
dipped in the lit^nid, one man, in the coui %fi of a day, 
may effectUHlly secure tu'o hundred ham« fi*om all 
dancer. C-Atv should be taken to inKinuHte th<^ U- 
(juiu into all the crnctcs ko. of tlie under surtace. 
'I'o mnhe tth'onff acetout acid. 

Take of vitriol, calcined to whiteness, 1 lb. sugar 
jf lead, 10 drachms. Hub to|^*ther and distil. 

^inotfter. — Take of verdigi'is, 2 His. Dry it in a 
water-bath, then distil in a san<l-heat, and rt>distil 
the produce liiiuur. Its si»ccifio gravity is about 
1,050. 

^inotfuT. — ^Take of sup:ar of lead, 7 lbs, oil of 
vitriol, 4^ lbs. Distil !2.^ lbs. This is used lo make 
aromatic vinej'ai'. 

'l*he stren^ih of distilled acetous acids is exam- 
ined by Tuuor^t li^Hfntur AcetometfT^ which coi»- 
sists in satui*:tiin<x a sample of the acid with slaked 
lime, and then aseertiiindig the specific <iiiantity 
of the soltitiun. The lH;st malt vinegar, No. 24, 
contains about five per cent, ix'al acetons acid, and 
is taken as the stanilanl or proof acid, 'iiKjgniins of 
which will satunile t2'J gn*"** of well ci-ybtallized 
sulicarbonate of soda. The best common dihtilled 
vinegar is about half this strength. The pyrolig- 
iieons acid may be procured of any degree of con- 
centration, frrun 6 degrees, or 2,898 [ler cent, of 
acid, up to IJO deg. or 6,309 per cut. of acid, or 
even higher, iir Powell states, that a fluid ounce 
of the London College distilled vinegar ought to 
flissolve at least 1.1 grains of white marble, or 39 CiT 

grains of cr>'stallized subcarbonate of soda, that is 
deg. of the Kevenue Acetometer. Acetic acid, 
contaiainciC 4S per cent, of real aci<l, dissolves cam- 
phor and the essential oils very readily. 

Avid of(uil9. 

Take of ants, 1 lb. boiling water, 4 lbs. Infuse 
for three hours, pi*e8S out the litiuor, and strain. 
This is an excellent Ktimulant, anu is used as a lo- 
tion in impoteucy. 

Ihn'ey -water for the futir. 

Take of honey, 4 lbs. very dry sand, 2 lbs. 
Mix and put into a vessel that will hold five times 
as much; distil with a gentle heat a yellowish acid 
water: this acid greatly encourages the growth of 
hair. 

Spirit of salt J or marine acid. 

Take of eonunitn s;dt, 10 lbs. common clay, 20 
lbs. water sufficient to make them into balls. Dis- 
til while moist, uith a violent heat, and rectify by 
I'e-di&tillation. 

Jlnothfr method. — Take of dried common salt, 
24 lbs. oil (if vitriol, 20 lbs. water, 6 lbs. Mix and 
distil into 12 lbs. more of water, ke[>t cool; when 
distilled in an iron pot with a stone-ware liead, all 
the water is put into t!ie receivers. A bottle, that 
holds d oz. of water, ought to hold 7 oz. of this 
acid, and an ounce measure of it should dissolve 3 
drachms and t2 scruples of limestone, which will 
shew if it is free from oil of vitriol. 
Stronrr apitit of nitre. 

Take of nitre G lljs.'oil ot vitriol 4 lbs. Distil 
to diyness. A bottle, that holds 4 oz. of water, 
ought to hob I G oz. of this acid, and an ounce mea- 
sure of it, diluted uiih water, sliould dissolve 7 
drachms u( liinesioue. 

Another. — Take of nitre 1 lb. clay or brickdust, 
4 lbs. Mix and distil. 

Cohui'it'sn spirit ofmtre. 

Take of niire, ven- pure, and dried, oil of vitri- 
ol, each 2 lb«. Distil till red fumes api>ear; re- 
dJklil frun> uitre, 1 oz. Tliit will produce 4 lbs. 



Double aqha-^iu. 
Take of spirit of niti*e, 3 U>s. water 9 IbL Or 



a sufficient ouantitv that a bottle holding 6 
of water sliall holif 8 ounces of this acid. 

^no^W.— Take of green vitriol, ealdiwd i|i 
most to redness, of nitre, each eqiuil poitiiw 
DistU. 

Common aqua-forti§. 

Ta»ie of nitre, and green vitriol, not eatdnc^ 
each 6 lbs. green vitriol, calcined, 3 lbs. DiiiL 

Another. — ^Take of spirit of nitre, and diitilU 
water, of epch equal poitinns, by weight. A bo^ 
tie that holds 6^ oz. of water should hold 8a if 
tliis acid. 

Simpfe aqua-fortit. 

Take of green vitri»l 2 lbs. nitre, 1 Ih. DiiliL 

AtMtfier, — ^Take of spirit of nitre, 2 lbs. ntoTf 
3 lbs. or a sufficient quantity that a bottle koWm 
4^ oz. of water should hold 5 oz. of this acid. 

Tht stronger kinds of this acid arc aied ■ • 
caustic for waris, tec. particularly by farricfi^fgc 
which tlie adtlition of oil of vitriol is an adwittib 
'rhe accidental mixture of spirit of t:dt, niiiiil 
from impurities in the nitre, may be got ridoflif 
dissolving refined siii^ar in some of the acid, ptw^ 
iiig off the clear, and drojiping it into the reroiia* 
der as long as any precipitate takes place. 

Aqtui reffia. 

Take of spirit of nitre, 16 oz. common iik,4 
oz. Dissolve. 

Another. — Take of spirit of nitre, 16 os. mIib- 
moniac, 4 oz. Dissolve. 

Common aqua regia. 

I'ake of spirit of salt, 2 lbs. spirit of nitre, 1 1^ 
This will dissolve gold. 

Dephlogiaticated t/drit of tali. 

Take of common salt, 3 lbs. nmnganete, 1 lb 
oil of vitriol, 2 lbs. water, i lb. DiMil, pbcing < 
sufficient qtwntity of water in tlie receiver. 

This spirit is of a pale greeiiisli yellow, m* 
scarcely heavier than water. It bU^aelies linos 
straw, and takes out fruit spots, iron moul^ » 
ink marks. 



MISCELLANEOUS REVERAGES. 

7V> mahe £^'nffer bee**. 

Take of good Jamaica ginger, 2^ oz. moiKM 
gar, 3 lbs. cream of tartar, 1 oz. the juice and pc« 
of two middling sized lemons, brandy, 4 pint, goo 
solid ale yeast, \ pint, water, 3^ gallons. Till 
will produce 4^ dozen of excellent gingor beei 
which will keep twelve montlis. Hniise the gii 
p;er and sugar, and boil them for 20 or 25 minnti 
in the water, slice the lemon and put it and tli 
cream of tartar into a large pan; pour the boilia 
liquor upon thein, stir it well round, and wb« 
milk warm, add the yeast; cover it over, let it n 
main two or three days to work, skimming it fn 
quently; tlien strain it through a jelly-bag into 
cask, add the brandy, bung down very close, ai> 
at the end of a fortnight or three weeks, draw 
off and bottle, and cork ver^ tight; tie tlie eos 
down with twine or wir(^ If it does not work wc 
at first, add a little moi*e yeast, but be c«reliil of ai 
ding too much lest it taste ot it. 

Spmce beer. 

Take, if white is intended, 6 lbs. of w^r; : 
brown, as much treacle, and a pot of spruoe, ai 
ten eallons of water. 

This is also managed in the same w»iy h% gingi 
beer, except that it should be bottled m tooo M 
has done workinfj^. 

Brtnm Mpmce beer. 

Pour 8 gallons of cold water into a barrel, ai 
then boiling 8 galionk more, put thi^ in sIkii m 
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* molasses, with about ) lb. of the essence 
; and on its (getting a little cooler, } a pint 
le yeast. The whole being well stirred 
in the barrel, must be lef\ with the bung 
ro or three dajs; afler which the liquor 
mmediatelj bottled, well corked up, and 
1 &w-dust or sand, when it will be ripe, 

jrink in a fortnight, 
nber tliat it should be drawn off into quart 
ties, and wired. 

fVhite tftruce beer. 
nak of G gallons, mix well together j lb. 
rest essence of spruce, 7 lbs. of loaf sugar 

a clarified syrup, and about lA gallons 
Iter; ainl when sufAciently stirreu and in* 
rd, put it into the cask, and fill up with 
T. Then add about | of a pint of good 
, shake the cask well, and let it work for 
fs; after which bung it up. In a few days 
; bottled off after Uie usual manner, and m 
r ten days it will be fit for use. If, on 
it dose, about ^ of an oz. of isingbss, first 

in a little of the warmed liquor, or in ci- 
tirred in, by way of fining, it will aocjuirv! 
Mr deeree of clearness. In proportion to 
leu of the weatlter, the quantity of yeast 
s increased. Some, instead of yeast, use 
er-grouiids the first time of making, and 
li the grounds of their former spruce 

1 warm weather, very little ferment is re- 

Seltxer -mater, 
if water any quantity. Impregnate it with 
I tiroes its Volume of carbonic acid gas, by 
'a forcing pump. 

liqmd Ma^etia, 
)f water, 1 gallon, carbonate of magnesia, 
11, and impregnate it as above. 

Potatt -water. 
one ounce of subcarbonate of potass, and 
lie as above. 

Soda -water, 
I oanees of subuu-bonate of soda, and iiu- 
as above. 

Portable lemonade. 
of tartaric acid, ^ oz. loaf sugar 9 oz. es- 
lemon, ^ drachm. Powder the tartaric 
1 the sugar very fine, in a marble or wedge- 
irtar, (observe never to use a metal one) 
a together, and pour the essence of lemon 
n, by a few drops at a time, stirring the 
ifter each addition, till the whole is auded, 
( them thoroughly, and divide it into 12 
rts, wrapping each up senarately in a piece 
paper. XVhcn wanted tor use, it is only 
r to dissolve it in a tumbler of cold water, 
tetnonade will be obtained, containing the 
^ Chi juice and i>ecl of the lemon, and ready 
d. 

JVti/ri/ioia dietetic composition, 
lie equal quantities of^sago and patent 
lis tliem, and stir a table-spoonful in a 
tilk, to which now add a pint of boiling 
3oil the whole for a few minutes, fre- 
AJrring. Sugar to be added aceurdinr to 
Vis breakfast, with bread and butter, ccc. 
I children and adults. 

Saatafrae cocoa, 
uit of the ta9tafraa-4ree is highly esCeem- 
nr parts of South America, as a nutritious 
'oieL 

■tanee is the same as that of cocoa; and, 
I of heat, is convertible into chocolate; but 
T>ce8ft, its aromatic quality is dissi|Mteti. 
:, in a ground state, is employed in the 
mier as cocoa or coffee, by boiling it in 
milk: buty on aecount of its aromatic qua* 



lity being verr volatile, it rcquii*'.* to be boiled in 
a pot witli a close <sover, and not for so long a time 
as is requisite for cocoa. Its aromatic virtue ren- 
ders it very pleasant to the palate, and agreeable 
to the stomach; and, at the same time, possessing 
the well-known correcting proi>erties of tlie sassa- 
fras root, aiid tlie nutritious virtues of cocoa, it be- 
comes a valuable article of diet to a great variety 
of invalids. It has been foord to recruit exhausted 
strength more rapidly than either cocoa, chocolate, 
or any farinaceous substances, and to sit lighter oo 
the stomach tlian either animal or vegetable jellies. 
To make chocolate. 

Roast the cocoa in a frying i>an, placed on a 
clear fire; aud having aflerwards cleared them of 
the husks, the nuts must be first ]>owdcrcd coarse- 
ly, and afterwards beaten in an ii'on mortar, the 
bottom of which is made pretty hot, by placing it 
on the fire, till the whole runs into a thick kind of 
oil. In this state it must be poured into thin 
moulds of anv si2e or shape that is agreeable; and, 
when cold, the cakes may be taken out for use. 
The Spaniards mix with their cocoa nuts too great 
a quantity of cloves and cinnamon, besides other 
drugs without number, as musk, ambergris, &c. 
The Parisians use few or none of these ingre<lients: 
they only choose the best nuts, which ai^e called 
raracra, from the place from whence they ai-e 
brought; and with these tliey mix a very small 
Quantity of cinnamon, the freshest vanilla, and the 
finest sugar, but very seldom any cloves. Choct>- 
late, frcsli from the mill, as it cools in the tin pans 
into which it is received, becomes stron^^iy electri- 
cal: and retains this property for some tuae after it 
has been turned out of the I'mus, but soon loses it 
by handling. The power may be once or twice 
renewed by melting it i^ain in un iron ladle, and 
pouring it into the tin pans as at first; but when it 
becomes dry and powdery, the power is not capa- 
ble of bein^ revived by simple melting: but, if a 
small quantity of olive oil be addeil, and well mix- 
ed with the chocolate in the ladle, its electricity 
will be completely restored by cooling it in the tin 
pan as before. 

Another method. — As the pleasantness of choco- 
late dej>ends, in a great measure, on the method of 
preparing it for the table, it is necessaij that the 
strictest attention be paid to the following simple 
direction. To make this chocolate, put the milk 
and water on to boil; then scrape the cliocolate fine, 
from one to two squares to a pint, to suit the sto- 
mach; when the milk and water boils, take it off 
the fire; throw in the chocolate; mill it well, and 
serve it up with the froth; which proceiiS will not 
take 5 minutes. The sugar mnv eitliT be put in 
with the scraped chocolate or addi'd afterwards. It 
should never be made before it is wanted; because 
heating again injures the flavour, destroys tluf 
frotli, and separates the bo<ly of the chucolate; tiM 
oil of the nut being ub8cr\'ed, after a f«w minutes* 
boiling, or even standing long by tiir tire, to riw 
to the to|», which is the onlv cause *vhy tliis choccH 
late can offend the most delicate stom^ich. 
To make natir^ t^a. 

The infusion of good well-made meadow hay in 
boiling water, in Uie manner of ten, about tAree 
quarters of an ounce firr two or tliree ficrsonSj is a 
beverage for tlie fasting and evening reft-clion, m 
much superior to the dried leaves of China, as 
gold or silver are superior to oopjMT and lead. 

lliis native tea is as healtliful as it is grateful to 
the palate; it is saccharine and annnatic, instead of 
bitter and empyreuinatic; it is stimulating to the 
spirits in the morning, and compobing to lli« 
nerves at night; it is anti-bilious, and acts with a 
mild, but sensible effect, at first, on all the secru- 
tiuus, prumotes digcttiuii, and creates apiietitc 
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SttbstUiitefvr tea. 

In con8cqnec>ce of the mjurious efTccts on the 
stomach ftnd nervous system, produced by (he 
leaves of the orieiifal ihnib innpoKed into this 
C'vintrj', under the name of tea^ mixtures of Bri- 
tish herbs have been recommended as a substitute 
for tea and cuffec for brc-akfast, and an evening re- 
nusL An infusion of the following composition, 
lately recommended by an eminent physician of 
('Minburgh, has since been found more pleasant to 
the palate, and more salubrious as an article of 
diet, than either of the compositions of herbs. It 
is an excellent ner^'ous stomachic, and in cases of 
indigestion, or what is termed *' bilious affec- 
tions" arisinc; either from debility or nervous ir- 
ritability. It has proved highly beneficial after sto- 
machic bitters had entirely Tailed. It has, like- 
wise, this important advantage over tonic medi- 
cines, and foreign tea and coffee, that its long con- 
tinued use will not injure the stomach; but, on the 
conti*ary, by keeping up healthy digestion, and by 
quieting the nerves, is likely to prevent the orga- 
nic diseases of the stomach, which of late years 
have apparently increased in Europe. 

Take of the heels of unfolded petals of the red- 
rose, dried, 5 parts, rosemary leaves, do. 1 do. 
balm leaves, do. 2 do. Mix. 

A dessert spoonful of this composition is sufficient 
for half a pint of infusion. It is made in the same 
manner as tea, with sugar and cream, or milk. It 
is sold at 2«. and 9^/. a pound, — one pound will go 
as far as two pounds ottea. 

Another. — In Germany the learea of strawberry 
flowers are substituted for green tea. The follow- 
ing are the directions for preparing tliem. The 
leaves with the flowers arc to be giithered in the 
spring, while thoy are young, and only the smooth- 
est and cleanest leaves selected, as they are not to 
be washed. They must be dried in the air, but 
not in the sun, as drying them in the sun would 
lessen their flavour. To these leaves the Germans 
give the appearance of China tea, by first pinching 
tiieir sudks clean off, then warming the leaves 
over the fire, rolling them up in the hand while 
they remain flexible, and drying them thus rolled. 
When the leaves are thorougiily dried, the tea is 
fit for use, and on being made exactly in the same 
manner as China green tea, it is hardly possible to 
discover the difference. The young and tender 
leaves of the sloe tree or black thorn, when dried, 
afford a good substitute for foreign tea. 
SjtbstitiUe for coffee, cocoa, &c. 

The ground sassafras nut is an excellent snbsti- 
tute for coffee, cocoa, &cc. for breakfast and sup- 
per. It is not omW nutritious, but a more effica- 
cious corrector of the habit, in cases of eruptions 
of the skin and scrofula, than the sassafras wood, 
or the compound decoction of sarsaparilla. As a 
powerful preventive of cutaneous anections, it is 
particularly, valuable. It is also an excellent arti- 
cle Of' diet for rheumatic, gouty, and asthmatic in- 
valids. 

Jlnother.~~\ii America the leaves of the herb, 
•ommonly called labradore (ledum lililolia) are 
^nerally use<l for breakfast, instead of Uie Chi- 
nese tea. It is a grateful aromatic bitter, and is 
highly salutary and invigorating. It mtglit easily 
be cultivated in this country, and would flourish 
best in poor light soils. 

Other substitutet for tea and coffee. 

The ill effects of drinking much tea and coffee 
«re numerous: they relax the nervous system, and 
ire some of the causes which occasion the palsy. 
Coffee is mad^ of the roasted berries of a fort>ign 

(daut, of an astringent ouality. Tea is made of the 
eaves of an exotic plant, of a relaxing quality. 
Coffee and tea have a plsaaaut taste, when utixed 



with sugar and milk; and, nied in moderation, lu^ 
harmless to those who hare plenty of cream or 
new milk to mix with them. Tea is now the universal 
breakfast in England; bitt \yoor people can only uf- 
foni to buv the worst aort, which is fre<^ueiith 
adulteratet). That tea affects the nerves, is cvr- 
dent from its preventing sleep, oecasioning giddi- 
ness and dimness of si^ht; it is bad for |M*rsons 
troubled with wind or bile. 

The raspings of bread will make equally as goal 
a breakfast as Mr Hunt*s powder, and is perfectly 
wholesome. Any person may make this substitute 
for coffee or tea, without being subject!^ to a fiat, 
as no Jaw can be made to prevent people icwn 
using their bread in any form they please. All 
well-baked bread has a hai*d erust, mostly of s 
scorched dark colourr^-with a bread rasp or gn- 
ter, rub the crust off, which will then appear nearly 
like ground coffee. Three or four table spoonsful 
of this powder are sufficient when mixed with su- 
gar and a little milk, if it can be had, to make i 
litpiid for breakfast for one {yrson. Put the bruid 
powder into water, let it boil a few minutes, tnd 
It will be fit for use. 

Milk and water and a little sugar arc more 
wholesome for bi*eakfast, than tea or coffee. Take 
one-fourth part of a pint of milk, and mix it vitb 
three quarters of a pint of water, add as mnch m- 
gar as will make it as sweet as milk, boil it, smJ 
pour it into a basin upon some bread eiit small. To 
make herb tea, take dried balm, mint, and s^ 
moiiy, in equal quantities, with a little sare siid 
rosemary, it they can be got; cut them small, aixi 
tise them in the same manner as tea. Water gnicl 
is more nourishing and wholesome than tea or 
coffee. 

Another. — Beech mast, or the beech tree, whick 
is an oily farinaceous nut, and was used in diet, iv 
an early age, may be used as a substitute for ecP 
fee when roasted. Well dried, it makes a •hole- 
some bread, and, in this condition, it has serrt^ 
for subsistence in times of scarcity; it is nov, 
however, used only for fattening hogs, poultry, he. 

A great quantity of oil may be se]>urated from 
the beech mast, by expression. In France it i> 
procured in large quantities, and used at table, in- 
stead of olive oil. it possesses an advantage which 
the latter has not, of keeping a long time without 
turning rancid. 

Another. — Roast any quantity of horse beans it 
a clean frying pan, over a clear fire till they bevi 
to darken in colour, and then from the point c? i 
knife, continue putting small bits of honey among 
them, stirring them all the while till they'beconM! 
of a deep ch»^snut brown. On taking them off tlic 
fire, to a quart of beans immediately put an ounce 
of cassia-buds into the pan, and stir them about till 
they get cool. After being gi*ound in the manner 
of coffee, few per&oii» will delect the difference. 

Rye torrefied with a few almonds, which furnish 
the necessary proportion of oil, may also be em- 
ployed as a substitute for coffee. Wheat may ht 
subtttituted for beans. 

Another. — The yellow beet root, when sliced and 
dried in a kiln, and especially if giTtund nilhs 
small quanliiy of Turkey or West India coffee, 
will furnish an excellent substitute for either. P 
rcquii*es much less sugar than foreign coffee, and 
is somewhat stronger. Those who cultivate it 
should iu>t strip the plant of its leaves for feeding 
cattle, as is gcnei'ally practised, for tliiti will injurr 
the growth of the plant, and materially alter the 
qualities of the juice. 

To make acorn coffee. 

A pleasant beverage is drank in Germany, called 
the acorn coffee, and is made at follows: 

Take sound ripe acorns, po> 1 off the shell oi 
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i< liiti' Jl^•4% t tii i-ii •Nti-i-fiifil • will lifeline* tnni it ni^iiin; ]i'ii iwn hi iIh^'i' mii.^I.i*'^ itii|is i,.m 

r- ,:tli i ii'jtiiMitfit l>'r iii.iM, mill tlu-ir ' it, nr a luiii;! iirtwn iif fii-i- «■ ;: •■ , IimiI ii []%*■ ;iii- 

.al i{'ii|ti|.« |i,«t- lii-fii f>Miiit! to riiiv llii' iiiilf*^ l<iti<;iT, m-| tlir |h t l»t iIh* fin- t>> ki • p li t 

ItVm.ii'in nf ilii; «i«rrni, ami t>i n-ni<i\r fur l«-ti iiiiiinir*. aiiil lln- r- !*• •■ «ill Ik- I l.t'llf 

t ■•■ii;i!.iit.i«, i*Tii-ii filliiT tiiriliciiif ft liu\i- ' rli'nr. Snini* |ikr a •inall 'nl •'! i.tnilli, I h.iii 

I'ir'ii If;;!! kc iii« Mfv liHiki'il ii|Mifi tit III' t'l iliiiiiM nlt»ay% li>* ««-r«t-il uilli r tli i , iiml i iMii r 
> >^tiii<-^i i-l H« t'l Kc «>ii:iriiicly iim'iI, i IiIht ' |nii|iiiIi*i| hii^-ir iniiiU. nr fiii< |.i>ii>iii "■ijf.ir. K(>r 

ll« <i iii'i'*ii.ill«. 111 liriii); nwili'il, till Y I'liri'i;;'!!'!'^, t'l* ili-i<M* mIi I iikr ii rxin nn-l) -ir'^t^. 

-ii- »>*iiii;4*Mit i|iidili'y, ami hi'iii-c liiiti' iin iiiaki* iniit i-i^lil ilMlii-% iiiiin tlin ■' «>umi'.«-v Ifii't 

1! trt-i-i :lnii culTf'. 'I'hii ciiffit.' 1% al*i» livuli |-iiiiKt«>i>, |;iy it lii-l"-ri' u r.n- till li I hiu! iIi \ ; 

«ili •;"..ui<>i« with ri-<i;MTl In wmiu'ii or |i'it Ihr »iii:illi-4t I'll nl I'n^li liulit-r iiln » I'n- 

ir i,il.ii.> « fi'iM- fiiiiii tli» inU'i'i {i«rtili;ir In ««-r^iM^ {*'***% wli'*ii Imt liipiw (h>' vnilrf iiilntl, tiiiil 
« ' t4i>k« ii :i>i,iiit till il III- t't(-sli<-m-il. 

'.••• '•i^r^'-/ — \* flir ar-ini il ilfficimt "f Cnlfi" ■ niii*l Vfil:iii:I% pmiii'-ti'^ »atilil'ilin««i it, 

ij !• ;>*-iiii ijili-t iiili«MVfit ti» colTt'r, tlii« ' in iitlit r wiin'% i: ftiis|i«-iiiU tin- iiii-liiii'tinii '•> o|i • |i. 

r' :ii« 'iiij 11 ihr l''i||ii«in);{ipK-t'*>«. uinl ilii* I'n th'iM-, tlirplni'i', win ui^h iml lo lit- «iili)til I i 
till iW may In thi-n mroiiiniriiilril. |yt . llii« ini lifiiilimi, r'ltrii' in i|iiili*iil>lt •'!« |iii d r.i'ili- I'l 

-Ti« '••- \ i.i^i, illiniwn, tlioii H(l«t tri'^li li'illiT, wim'. afli-r •Ihiiut, of |hiIi.i',i% i-i .mt ntli- r |i«}iii<r. 

I ;•!• r> • {•• tlii-ni, «liih* hut, in tin- I iilh'. Wrii* i nlfi-i* «i|li«titiitri| ii.»ii .nl nf wim- iniiiu - 

"■ «i:!i r.in-. iir cotrr tin' l:«illt* ami !ili:ik<' ilinti-h ul'li r iliiiiii i. it v i i.i'> in iii tli.tii |in>*iiMf* 

iIk «h -If iii»« III- vifli niiki-tl. thai iii:ii.^ a«l\aiit.t){i-i wtmhl li -w I'l-i'in il, b<i!li t i 

7'< nuikr c'^ffit. the- hrrilin iif iii<liii«iti:iNa<i«l ;^-ih nil i I'miiimi : aiti! 

ir«t r'<lf< •- iH iiir|i'iiiril fiiini M-irlin. It \s \\ <M-iiim nut imiinili.ilih* th.il iii fli l> ni'i^ i- if «, 

A^ic- ni'iili III if« %M|M'i'i->r t|it:ility lii lit-iii'; nr 1i-n, %>• ImCt n't \\ iMii.illt pr-ti ti«i-il, wi ifi|i i'i<| i 

•C* >*'* li'i'''! t I llir fill-iwinr ciniiiii%t:iiur« <!i^f>Ti iii, nii>l aili! u iii-w l-.n! ••! iniilli t tu ili:ii •!- 

iiw flit' ««in. 1. I'lii* |iluii1 *\\ 'ilil Ik- n-«ilv in tli*' Mi<ni-irli, «liu-li, ui'ii r a Inll :ii< .il, •■ 

I a *\x\ •>? itiiiii rfii'l rliin ill*. *J. riu* li'-r- iii<l a ni.ilirr nf iiM!ilVi-ii-iit-c. 

Tit t I >■•- ill r -'i^tily ii|H- liifnix- iln-y an- I't i^->nM alMii-ir<l willi a<»tliniN hitr f nii ! ; nal 

! • I li'i ■■■1. lit In In- «iU «ii II <1 III ihf n In f ami run a cni-i-, >it ilin.Liu^ iiiy •^imiij; 

I \. K«-;>t ■'•! iili^t.iiMi- fn 'III any «iili>l.imr, rotT'i-, hi.iI |ltii<u- nl a (ili|> ifiii.itu- h iSil uniiM ila 

if«, •jii,.^. ihii-il fi^h, kc ) liy wlti«-h thr ui 11 (<i t-tki* il f<>r hn .iki.i^l. li m i.ilin r nl i ilri- 

\ flito'ir i>l ilir >ii-!-r} iii.ty III- iijiin il. in;^ ii.iMin', :mi| «i::li i-i>i|ii.li*ui lij!>it^ it wi<iilil rtlatt 

nnk ruffi-i' \n /i»"r /'-i •'! «ri, it Kliniilil he ni:i<h' In- Ailti^atih- tn t.ikr it I><|- Sit.ikl.««t. 

•■ 'h 'I \\ n 'li !• I . II *, ran hilly ri>a'>ti-«l.:iiiil ,lnifHiin mft/i"ti uf/r r*ntnitr^ cufft'^. 

•iiii,; I -r H l>w iiiiiii|ti*«, ii-i|iiri*il til i» iwili-r, , 'llii* .\ialiiaii!i, wlun tin-} t.»k«' tin ii i-nl**!-!- ufT 

ti I'l ill It iii!-i«i f1. till' tiiirCiic « ill till ii 'if thr fin-, iMiiin'«lia:i*ly wiii|i thr ii-«m 1 in a wrt 

;» ; I >r i! SI :-i|iii-ti. Iliit l>>r (■ iiiiii-Mi ir<r, rlnlh, wliiili fnii » ihf |ii|niir inkt^iitli , tn.ik* ■ \\ 

f. ..| lit >i.«ii III iii|jliMri« M, in Ki-iiiT:il, tit rn am ul tin* lii|i, ainl iiir-tNi-Hii » in m-i- |imii;i-i>t 

-I 'in.li:!, »iiii ihr t>>ll **tu-^ in-iilf ul pn-- oti jni, whnli tin ^ liikr k"*-*! |>I> .i^mv in fenntRng 

I nm ti* «>|i{i'>*i|. nil a« liii- rnil^i-i- i« iKMihii,; iiili tin- iiiji«. I Inv, 

I* TM-n-if4 •h'lijil hi- c in'fnilr ninnti il, lir a liki- all nlhir iialiiin« xf lliv ll.4«i, lirii.k tin ii ci iKii 

■ ■ 

•{•|ilii4'i III •<! h* it, «t->i|rhiii^,!iiit ii-il 'nirii- willninl %n^-ir. 

11. I'liilih- 1*1 ihi* firM f|i>iil n M»i- linlliili;* hi.t ^i>U»- 
ii.'* nz •'»- r-ifif liji Si-rn f •iiml |in-f>-n*h|f ■ n;i ci'lh«-, »!ii«"li m jm [un-tl iiiihi-l >li<iwii'i; i»i.i«i- 

J'l z. !•• r I i~ tfir I ilirr iipn'i ** it liinn^hl i.»t. Hn.i •- thi- i-ii' » mmI iin-k i'r»Iiii«l pinj*. ami 

I -.:. .1- I !« It* III llii> «i li s «»f I'll- I I irt.«r, ii:it it iiii'» un ii'm nr i-irlli i. 'Hi, win. ii i* pl«i( •! 
■•ii- lull- I -ill *u.i *t , wlin-li aii till ii;i'iii J t- liar cnal tin- i t|i- .i * -. ••mii^ it tii aiii! 

i;Tii|i!in^ Ini, until it iH-i;oini « a .i'lt> •' i^ii 'l h 't iT hO 

* '.' * ii z *■», •■! ftii«i-r |i'<l. with iliiiiMi* ' ill I fi a riiioiir at ciiinri i:i % ■*' r •« ii mic 

•-'••• il «• Liiti h >t w.i't-i- i:i .it Kr |iiin' II, l<i hiiiliii^ wati-r, a'jiliu/ •• .• «it- -ii* t ■ I'n (•■•i t ••! liic 

r • f' I ii-'iii « ■■■I'ij. :<« {ir:tiii«i<l in mituril hii«k% uhi.tt •« in- • ■•■ ••- ' tiit-^itlir la 

f, i> iii<- -fM lit irliiii** t>i ''I* u«i it. Siiii|ili- i||i iiijiiiH r (if nil. • *: It* • i •■' mitk* iirt^t Itc. 

, I , !?i » I i.;i!i I i< i|i. With h 'ilni;; u :iff t, i« kt- |il in a im ih » ,iii«i.r *i -i , ,►••1 up irn i !■■•€, 

tt r«-|'i I'll ''I iii.tki- 4 i'lip «'l ^ll1ll| I'lllir, I ir tiir lca«t Iiii.ki iiii •(•'.••> n.* Ili^iinr. I In* li- 

Ilk I i'.ii,;li««, iIm' whili- I'l • kj;-. Ki*- *«• «;" r iin-|i-n •■ ■•« ■••» ■■■••■ •» * i »t«'i"mri! pn ti- rw- 

^ I . ■: i- ii-i.ti iiiiiii r< t«.t,y. |f« i!ii« • tili- In all} n* •■ • 1'* I .• i • •, «iii'i> thi t «• r% wl 

al»>, I >•' < !• in.nli" «|niik>r tii:iii tra. iJii- ciMirt «' -n- ••»■.■ ! •■ n t ii, *.»•" H«» ntlu r €••<• 

'i^l.i . 1. I'- ■ liiil'- pi.«i«ti r lit •.'•I- I.' rr\ u f.-i- ihiink, ai. i.- * « i •' .i lUi'iur nl il itr) 'U^ 

iii ;*ii It r»niirt» a'l 'Ul •ill'" till ill I'np lir.iJi- a^'i ui;i'«".' •■ ' • •* •■*« '•" K'Si-'n li- ua 

..j..«itii iiiiiiiki I «Mr i'Hpi 111 liitiiiiii- liir Kii;;nr, ai It iiJii n • n. • ■ *<i*tr in r •iiii'l 

r. I lii« \% .it Itti- r-'t- nl an ounii- <•! ;;ii'm1 In |||| pn.|i..li.liit t!ii- Siiti.iin rnlf' r ij> U !•« 

fr |. jr t i-ini-n c-ilT. t mp*. \\ In'u ihc iiiaih: wlni^ t'lr ti'*" lin ••• t'l '»■ *i»'" '•■i»k« liair 

.« pii: 1-1 ilf- Im^'. j« nitny riip« nf bnilifis litil. •••Iihl iiin*. il ihi i .nr I"-' inni-ti iliiiil, -i ri« 
[r p • i • I 'iif r II a* in-i h<* w.«iiti-il, uinl il ' ili r t » m nil llii in i • « lln i i • ni.*ii>-i 'ii ■-iti.»!i|« 

r.» »\ « «'.ii •! It «« 1'^ ftiii-iil, •>! that •4iui' It tl iiuur till ^ h I'l »li' Il III »li. It »;i' •••• .i|..4.(iL 

. .1 i» '' It ii< t r»-4ih ihi- I iwt-r fiiil III tin- /'ii/i» rflt-rvi/ I-I ru,k*u.; t'.jf,f. 

' tu:<« ir III 1*1 Ih' p->nn '1 hat k ihrt «* nr hmr 1'Im' pint i ^« i ••iiii«i t tii ■iiiii:i> i >i-i; i ■• i* a tl iiill 
ill It Ii4i ati|'iirtii till nn- %»^ty «tit-ii;;tli« j hiit «!• .i-li llaiiit nl a l^n.p. in attuin^ li<li ihts a 

II •iii^thiw plain <liii-rlinii«, It it tn hv ' irii«r|i>f |M-cuii4i c 111111111.111111 ii !• <|>.i»ir il «4iiiulJ 
.»Ml a •h'lttuiur Biiil laluablc plmlucliiiu ,. Uv ft tliai^lilotitlvii l* I, at«iil«. at I patal UUbNu. 
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•nd inclosed in s cnte cf similar shape; to which 
It must be soldered nir tight at th« tup. The cust: 
to be above an inch w'idcr than the pot, and dc- 
scenJing somewhat. less than an inch below iL It 
should be entii*ely o[>en at tlie bottom, thus adroit- 
ting and confining a body of hot air round and un- 
derneath the poi. The lid to be double, and the 
vessel, of course, furnished with a convenient han- 
dle and spout. 

The extract may be made, either with hot water 
or coM. If wanted for speedy use, hot water, not 
actually boiling, will be proper, and the powdered 
coffee being added, close the lid tight, stop the 
spout with a cork, and place the vessel over the 
•amp. It will soon begin to simmer, and may re- 
main unattended, till the offee is wanted. It may 
then be strained through a baj' of stout, close li- 
t>en, whicli will transn'it the liquid so perfectly 
clear as not to contain .he smallest pailicle of the 
powder. 

Though a fountain lamp is preferable, any of 
the common small lamps, seen in every tin shop, 
will answer the purpose. Pure spermaceti oil is 
required, and if the wick be too iiigh, or the oil 
not good, the consequence will be smoke, soot, 
and cxtincticm. The wick should be little more 
than one eighth of an inch high. In this pix)C4^ss, 
no trimming or other attention is requiretl. It may 
be left to simmer, and will continue simmering all 
night, without boiling over, and without any sen- 
sible diminution of quantity. 

Par'uian method ojf making coffee. 

In the first place, let the coffee be of prime quali- 
ty, — grain, small, i*ound, hard and clear; perfectly 
dc-y anl sweet; and at least three years old — let it 
be gently roasted until it be of a light brown co- 
lour; avoid burning, for a single scorched ^ain 
will spoil a pound. Let this operation be perform- 
ed at the moment the coffee is to bo used; then 
grind it while it is yet warm, and take of the pow- 
der an ounce for each cup intended to he made; 
put this along with a small quantity of shredded 
saffron into the upi>er part of the machine, called 
a grecque; that is, a large coflee pot with an upper 
receptacle made to fit close into it, the bottom of 
which is perforated with small holes, and contain- 
ing in its interior two moveable metal strainers, 
over the second of which the powder is to be plac- 
ed, and immediately under the third; upon this up- 
per strainer, pour boiling water and continue doing 
so gently until it bubbles up through the sti'ainer; 
then shut the cover of the machine close down, 
place it near the fire, and so soon as the water has 
drained through the coffee, repeat the operation 
until the whole intendetl quantity be passed.— 
Thus all the fragrance of its perfume will be re- 
tained, with all tne balsamic and stimulating pow- 
ers of its essence; and in a few moments will be 
obtained— without the aid of hartshorn shavings, 
isinglass, whites of eggs, or any of the trash with 
which, in the common mode of preparation, it is 
mixed — a beverage for tlie gods. This is the true 
Parisian mode oi preparing <>otfee; the invention 
of it is due to M. de Belloy, nephew to the Cardi- 
nal of the same name. 

Cofee milk. 

Boil a dessert spoonful of gi'ound coffee in about 
I pint of milk, a quarter of an hour; then put into 
t a sha\ing or two of isinglass, and clear it; let it 
>oil a few minutes, and set it on the side Ci the 
Ire to line. This is a very fine breakfast, and 
•hnuld be sweetened with real Lisbon sugar. 

Those of a spare hubit, and disposed towards af- 
fections of the lungs, would do well to make tliis 
their breakfast. 

To make mitm. 

Muia if a lund of malt liquor, much drunk in 



Germmnj and formerly iii Englaiwl. The miM 
commonly occurt in the itatutet relating to exeiM*- 
able liquors. 

Take 63 nllons of water that hat been boile«l 
into a third part, brew it with seven bushelt U 
wh^jitened malt, one bushel of oat nuUt, and one 
bushel of ground beans; when it hat worked or 
fermented awhile in a hogshead not too ffid], put 
into it of inner rind of fir, 5 lbs., tops of fir and 
birch, 1 lb., carduxu benetUctutf S haiidsfui« flow- 
ers from touSf a hand or two; burnet, betony maiw 
jnram, pennyroyal, wild th^rme, of each a handful; 
of elder flowers, two handsful, seeds of cardamom, 
bruisetl, 30 ounces; barberries, bruised, I ounce. 

When the lic|Uor has done working, fill it up, 
and at last, put into the hogshead 10 new hud eg 
stop it up close, and io two years it will be fit 



use. 
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To make oil ojwvoert almantU, 

I: is usually made from bitter almonds for chetp 
ness, or from old Jordan almonds by heat, the oil 
from which soon grows rank, while that from frah 
Harbaij almonds, drawn cold, will keep good for 
some lime. The almonds are sometimes blandied 
by dipping in boiling water or by soaking some 
hours in cold water, so as to part with their skin 
easily; but arc more usually ground to a ptKr, 
which is put into canvas bags, and pressed betveea 
iron plates, in a screw press, or by means of s 
wedge; 1 cwt. of bitter almonds unblanched, pith 
<iuces 46 lbs. of oil; tlie cake pays for presvng. 

Js\a oil 

Is obtained from the kernel of the haiel not, tod 
is very fine; it is substituted for oil ol oan; si it 
will keep better than that of almonds, it has bees 
proposed to be substituted for that oil; it is druk 
wiili tea, in China,' probably in lieu of cream, lod 
is used by painters, as a superior vehicle for tbdr 
colours. 

Oil of mace 

Is obtained from nutmegs by the press; it isbut* 
ter}', having the smell and colour of mace, biit 
^ows p»ler and hanler by ugc; 9 lbs. of nutmegt 
in Europe will yield 6 ozl of this oil. 

Tnte oil of mace by exfn-eanon. 

This oil is red, remains always liquid, orioftf 
has a strong smell of mace, sub-acid taste, and ii 
imported in jars or bottles, the lower part being 
ratncr thicker than the top; 1^ lbs. of maee will 
yield in Etiro|)e an ounce and a half, troy, of oiL 
OUvey taUid, or sweet oiL 

This is the most agreeable of uU the oils; it it 
demulcent, emollient, gently laxative, and is alto 
^ used as an emetic with warm water; dose, 1 oc 
troy, or a large spoonful: also externally, whec 
warm, to the bites of serpents, and when eold,tD 
tumours and dropsies. Rank oil is best for pbs* 
ters: but fi-esh oil makes llie best hard soap. 

Castor oiL ^ 

This is either imported from the Wett Indies, 
where it is obtained br decoction with water, 10 
lbs. of seeds yielding 1 lb. of oil; or frcm the Eat 
Indies, where it is obtained by grinding in amor* 
tar, with a hole in the side for the supernatant oil lo 
run off, being in common use tliere for lamp oil. Or, 
that made at home by the press, which is the best, 
especially some that is prepared from cold blanch- 
ed seeds, with the eye taken out. Some cliemiill 
arc laid to take out the colour from tlie foreign otlS| 
by certain additions, and sell them for Bnglisb, or, 
as it is called, cold drawn castor oil. The virosiiy 
communicated to the oil by the eyes of the seed* 
may be got rid of by washing the oil with boiliag 
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Fn>ni ttir ^I'i'ill lit lln rtiiiiiikin, bliirli hit |;rnr- 

.i*><iiiilaiiri- ii| un i \ri lli-n' 



rnk oil of Titrinl. It it toluMr in jj qiuintitr yir1(!« ilmiMr tlii- 1i;;lit : uttalr »n>l Q>h 

■ trir, atiil iti mliiltrmlifin mar tliii* . oil, «ittiiiiit il< •ifriiiii%f iHl'itir. 

I lliiHiKlit iH-n ««.-«n ; hut a« nil ihr 1\ mulr ffumfili\% lul. 

■■liv •iiiiilar qMiiliti<-«, the taMr i% , Fn»ni thr^i-nli nt ih 

•rtir^l iiiiqi<>K-%. It i« iiiii^htiir ill rally thiowii bm^i, hii 

•'.' an <•£. tn I 1-v! nx. fl'mtrtl oii oil niny Ih: rxtnirtnl. W! i-n |h-i-1iiI, il i>« ^tt-M 

liMirli iiinf-r riil tli.iit un rinial f|'i nilit) •■t'|}«x. Thi^ 
nil htini<«ill, ^ivf^ u ntil,« li;;ht, 1hht<i lnn{;rr 
tlmii oIImt nil^ :iiit| fiiiil«> ii-f^ jitili* i^iti-ikf. It 
li:i* hrrii ii«ii| nil llir T'li liP-i ii! fii' In iu* fi«h, Kr, 
'I'lif r.-ikr n'lit:iinifi(; nftrr iii<- • xtr.irM m nl iIm.* nil 

! iitrhMrt*. It 1% |mlifiilMi1% hm-- iiuiy he i;i«i-ii tn vuiilr, ulfi ■ a' it «illi :i«iihlv. 

imIkiiI wii'iM Im* Ininfiil; :k« il niN-- H^rth nut '»il 

i^itiit (1i«tiirhiii|{ ihr \«s1<ni, iiUn Ih't'rh fiutn hit iikI ki Ii in rxi Iji'it* ^iitil fijr 

piR^i '"It thcT un* kii'iwn In wijil :iti nil, fit f-.i riiin 

llinll |iliriin"<4*«, h% till* ll^ii:il IIH f l|iMi% i-|' t\lrui linii. 

III Itulv Mil 11^' f'll >>il i« ilr.iwii fmiii till* fsmiie 
Hi-Mirv In unh r in •ijiir-i'' ihf ^-iili t'i'>:rii inr 



■ .iit-r, ni fin «iiH'; nr it' it iIim-4 nnl 
1 nil till' ntotnafli, nn ^iirni- timtiirr 
i<lf iiiln uti I'liiiiUi'iii Willi tktilk III 

■ ili«lillfi| wMtrr, villi 'J^t ilin|i«iif 
li-:i*t|iiMilitiil ''f Mlii{i|r ^Ttil|i; it 
iitrhMrt*. It 1% imlifiilMi1% IIV4-- 

imUiiI wii'iM Im* Ininfiil: :k« il n|N-- 

lliii*; |i»iii«. ('>iiiii-an- t'l m •«! iii«-- 
M itt rt |ii tiiioii a h-9S duM.* ii ^ulFi* 



ilr-irti 1^ Ir-'iii M'lnt'rn jjriiri', m 



ill I's rill mil ul <itiklilir<i It «);n-i'% liuskt hihI r«-i'ii«>i* lirili- r, llif ii,u«|| is |iiii inNi » 
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To refine tpermaceti, 

S|)erroaceti \n usually broug;ht home in casks; 
and, in some cases, has so little oil mixed with it 
as to obtain the denomination of head matter. It 
is of tho consistence of a stiff .ointment, of a yel- 
lowish colour, and not tenacious. Residei the 
rtead matter, tlierc is also a quantity of iperro ob- 
tained from the oil by filtration. Indeed, in all 
f^od spermaceti lamp oil, which is not transparent, 
particles of the sperm may be seen floating. 

Having the head-matter, or filterwl sperm, in 
order to purifv it, first put it into hair cloths, and 
with an iron pfate between each cloth, to the num- 
ber of half a dozen, or more, submit it to the ac- 
tion of an iron screw-press; and, as the oil does 
not separate very readily, it will, in general, be ne- 
cessary to let the cnkes of sperm be pressed three 
different times. The third time the cakes will be- 
come so dr}' that they may be broken in small 
pieces with little trouble, and then put in a furnace 
containing 1-Sd water, ami 2-3ds cake. Let the 
fire be raised sufficiently imder the furnace to melt 
the cake, which it will do l)efore the water begins 
to boil: after which, boil the whole together for 
about half an hour, taking off, during the boiling, 
wliat scum and other extraneous bodies rise to the 
top; then let the wh jle be dipped out into a tub, or 
ottier coolers. After it is completely cold, take off 
the cake of spermaceti, which will be on the top of 
the water, and cut it into jiicccs. Suppose, for ex- 
ample, that the cake weighs one hunarcd wciglit. 
It will be necessary to liave a furnace, or rather a 
moveable kettle, where the light is thrown in such 
a way that the process can be observed. Having 
taken one hundred weight of the unrefined sper- 
maceti, prepared as above, melt it together with 
about 3 eallons of water. As soon as it begins to 
boil, add, from time to time, small portions of the 
following liquor, say half a pint at a time: — Take 
of the alkuline salt, or pot-ash, 7 pounds. Pour on 
it *2 g:«llcns of water; let them stand together twen- 
ty-four hours, and from the top dip off the ley as 
wanted, adding more water occasionally till the al- 
kali IS exhausted. After boiling the 8i>ermaceti 
for about four liours, having during the process ta- 
ken off the scum as it arose, let the kettle be re- 
moved from the fire, and after remaining about a 
quaitcr of an hour, dip off the spermaceti into 
suitable coolers. This process must, in general, 
he repeated three times. The third time, if the 
processes have been ])roperly conducted, the sjrt- 
nuiccti will l>e as clear as cry* ul; and then, after it 
W cool, the only thing necessary to make it fit for 
sale, is to cut it into moderately small pieces, 
when it will break into that Hakey appearance 
w hich it has in the shops. 

To rweetetif petrify ^ and refine. GreenlaTid toliale 

and teal ml. 

The oil, in its raw state, is filtered through bags, 
ah.)ut 4t inches long, with circular mouths, ex- 
tended by a wooden hoop, about 15 inches in dia- 
mrier, fixed thereto. These bags are made of jean, 
lined with flannel; between which jean and flaimel 
powdei*ed charcoal is placed, throuc^hout, to a re- 
gular thickness of about half an inch, for the purpose 
of retaining the glutinous narticles of the oil, and 
straining it from impurities; and the bags arc 
(luiltcd, to prevent the charcoal from becoming 
thicker in one part than another, and to keep the 
linings more compact. The oil is pumped into a 
large funnel, made of tin, annexed to Uie pum[) 
through a perpendicular pipe, and passed from the 
funnel into another pipe placed over the bags hori- 
sontally, from whence it it introduced into them 
by COCKS. The oil runs from the filtering hags in- 
to a cistern, about 8 feet lone by 4 feet broad, and 
4| deep, made of wood, an(f liiied with lead, and 



eontainine water at the boCtom, abont the depth of 
5 or 6 inches, in which are dissolved about € mineei 
of blue vitriol, for the purpose of drawing dova 
the glutinous and offensire paKicles of the oil, 
which have escaped through the chareoal, and 
thereby rendering it clean and free frooi the un- 
pleasant smell attendant upon the oil in the raw 
state; and, in order to enable the f;il thus to rvn 
from the bags, they are hung in • frame or rack, 
made like a ladder, with the spokes or rails at sitf* 
ficient distances to receive the hoop of the bagbe* 
tween two; and snch frame or rack is placed in i 
horizontal position over the cistern. The oil if 
suffered to nm into the cistern until it stands to 
the depth of about S feet in the water, and there If 
remain for 3 or 4 days, (according to the qualitTof 
the oil), and is then drawn off by a cock, whi^ it 
fixed in the cistern a little above the water, into a 
tub or other vessel, when it will be found to be 
considerably purified and refined, and the <h1, after 
having uiidei^ne this operation, may be rendered 
still more pure, by passing a second or third tinw 
through similar bags and cisterns. But the oil, a^ 
ter such second and third process, is drawn off into, 
and filtered through, aclditional bags, road/* of 
jean, line<l with flannel, inclosed in other \a^ 
made of jean, doubled, when tlie process is cob;- 
plete. 

fo fntrtfy Jish oiUy and apply the refiue to tuffi* 

purpooes. 

The object of this invention is the refining ivH 
only of fish-oil, but of the oils obtained from all 
animal substances, and also from expressed ve«r- 
tables. 'l*he mode of performing this is by mixini 
the oil with an infusion of tannin. Mr Si»eert, ol 
Dublin, recommends the tannin of oak-bark, but 
any tannin, whether natural from oak or other 
barks, or artificial, will answer the purpose. The 
mode which he prefers is the following: Take equal 
quantities of oil and soft water; in the water iwur 
and agitate for a day or two about one-tenth P*i1</ 
its weight of tannin; it is then to be drawn oFtioe, 
and the oil and water to he mixed and boiled (at 
some time, and then set by to cool. The tsaais 
will, by means of chemical attraction, unite with 
the gelatine or mucilage, and, being heavier dis> 
oil, will sink below it; but being lighter tlian water 
it will swim above it; in other woi*ds, this refiut 
ntatter will he found between the oil and the water. 
The oil is first to be drawn off and then the refost 
matter may be obtained. This matter may be aii- 
plicil to the formation of cements and stucco; orIB 
the composition of paints and varnishes; or to the 
composition of an excellent blacking for leather, 
which will by that means be made water-proof. 

Arwther method. — A method of purifying too* 
mon fish-oil, and rcndoring it equal to the be< 
sperm oil, by the uw of animal charcoal, has late- 
ly been discoveretl in Denmark. The descriptios 
is very incomplete, but mentions that beef booei) 
w hich have l)een boiled, are made into animal char^ 
coal in a peculiar way. The charcoal is mixed «iih 
the oil, and rci)eatedly agitatetl for two months 
af\er which it is filtered through several strata oi 
charcoal, and used as soon as made. The quantity 
of gas evolved by the bones in the uiieration is cwh 
siderable, and is used for lighting tje manufactoi? 
and adjacent buildings. The residuum is mixed 
with clay for fuel. The loss in tliis process is r^ 
ti mated at 15 per cent, and the nin is equal to 40 
per cent., leaving a balance in Cavour ol the dit> 
ctivery of 25 jKjr cent. 

The {leculiar metliod of making the cbareca], 

rirobablv consists in not heating the bones too mudw 
t is well known by the animal charcoal makers is 
London, that if the temperature be raised too high 
the charcoal is worth nothing. 
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len (kme, pour in lome good ifravjr, with 
wAy mixed routiard and a tea-ipooiiitil of 

Eel pie. 
rlfl aboat half a pound each, — skin, v'ash, 
off the fin with a pair of tcissors,— cut 
I pivctft thi-ee incm;i long^, season them 
KT and sidt, and fill your dish, leaving 
•ads and tails. Add a gill of veal broth, 
ith fuiste, nib it over with a paste brush 
yolk of eg^, ornament it with some of 

Siaate, bake it an hour, and when done, 
e in tlic centre, anil pour in the foUow- 
throiieh a funnel: The trimmings boiled 
;>int of veal stock, seasoned with pep|>er 
table-spoonful of lemon juice, and thick- 
flrNir and water, strained throi^h a tine 
1 it boiling hot. 

Jitutetl lamb pie. 
loin of lamb, cut into outlets, trim them 
r, and lay them in 'he bottom of a stew 
pan, with an ounce ot butter, a tea-siioon- 

00 juice, and some (lejiper and salt; put 
■ a fire, and turn them and put them to 

raise mur or five snuiU pics with paste, 

size of a tea-cup, piit some veal foroe- 

e bottom, and the cutlets upon it; roll out 

1 eighth of an i«)cli thick, close and pnch 
bake them half an hour, and when done, 
te top, and i>our in some good brown 

Beeftieak pudding. 
sp steaks, not too thick, beat them with 
, cut them into pieces about half the size 
•Btd, and trim off all the skin, sinews, J 
ready an onion peeled and chopped fine, | 
ome potatoes iieeled and cut into slices, I 
of an inch tliick, rub the inside of a ba- I 
oval plain mould with butter, sheet it | 
t fts directetl for boiled puddings; season 
I witli pep|>er, salt, and a little grated 
jmt in a laver of steak, then another of 
ind so on till it is full, occasionally throw- 
t of the chopped onion;— add to \\ half a 
ihroom cats«ip, a table-spoonful of lemon 
d half a gill of water or veal broth; n)ll 

and dose it well to prevent tlic water 
; rinse a clean cloth in hot water, sprin- 
e flour over it, and tie up the pudding, 
f a large |>ot r«f water boiling, put it in, 
two hours and a half, take it up, remove 
cum it downwards in a deep dish, and 
Ic^ take awar the basin or mould. 

Vofau vetit, 
tart paste till about tlie eighth of an inch 
a with a tin cutter made for that purptise, 
! size of the bcHtom of the dish you in- 
ii^ to table,) cut out tlie shape, and lav 
king plate with p«pn*t ruh it over with 
|r; roll out good puff paste an inch thick, 
with the same eutter, and la\ it on the 
, ilien Uke a eutter two sizes smaller, and 
, the centre nearly through the puflf paste; 

ton with yolk of egg, and baVe it in a 
B aooiit twenty minutes, of a lip^t brown 
hen done take out ilie paste inside the 
iric, preserving the top, Jiut it on a dish 
• plafoe, and wlien w:uite<l, fill it with a 

asee of ohieken, rabbit, ragout of sweet- 
MiT other tntreejwi wish. 
a ritnch ttew of green peu» and bacon. 
nt ^ of lb. of fi'esh bacon into thin slieea; 

Uw fire in a atew-pan until it is almost 
a put about a quart of i»eas to it, a good I 
icr, afaggot of paraley, and S •poonshil | 
: ■maer on a alow fire and reduce the li 



•aoee: take out the faggot and serve the rest to- 
gether. 

To make mock brawn. 

Take the head and belly pii«e of a young pork- 
er, well salt-i»etrc<l; split the head and boil it; take 
out the bones and cut it to pii;re«; tiifii take four 
ox feet boiled tender, and eui them in thin pieces; 
lay them in I he belly pit:cc Mith the head cut small; 
roll it u]i tight with iiluvt. tin, and boil it four or 
five hours. When it comes out set it up on one 
end, put a ti-riicher on it v-ithin the tin, press it 
down with Ti l.n«^e weight, and It-t it stand all night. 
The next mor^ tr>r; take it nut of the tin and bind 
it with a fill'.t, \\y\ it into e^ld salt and water, and 
it will be fit fOi* u^; it will keep a long time, if 
fresh salt and wbt'.-r ure put into it e\-eiy four days. 
7\> make JJr AjtcheneiU pmltUnj^. 

Beat up the yolks antl whites of three e^gs, strain 
them through a sieve, and graduullv add to them 
about a quarter of a pint of milk, ^lir these uell 
togetlier; mix in a inoitar 2 oz. of moist sugar 
and as much grated nutmeg as will lie on a six- 
pence; stir these into the eggs and milk.— Then 
put in 4 oz. of flour, and beat it into a siuootli bat- 
ter; stir in, gradually, 8 <iz. of very fine chopped 
suet, and 3 oz. of bread cruinb^— mix all thorough- 
ly tc^ther, pl lea^t half an hour lM^foi*e putting the 
puddii^ into the )K>t. Put it into an earthenware 
mould uiat is well buttered, and tie a pudding cloth 
over it. 

JVottingham pudding. 

Feel six good apples; takeout the cores with the 
point of a small knife, but l>e sure to leave the ap- 
ples whole; fill up where the cm'e was tuken from 
with sugar, place them in a piedisli, and pour over 
them a nice light batter, prepared as for baiter pud* 
ding, and bake them an hour in a ino<lerate oven. 
7^ make a fatting day*9 iHth. 

Hoil eggs vcr}- hard, anil i ut a little from the 
thick ends. ¥vj them in a pan, and take care to 
keep them continually in motion; then j>laoe them 
in tne dish, pour over them some good nsli or herb 
gravy, and rami sh with lemon. 

Fo dreat a military omelette. 

Make a ragout of stewed*^ sorrel, with a little 
parmesan chee»e, rasped and mixed with brf^d 
crumbs; make two omelettes, put this ragout be> 
tween, and garnish tlie dish round with fried bread, 
standing up like a parte border; which may be done 
by dipping the edge of each bit in whites of eggs 
to make Uiem stick; {KHir a little melted butter 
over it, and strew bn*a<l crumbs anil parmesan 
cheese as before; give colour in the oven, or with a 
hot shovel. 

Tv make an onion omelette. 

Fry two or three sliced onions in hutu>r till they 
are quite done, add two yolks of eggs, and a little 
chopped parsley; niitke two small omelettes with- 
out aaL, put the onions and a few filh-tit of ancho- 
vies upon them, and roll them lengthways; iuve 
some pieces of bread cot like toast and fried in but^ 
ter; cut the omelettes according to the size of the 
bread, and place them thrivon; ^Miur a little melt- 
ed butter over, and strew them with breaf' crumbs 
and rasped parmeaan cheese: fp ^ them a good co- 
lour in the oven, or with a salaiuander; serve what 
•auoe you please. 

French me/A««£— ITie eggs shotdfl be beaten 
with a s]ioon, white and volk togetlier; and a small 
quantity of parsl;iy ami young onions, minced, 
should be stirred ammig the butter, before it is 
poured into the frying-pan. 

Another ofiie(ef/0.— -The eggs being beaten, are 
to be seasoned with salt and {.epper, and ilien fric<l 
in butter maile boiling hot; when done, the gravv 
is to be poured on, and the whole stewed wit}i 
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<Iuck placed upon a itand and turned, as soon as one 

tide is done, upon the other, are cnually good. 

A buttock of beef, pix(}arcd as follows, is par- 
ticulurly Gne: aflcr it has been put in salt about a 
«eek, let it be well washed and put into a br.)'*'n 
earthen pan with a pint of water; cover Uie pjn 
ti^t over with 2 or 3 thicknesses of cap paper, and 
give it four or five hours in a moderately heated 
oven. 

A ham, if not too old, put in soak for an hour, ta- 
ken o«t and baked in a nioderatelj heated oven, 
cuts fuller of gravy, and of a finer flavour than a 
boiled one. , 

Co<I fish, haddock, and mackarel, should have a 
dust of flour atid some bits of butter spread over 
them. Eels when large and stuffed, heirings and 
sprats, are put in a brown ])ati, with vinegar and a 
little spice, and tied over with paper. 

A hare, prepared the same as for roasting, with 
a few bits of butter and a little milk, put into tlie 
diUi and baited several times, will be found nearly 
e<pial to roasting: in the same manner legs and 
shins of beef will be equ:dly good with proper ve- 
getable seasoning. 

To rotut meatn, ^c. 
The first thing requisite for roasting is to have a 
strong steady fire, or a clear brisk one, acconling 
to the size and weight of tlie joint that is put down 
to the spit. A cook, wlio does not attend to this, 
will prove liersclf totally incompetent to roast vic- 
tuals proj»erly. All roasting should be done open 
to ihe air, to ventilate the meat from its gross 
fumes, otherwise it becomes baked instead of i-oast^ 
e<l. The joint should be put down at such a dis- 
Uiiice from the fire as to imbibe the heat rather 
qMivkly, otherwise its plumpness and good quality 
« ill be gradually dried up, and it will turn shriv- 
el ly, and look meagre. \V1)en the meat is first put 
down, it is necessary to see tliat it balances well 
on ihe spit, otherwise the process of cooking will 
be \o.ry troublesome. When it is warm, be^in to 
baste it well, which prevents the nutritive juices 
escaping; and, if i*equired, additional dripping must 
be used for that puii>ose. 

As to sprinkling with salt while roasting, most 
able cooks dispense with it, as the penetrating par- 
ticles (if the salt have a tendency to draw out the 
Miiiiiial juices; however, a little salt thrown on, 
when first laid down, is sometimes necessary, with 
strong meats. When the smoke draws towainis 
the fire, and the droppinr of tlie clear grav%' begins, 
it is a sure sign that the joint is nearfr done. 
Tiit*n take off the paj|)er, baste well, and drcflge it 
'vith flour, which brings on tliat beautiful brown- 
less which makes roasted meats look so inviting. 

With regard to tlie time necessary fur roasting 
various meats, it will vary accoi'ding to the differ- 
ent sortH, the time it has been kept, and the tcmpc- 
ratui-e of tlie weather. In summer, 90 minutes may 
be ivckoned equal to liaif an hour in winter. A 
good ski-een, to keep oflfthe cliiiling currents of air, 
IS essentially useful, 'i he ohl housewife's rule is 
to allow rather more tluui a quarter of an hour to 
each iMiund, and in mqst instances it proves prac- 
tically correct 

In roastiuK mutton or lamb, the loin, the chine, 
and tlie saddle, must have the skin raised, and 
skewered on; and, when nearly done, take ofi'tliit 
skin, and baste and flour to froth it up. 

Veal retjuires roasting brown, and if a fillet or 
loin, be stire to iHi|)er the fat, that as little of it 
may be lost as possible. When nearly done, baste 
it with butter and drcdee with flour. 

Pnric should be wt-ll oone. \Vlien roasting a loin, 
eiit tlie skin across with a shurii knife, otherwise 
tlie crackling is very awkward to manage. Stuff 
Uie Luuckle part with sage and union, and skew«r 



It up. Put a little dnvn grarf in the diri^i 
serve it up with apple aauee in a turene. A M 
rib dioula be ba^cd with a little butter, a m 
dust of flour, and some Mee and oniooi it 
small. Apple sauce it the onlj one vhich nftii 
dish. 

Wild fowls require a clear brisk fire, tad i 
be roasted till they are of a light brovo, halj 
too much; yet it is a common firalt to nUt 
till the gravy runt out^ thereby losing thdr I 
flavour. 

Tame fowlt rec^uire more roattlng, at the I 
longer in penetrating: they ahonld be ofbi I 
in order to keep up a ttrong froth, and toia|nM 
their plumpness. 

Pigs and geese should be thoraaghlynMtolW 
fore a good ore, and tumc<l quickly. 

Hares and rabbits require time and care. ■{■ 
cially to have the ends sufflciently done, and ttui 
medy that raw t^scolourine at the neck, kcaW 
proves often so jjectioni^Die at table. 

To ffjulate time in txoJeerj/, * 

Mutton. — A leg of 8 lbs. will require two Wv 
and a half. A chine or saildle of 10 or 11 Ibtb It 
hours and a half. A shoulder of 7 lbs. one hOi 
and a half. A loin of 7 lbs. one hour uid An 
quarters. A neck and oreast, about the samelii 
as a loin. 

Brtf. — ^Thc surloin of 15 lbs. from three hti 
and three-quarters to four hours, llibs of bs 
from 15 to 80 lbs. will take three hours totb 
hours and a half. * 

VeaL—K fillet from i2 to 16 lbs. will take fa 
four to five hours, at a good fire. A loin, npoal 
average, will t:ike thi*ee hours. A shoulder, fri 
thi-ee hours to three hours and a half. A neck, I 
hours. A breast, from an hour and a half U t 
hours. 

Lamb.—llinA quarter of 8 Ibt. will takefitw 
hour and three-quarters to two houra. Fore-qai 
tcr of 10 lbs. ab*^ ut two hours. Lag of 5 Ifa^ w 
an hour and a quarter to an hour anda halC Sh* 
der, or breast, with a quick fire, an hour. 

PorA:.— A leg of 8 lbs. will require aboiit thi 
hours. Griskin, an hour and a halt A sntiM 
of 8 or 9 lbs. will uke from two hours ana a hi 
to three lio ji*s, to roast it thoroughly. A li 
spare-rib of 8 lbs. an hour and a quarter. A loiai 
5 lbs. if very fat, from two hours to two booisfl 
a half. A sucking pig, of three weeks olil,ilN 
an hour and a half. 

Po^dtry. — A very lanre turkey will require sbo 
three hours; one of 10 lbs. two hours; a small M 
an hour and a half. 

A full-grown fowl, an hour and aquuten >■ 
derate sized one, an hour. 
A pullet, from half an hour to 40 minutes. 
A goose, full grown, from an hour and a hdf 
two haul's. 
A green goose, 40 minutet. 
A duck, toll tizc, from 90 to 50 niooteSL 
Venivm, — A buck hauneh which weighs ktm 
to !25 lbs. will take about four hours and a In 
roasting: one from 12 to 18 lbs. will take thr 
hours and a quarter. 

TolrrmL 
This culinary' brancli is veir confined, but ew 
lent as respects chops or.steaKs; to cook which 
{lerfection, the fire should be dear and brisk, a 
tlie grid-iran set on it slanting, to prerent the 
dropping* in iL In addition, quick and lroq|iii 
turning will ensure good flavour in the taste oCl 
ailide cooked. 

To fry meat9, £<c. 
Be always careful to keep the fryina-pan da 
and See that it is proi>eriT tinned. When fiyi 
any sort of fish, first wry them in a doth, and ck 
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rm. Put into the pan plenty of drippinpf, 
I lant, and let it he boiling hot before put- 
the fish. Butt«*r is not so gooi] for tliu pur- 
I it i« apt to hum ami blacken, and make 
lit When they are fried, put thorn in a 
• hair sieve, to drain, before they are »cnt 
Olive oil is the best artiele for fr}'ing, 
\ Tenr exi»Gnsive, and had oil spoils every 
Hat is dressed with it. Steaks and chops 
be put in when the litinor is hot, and done 
, of a light brown anil turned often. Sau- 
loald be done gradually, which will prevent 
irsting. 

7 o make a taiKntry dish of^'enl. 
lorne large scollops frt»m a leg of veal, 
hem on a dresser, dip them in rich egg but- 
nu them with cl'ivfs, mace, nutmeg, and 
beat'.'n fine; make force-meat with some of 
I, some beef suet, oylers chopitcd, sweet 
ire<l fine; strew all these over tiie collops, 
I tie them up, put them on skewers and 
em. To the rest of the force-meat, add 

egga, mil thrm in balls and (ry them. Put 
to the di*(h with the mrnt wlien if>asti*<l: 
Le the siiiice with strung broth, an anchovy 
lot, a little white wine and some A[»ice. I Art 
anil thicken it with m piece of butter rolled 
Pour the sauce into the dish, lay the 
with die fiirce-mcal balls, and g^.u'nish with 

IjnmhU kidntyt^ iiu vin. 
n»ir kidneys lengtliwavs, but not through, 
or file on H skewer, lay them on a grid- 
pr clek-r, lively coals, pouring the red gr.»vy 
iwl each time they are turned; five miinites 
ri«l-irf>n will do. Take them up, cut them 
I, nut them into a \)an with the gnivy you 
rn, a large lump of butter, with |>epper, 
nrh of flour, gla^s of Madeira, (cIuim|»Hgii(' 
'] fiy tiic mholc for two minutes, and bcrve 

dm» af*nel vrith tlie Jlax'our of^ame. 
ic meat of a long-kept rabbit in Uiin slices; 
I on a dish, Mid season wiih pepi>er and 
ipped pnrsley, chibnl, shallots, and a little 
tplit a fowl at thi' back, bone it all to the 

wings, stuff it with this, then sew it up, 
; it its natural form; brace it with slices of 

ham, covere<l over with slices of bacon; 
tbout a quarter of an hour, then add n glas« 

wiiic, a lit lie broth, a faggot, [»epptr and 
en clone, sift and skim the sauce, add a lit- 
I, an«* serve Uj> the fowl. 
rb nuike artijicial fifff* und bacon. 

clear blancmange in a white dish, cut it 
twit with the top of ateu-cup, and lay them 
ish on which it is to be served; make yel- 
eh flammer)', run it into a sin:dl tea-cup, 
rm of the yolk of an egg, and place one on 
nd of the blancmange. Cut six stintight 
r blancmange, on w hich lay three sli-eaks 
rred damsons, and serve all on llie same 

Bivmt ofx^^af, gUicec. I 

(Mir breast as sijnan* as ])ossible; bone it, tj 
r the cut pieces t(>gi-ther with a thread) put j| 
pan with a ladle of ^eal bouillon, cover it '.; 
■e% of aalt pork and a butleri'd pa|)er, pre- 
Ntiiingtw/i carnits in bits, four onions in 
ro bav leaves, two cloves, i)ept>erand salt; ,, 
i oafs on tlic lid as well as below; when i 
da done take out the vegetables, reduce 
\j to jelly, tuni your meat, and set on the 
I done; it takes in all two hours and a liulf 
•Tf gentle fire. 

Sfioulder en galantine. 
A fat, flcihy ihouifler of veal, cut off tlie 



ragge<l pieces to make vour stiifling, viz one pound 
of veal to one poun«l (»^ s:dt pork minced extremely 
fine, well seasoned with salt, (lepper, spices, an^ 
mixed with thrin; eggs, spread a layer of this stuf* 
fing well minced over th<* whole shoulder to th^ 
depth of an inch, over this, mushrooms, slips of 
bacon, slices of tongue, an<I carrots in threads, cc>- 
ver this with stuffing as before, then another layei 
of muhhrooms, bacon, tongue, ice. when all youi 
stuffing IS used, roll up your slumMer length w.iys, 
tie it with a tiiread, cover it with slips of lai'din" 
and tie it up in a clean uhite clotli; put into a pci' 
the bones of the shoubler, two cfclves* feet, slips of 
bacon, six carrots, ten onions, one stuck with four 
cloves, four bay leaves, thyme, an<l a large faggoi 
of p'trsli'y and shallots, moisten the whole with 
bnuillon; put in vour meat in the cloth and boil 
steadily for three lioiirs. Tit if it is done witli the 
lanling nt'edle; if so, take il iip, press all the liquor 
from it, ami s«-t it by to grow cobl; pass your ji^Ily 
through a napkin, put two eggs in a pan, whip them 
weli and pour the strained liquor on them, mixing 
both together, add peppercorns, a little of the four 
8{)ices, a bay leaf, thyme, parsley; li.'t all boil gent- 
ly for half an hour, strain it through a na[ikin, pn^ 
your shoulder on its dish, pour the jelly over an%f 
serve cold. 

Shoulder of mutton. 

Done the larger half of^vour shoulder, lard th 
inside with well seasoned lurding, tie it up in th. 
shape of a l>alloon, lay some ^lips of bacon in you 
pan, on them your meat, with three or four car 
rots, five onions, thi-ee cloves, two bay leave* 
thyme, and the hemes that have b(.x-n taken out 
moisten with bouillon, set all on tlie fire and si in 
mer for tliree hours ami a half} gariiisli with sinal 
onions. 

Sheep*» toHguet. 

Fifteen tongues are sufficient for a dish^ wash 
and clean them well, throw them into hot water 
for twenty minutes, wash them again in cidd water, 
drain, dr^- and trim them neatly, lard them with 
seasoned larding and the sma'l needle, lay in your 
pan slips of bacon, four carrotA in pieces, four 
onions, one stuck with two chives, slips of veal, 
two bay leaves, thyme, and a faggot of shullots and 
parsley; put your tongues in, cover them with slips 
of larding, moisten the whole* with bouillon, and 
let it simmer five hours. 

Tit make an excellent ragout of cold veal. 

Kitlier a neck, loin, or fillet of vtal will fumirh 
this excellent ragout, widi a very little exjMsnse ur 
trouble. 

Cut the veal into handsome cutlets; put a piece 
of butter or clean dripiiin» into a fry in|n)aii; as soon 
as it is hot, flour and Irv the veal of a light brown; 
take it out, and if you fiave no graiT ready, put a 

I lint of boiling water into the fi'yin|^ian, give il a 
loil up for a minute, and strain it into a basin 
while you make some thickening in the following 
manner: — Put about an ounce of nutter inti> a stew* 
pan; as soon as it melts, mix uith it as much lloui 
as will dr* it up; stir it over the fii*e for a few mi- 
nutes, and gradually add to it the gravy you made 
in the fruni'pan; let them simmer together for ten 
minutes (till thoroughly incoqioi'att.d); seaKoii it 
with pepiK'r, salt, a liltle mace, and a *(incglai»s of 
muslin)oiu catsup, ur wine; sti-ain il through u 
tmnmis, to the nifat; and stew veiy gently till the 
nteat is thoif>ughly warnu'd. If you have any ready 
boiled bacon, cut it in slices, and put it to uariu 
with the meat. 

To ntahe x^eal cake. 

Take the best end of a breast cf veal, bone and 

cut it in three pieces; take the volks out of eight 

eggt boiled hard, and slice tlie wliitea, the yolL» to 

be cut tlumujKh tlie middle, two anchovies, a good 
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■leal of ^lanlcT chop|>e(1 fine, aixl tome lean ham 
cut in thin slices; all tlieic to be well seasoned se- 
parately with Cayenne, black pepper, salt, and a 
uttle niitmcg; have reailv a mug, the size of tlie 
intended cake, wkh a little butter rubbL*<1 on it, put 
* layer of veal on the bottom, then a layer of egg 
and parsley, and ham to fancy; repeat it till all is 
in, lay the bones on the top, and let it be baked 
three' or four hoursi then take off the bones, and 
press down tlie cake till quite cold. The mug must 
DC dipped into wsrm water, and the cake turned 
out with great care, that the jelly may not be bro- 
ken whicli lumgs round it 

Portit^tete method of ^etsin^ a loin of pork. 

Steep It during an entire week in «x.'d wine, (cla- 
ret in preterence) with a strong infusion of garlic 
and a little spice; then sjirinkle it with fine herbs, 
envelope it in bay leaves, and bake it along with 
Seville oranges /^^m et degirofle. 
To make dry d'einlt. 

These arc usually voiiiposed of the broiled legs 
and gizzards of pfiulti'y, fish bones, or biscuits, 
tauce pigiuaite. Mix iM|ual parts of fine salt, Cay- 
enne pepper, and currie powder, with double the 
quantity of powder of tniHles: dissect a brace of 
woodcocks rather under roasted, split the lieads, 
subdivide tlic win^s, ^c. kc. and powder the 
whole gently ovrr with the mixture: crush the trail 
and bi'ains along with the yolk of a hard boiled 
egg, a small portion of pounded mace, the f^rale<l 
peol of half a lemon, and half a spoonful ol soy, 
•inti! the ingredients be bnnight to the consistence 
of a fine paste; then add a table-spoonful of catsup, 
a full wine glass of Mad*^ira, and the juice of two 
Seville oranges; throw tlie sauce, alung with the 
birds, into a stew-dish, to he heated witli spirit of 
wine — cover close uji — light the lam^) — and keep 
urt'ittly siniinei-iii{^, and occasionally stirring, until 
llic tlesh has imbibed the greater pail of the liquid. 
When it is vom|ileleiy salurtted, pour in a small 
q\ianti;y of 8:da<l oil, stir all once more well to- 
gether, put out tlie light, and serve it round in- 
Ktuntly. 

To make an olio. 

K.)il in a hmth put, a fowl, a {mrtridge, a small 
It';^ of mutton, five or six pounds of large slices of 
beef, and a knuckle uf veal; soak all these without 
broth for some time, turn tlic meat to give it a 
vi)od colour, and atM boiling water: when it has 
)).'iil(Ml about an hour, add all soils of best broUi 
hi'i'bs; this broth, wh^n good, is of a fine brown 
colour. 

To pfMt lee of beef 

Hoil a leg of beet till the meat will come ofl* the 
bone easily; then mix it with a cow heel, previous- 
ly cut into thill pieces, and seasim the whole with 
s:iit and spice: aild a little of the liquor in which 
the l«'g of beef was boiled, put it into a cheese-val, 
- or ciilTeiuler, or some other vessel that will let the 
liquor run off; place a vei-y heavy wciglit over it, 
an<l it will be ready for use in a day or two. It 
may he kept in souse made uf bran boiled in wa- 
ter, witli the addition of a little vinegar. 

To put beef 

Cut it small, add to ii some melted butter, '2 an- 
ciiovies boned ind washed, aiid a little of tlie best 
))epper, beat fine. l*ut Uiem into a mai-ble mortar, 
Mild beat them well together till the meat is yel- 
lou ; put it into pots and cover with clAiified butter. 

Topoteeh. 

Cut tliem in pieces about four inches long, sea- 
son with a little beaten mace, nutmeg, pepper, s:dt, 
and u little siil prunella beaten fine. Lay them in 
a pun and pour as much clurifiiHl butter over as 
will co\er il. Hake half an hour in a quick oven, 
till properly done. Then lay them on a course 
cluUi til drain; «»hen quite cold season tliem again 



j| the same way. Then Uke ofTthe butter C^ 
I baked in clear from the fgn^Tf of the fiaA^ 
I them in a dish before the fire. 

When melted, pour the butter over tfc^ 
put by for use. 

Potted lobtter or crab. 

This must be made with fine hen lobtfnf *> 
full of spawn, boil them ilioroughlj, vbn ■ 
pick out all the solid meat, and pound itkiV 
tar, it is usual to add by dcgreea(a Terylillle]li 
ly noun<Ied mace, black or Caveune pejiperi ■ 
and, while poundinr, a little butter. nWei' 
whole is well m.xeu, and beat to the eoMMi 
of paste, m<eS8 it down hard in a preturinH 
pour clarified butter over it, and eover it vUa ^ 
ted bladder. 

To make Bologna BaitsageM. 

Take a {tound of beef suet, a pound of ^ 
IK)und of bacon fat and lean, and a poand « 
and veal. Cut them very snuiU. Take a \u 
of sage leaves choppc<I fine, with a few awcelb 
Season pretty high with pcm»er and aalt, ta 
large well-cleaned gut and fill it. Set on a • 
pan of water, and when it boils, ]>ut it ia. 
pricking it to )»revent its bursting. Boil it 1 ! 
To make Oxford 9uu9apew. 

Take 1 lb. o! young jKjrk, fat and Icani vi 
skin or gristle, 1 lb. of^ beef siiel, chop|ieflfii 
gether; put in ^ lb. of grated bread, lialf tbe 
of a lemon shred, a nutmeg grateil, 6 sage 1 
chopped fine, a tea-s^ioonful of pepper, and 
s:ilt, some thyme, savory, and marjoram, 
fine. Mix well together and put it close do 
a pan till used. Uoll them out the size of eoi 
s:iusages, and fry ihcin in frcsli butter of 
brown, or broil them over a clear fire. Mid 
them to table hot. 

To make Epping tauMage*, 

Take b iMvunds of young pork, quite fire 
skin, gristle, or fat; cut it small, and boat 



in a moitar. Chop G pounds of beef suet 
shred a handful ol sage leaves fine, spread the 
a clean dresser, and shake the sage oi 



on 



Shred the rind of a lemon veiy fine, and thi 
witli sweet herbs on the meat. Grate two nut 
to uliich put a spoonful of pepper, and a 
snoonful of salt Throw the suet over, am 
all well together. I'ut it down close in thi 
and when used, roll K up witli as much c 
will make il smooth. 

7b mfike tcnuilotf*, 

I'akc 3 pounds of young pork free from 
%nd skin; salt it wiib an ounce of salt-pctre, 
pound of common wit for two days; chop it 
iiut in 3 tea-spooniifui of l>epiK-r; a dozen 
leaves chopped fine, and a pouiul of grated 1 
mix it well, till the guts, and bake them hi 
hour ill a bh;ck oven: tliey ai'e good eitlierl 
cold. 

To make beef a la mode. 

Take 1 1 pounds of the mouse buttock, o 
of beef, cut it into pieces of 3 or 4 ounces 
put iloi 3 large onions, and S ounces of b«cf 
ping into a large deep stew t»an; as soon ai 
quite hot, fiour the meat, and put it into th« 
pan; fill it sufficieiilly to cover the conleiiti 
\iater; and stir it comii.ually with a wooden i 
uhen it h-.is been on a quarter of an hour, c 
it with fiour, and keep doing so till it has bee 
red as much as will thicken it; then cover i 
bniling water. Skim it win ii it boiU, and pi 
di-achm of black ground pcpinrr, i2 of alUpu 
4 bay leaves; set llie pan by the aide of Umi 
stew ^lowly about four hours. Thia ia at 
savoury and economical dish. 

J^ouilU 

Take the thin ends of prime nbs: bubbk 
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tth a little nit, pepper, 3 bay leaTes, one 
lek with eloTes, and a Ginot of tweet 
Urmove all tlie Mum and bubble till a 
iU penetrate witliout force. 
Boui7Z»— eii mateloUe. 
handful of Hnall onions, fry them in but- 
CT are of a light brown, throw in a hand- 
ir, sliake the \mn well, add a elaM of red 
pint of (bouillon I mace, MJt, pepper, 
id two bay leavei; bubble the whole eent- 
oniont are tender, and pour it over slices 
KiiUi.— Set all in a sauce |»ao well cover- 
<uV«, to repose fur 1 5 minutes. Take 
les not boil. 

ieeps ton^^ue'^aux cfuunpi^ons, 
jour tongue well and boil for half an 
son some larding with salt, pepper, all 
pice, shallots and chopped pai-slev; lard 
ue acroi$i put it in a stew p.in witn a few 
Meon and beef, carrots, onions, thyme, 3 
I, 3 cloves; cover witli bouillon, and stew 
It for 4 hours; when done akin your 
d cut it up lengthways in the middle and 
t, btit not through^ so that you can bend 
I lay it on your disli in the shajte of a 
fbir ready a quantity of button mush- 
ied in butter, with a sprinkle of lemon 
stene<l with bouillon, and bubbled to a 
nsistence. Pour it over your tongue and 

Beef—^i ditttbe. 

* a round or rump as for beef a la mo<le, 
ed with tlie lai^csl needle; put it into 
rith a spoonful of lard. Set the pot on 
dust it with Aour, turn your beef till it 
iwned on botli sides; have ready a kettle 

water, cover your meat, add in bits six 
iis, two bundles of carrots, and an egg 
lices. Put ou your lid and bubble slowly 
ly for four hours (for 16 pounds of beef, 
leavier) or till tlie skewer will (uiss easi- 
Abuul half an hour before serving, 
a pint of small mushrooms, season with 
d salt, a dozen bay leaves, and all kinds 

Set your beef in a deep dish, and cover 
Huce. 

FUh—en matdotte, 

crery kind offish answers for this dish. 
an and cut iliem in pieces; put them into 
h a handful of soudl onions previously 
le^ III bulter, two bav leaves, a fagot of 
id ]iarsley, small muslirooms, thyme, bay 
U and i>epf»er; pour over the whole as 

wine as will cover it; set your |mii on a 
; when the wine is one haU gone, mix a 
if flour »ith a large lump of butter, roll 

balls, and put tliera one by one into your 
Ting it the whole time. Arrange your 
lomely on a deep dish, pour over the 
1 garnish with slices of lemon. 

FlmmJen — a ia cretne. 
dean and wrap you^ fish in a cloth, boil 
n plenty of water well salted; when done 
irefully without breaking, lay it on your 

mask it with eream, or white onion 

Terapiiu. 
them into boiliM water till they are 

• them out, pull ofTthe outer skin and toe 
h thrm in warm water, and l>oil them 

SKMHiful of salt to each middling sized 
▼ou can pinch tlie flesh fn>m off the 
le lee; turn them oat of the ^ell into a 
ove the sand-bag and gall, add tlie yolks 

r, cut up your meat, season pretty high 
parts nt black and cayenne {lepper and 
L ail into your sauce pan, witli the liquor 



they have given out in eutting up, but not a drop of 
water; add a quarter of a i>ound of butter, with a gill 
of madeira, to e\ery two middle sized terrapins; 
simmer gently till tender, closely covered, iliicken 
witli flour, and serve hot. 

Oyttert to rtew. 

Put your oysters with all their liqur^r into a 
sauce pan; no water; to every dozen ad«l a lump of 
butter size of a walnut, salt, black pejii>er, a blade 
of maoc, two bay leaves; bubble tor five minutes, 
add a little cream, shake all well together, and 
turn them out, grating a little nutnoM^ on each oya- 
ter as it lies in the sauce. 

Oytten roatted very fine. 

Roast your oysters over a quick fire till they are 
done dry, but not scorched; turn them out on the 

iilate of a blazer, without any of tlieir liquor; add a 
arge lump of butter. Set die pUte over the Lamp 
when the ouiter is melted, add a gill of madeira, a 
little salt and cnr'eniie. 

Chicken — au iolieU 

Raise the thighs (jin many large young fowls as 
▼ou want, bone tliein, and have a lai^ lump of 
butter melted in a fiying pan, lay in your thighs 
with a little salt, pepper, a bay leaf, one onion, 
two doves, and a bundle of sl»allots and parsley, 
put all over a ouick fire till tlie meat is browned, 
then add a table-spoonful of flour, a kidle of hot 
bouillon, and a handful of buttered muslirooms; 
bubble for three (|uarters of au hour, carefully re- 
moving all tlie fitt; take out your meat, tlirow away 
your onion, bay leaf, herbs, &ic beat and. put in 
tliree yolks of eggs, pour the sauce over your fowl; 
when cold dip tJieiu well in tlie sauce, then in 
crumbs of bread, tlien in yolks of eggs beat and 
seasoned, more crumbs; fry them of aTi{>;ht brown 
in tlieir sauce, di'uin, pile them in a oirde, and 
fill the hollow Willi fried parsley. 
Duck—^ve iouce. 

Truss your duck so as to be as round as possible, 
tie it up with tliread and rub it wiili a lemon; have 
ready some slices of bacon, lav your duck on tliem, 
slices of bacon o^er tlie duck again; set your lid 
on, with hot embers on top, let all simmer 1 hour; 
have ready a pint of olives, cut cork screw fasliion, 
so that when detached from tlie stem tlie^ will re- 
sume their original Uiape. Throw them into a pan 
with a cup of broth, a little essence of meats, a 
lump of veal jelly, and a litUe black pepper; boil 
for ten minutes over a quick fire, w hen retiuced one 
half, (lour it over your duck, gai nish with large 
([lared) olivet anil sprigs of blanched celery. 
Il'ii(/ybv^— en otdtidt. 

Cut up a oo)d ixMut duck (wild), goose, brtiit or 
wliatever it may be. Put into a bowl or soup 
plate, (to every bird) a dessert spoonful of well 
made mustanl, a S|irinkle of cayenne and black 
pepiier, witli about a gill of red wine; mix them 
well together; set your pan on the fire with a lump 
of butter, when it melts add gradually the wine, 
ice. let it bubble a minute, put in your duck, and 
bubble it for a few minutes, if your duck lias 
provetl tough wlien first cooked, use a sauce |iaii, 
and let it bubble till tender, taking care tliere is 
enough gravy to keep it fi-om buiuiug. Serve on 
dry toast, very hot. 

JHt^eo n o en compote. 

Pick, draw anil truss four squabs, le^t ioside, 
tie tliem up with a thread, put a lump oTbtitter in- 
to a pan, when melted a little flour, mix and nuke 
a browning: lay in some slices of salt imrk, turn 
then for five minutes; put in your pigeons w iih a 
cup of bouillon, shake the pan frequently till it 
boiU, add a hand fill of mushrooms and a iaggot of 
shallots and imrsley; skim it well; ha\e rram sonic 
small while onions fried in butler; when your 
birds ai'e two-tliirds done, add ihviu to Yuur suuve. 
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tkim it a^n, pat y/nr biHi in a deqs dith, and 
pour over 3rour sauce and gamuh with small boiled 
onions. 

, Partridge — mtx chmtx. 

Pheasants (so calleil in Pennsylvania) or par^ 
tridgcs may be used indifTerentlj. Pick, «»^e, 
4raw and tniSH your birds neatly; lard ihcm witli 
seasoned larfling if you have a needle, truss their 
feet in»i<te, put thejn into a stew-pan witli some 
slices of bacon, a large sausage, one pound of fiit 
salt pork. Cover your binis with slips of bacon, 
add four oniony two cloves, six bay leaves; put in 
a blanched cabbage titrd up, cover the whole with 
thin slips of bacon, ad<I a ladle of broth antl mmmer 
two hours: take up your birds, drain and lay them 
cm a hot plate, drain yonr cabbi^, spn»ad it hand- 
somely on a dish; on Uie cabbage arrange your 
birds, rouitd it pieces of the ham and sausage al- 
ternately, have tnc* gravy ruduced to a proper tliiek- 
ness by a quick fire, pour over your birds and 
serve hot. 

N. B. Fowls, pheasants, &c. are veiy good done 
in tlic above way. 

Pigeon pie. 

Truss half a dozen fine large pigeons as for stew- 
ing, season them with (tepperand salt, and fill tlicm 
with veal stuffing or some [Mrslcy chopi>ed very 
fine, and a little i>epper, salt, and three ounces of 
butter mixed together: lay at tlie bottom of the 
diih a rump steak of about a |iound weight, out 
into pieces and trimmed neatly, seasoned and beat 
out with a chopper; on it lay tiie pigeons^ thcyolki 
of three eges uoilei hard, and a gill of broth or 
water; wet Uie eilge of the dish, and cover it over 
with puff-iiaate, wash it over with yolk of cg^, and 
ornament it with leaves of paste, and the feet of 
the pigeons; bake it an hour and a half in a mode- 
rate heated oven: before it is sent totabl^ make an 
aperture in the top, and pour in some g^ood gravy 
quite hot. 

Giblet pie. 

Clean well, and half stew two or Uiree sets of 
goose giblet"; cut the leg in two, the wing and neck 
into three, and the gizzard into four pieces; pre- 
serve (he li(iuor, and set tlie giblets t>v till cold, 
otnerwiiie the heat of the giUels will B|K>il the 
IMiste you cover the pie witn. — then season the 
whole with black pe])|>er and salt, and put ihem 
i^'o adi^ep dish; cover it with paste, rub it over 
with yolk of egg, ornament and bake it an hour 
and a half in a moderate oven; in tlie meantime 
take Uie liquor the giblets were stewed in, skim 
it free from fat, put it over a fire in a clean stew- 
pan, tliicken it a little with flour and buttto*, or 
flour and water, season it with pepi>er and salt, and 
the juice of half u lemon, add a few drops of brown- 
ing, strain it through a fine sieve, and when jou 
take the pie from the oven, \tQ\Sr some of this luto 
it througn a funnel. Some lay in the bottom of 
the difch a moderately thick rump steak: — if you 
have any cold game or jioultry, cut it in pieces, 
and add it to tlie abo\e. 

jRitmp steak pie. 

Cut three pounds ot rump steak (that has been 
kept till tender] into pieces half as big as your 
liand, trim off all the skin, sinews, and every [lart 
which has not indisputable pretensions to be eaten, 
and beat tliem with a chopper. Chop very fine 
half a dozen eshallots, and mix them witli half an 
ounce of pep[>er and Mdt mixed, sti'cw some of the 
mixture at Uie bottom of the dish, then a layer of 
steak, Uicn some more of the mixture, and so on 
till the dish is full; add half a gill of mushroom 
catsup, and the same quantity of gra^y, or red 
wine, cover it as in Uie precedii^ receipt, and 
Lake it two hours. 



eayeniie pepper. 

P. S. Tlie above is, 1 think, a grod way oTdrea- 
ing a small ham, and has a good effect oold for s 
sapper. 

liaised pork pie. 

Make a^raised crust, of a good sixe, with putt 
.^bout four inches high; take the rind and 
bone from a loin of poriL, cut it into ehopa^ 
them with a chopper, season them with pepper tad 
salt, and powdered aage, and fill your pie; pot oo 
the top and dose it, and pinch it round the edgei, 
rub it over with yolk of egg, and bake it two boun 
irith a paper over to prevent the orust fimn hiinF 



• D. i.4if|^ oymn, panKHKa, ocaniNy mm 
laid alternately with the steaka— their liqaor,! 
ed and subsUtuteO instead of the cataup and 
will be a varie^. 

Chiekmpie, 

Parboil and then cut up neatly two TOiuif 4 « ..« . 
ens; dry them, set them over a dow nre for a ftv j 
minutes, have ready some veal stoffinf^ or ftn^ 
meat, lav it at the bottom of the dish, and JpiMB m ^ 
the chickens upon it, and with it some pm aa a of 1 
dressed ham; cover it with paste, bake it froai ai 
hour and a half to two hours< wlien aeat to uMi 
add some good gravy, well aeaaoncd and Ml lii 
thick. ' 

Duck pie ia made in like manner, o^y 
tuting duck stufiing instead of the veal. 

N. 11. The above may be put into a rai 
crust, and baked; when done take off the top, 
put a ragout of sweetbread to the chicken. 

JiaMUpie, 

Made in the same way, but make a 
cover the bottom of Uie dish, bv ]iounding a api^ 
ter i>ound of boiled baeon with the livera 01 ti« 
rabbits; some pep(>er and salt, some pounded flttte^ 
some choppeu parsley, and a diallot, thoroarii^f 
beaten together; and you may lay some thin &m 
of ready dressed ham or bacon on the top oCjov 
rabbits. 

Baited French pte. 

Make about two pounds of flour into a parte, M 
directed, knead it well, and into the shape flf i 
ball, press your thumb into the centre, and voit 
it by degrees into any sliape (oval or roond Ittkc 
most general,) Ull about nve inches high; pm iloi 
a sheet of (Aper, and fill it with coarse floor « 
bran; roll out a covering for it about the aame thisk* 
ness as the sides; cement its sides with the ydkof 
egg; cut the edges quite even, and pinch it rtHBl 
with Uic finger ainl tnumb; yolk of egg it over widi 
a paste brush, and ornament it in any way aa&a^ 
may direct, with the same kind of paste. Bake tf 
of a fine brown colour, in a slow iiven, and whca 
done, out out the top, remove the flour or Wm 
brush it quite clean, and fill it up with a friuawtf « 
chicken, rabbit, or any other entree moat eoof» 
nient Send it to table with a napkin onder. 
Raieed ham pie. 

Soak four or five houn a small ham; wash mi 
scrape it well; cut off the knuckle, and boil it far 
half an hour; then take it up and trim it verr 
ly; take off the rind and put it into an ofval 
pan, with a pint of Madeira or Sherry, and et , 
veul stock to cover it. Let it stew lur t^ » hoar% 
or Ull three parts done; take it out aud wl it ia i 
cold place; then raise a trust as in the forecmngrB* 
ceint, large euou^ to receive it; put in Die kaai, 
aiKl round it the veal forcemeat; cover and ona- 
ment; it will tuke about one hour and a half tobiht 
in a iiow oven: when done take off Uie cover; glaM 
the top, and pour round the following sanee, vIl 
Take the liquor the ham was stewed in; skim it 
free from fat; thicken with a little flour and butter 
mixed together, a few drops of browning, and 
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1 ilnne, pnur in mnii^ good icnvr, with i 
I iniicti niiikUird umI k lfft-«iN»iinrul of ■ 



/>/ fne. I 

I a^-oul hill A |NMinil racli,— «kin, ^n%\\, ' 
^ ilie fin villi a |Miir <if •rift«on,— nil 
Hi-rn lliirtf hiclii'i 1<mi|^, irawMi llirm 
- intl ».iIl, ifMl fill V(Hir (liftli, lri«in|f 
!• mhI Ikil^b .\il«l a Kill ul* vml linitli, 
I (artf*, nib il n%cr with a |Milr hmih 
1 4k III' vj^, (tniMiumt it with Mmtr fit' | 
i«r, bake it an hour, and whrn dont*, 

in Ok* centrr, and |Miur in the fiiHow* 
nvifch a iutiorl: Tlu' triiuniinrs builcd 
il 'if «t'al iiiirk, M*4«iimit with pepiicr 
Mr-tiHHtiiful III Icnitin juicr, and thirk- 
mr aiitl «Btrr, strained through a tiot- 
; boilinic h<il. 

Hmtcti iamh pi^, i 

in of lanih, rut iiilii ciitlrl% trim tlirni 
ami \*\ ihfiii in thr iMittoni of a Mfw 
n, • lilt an tiuncr ol butter, a tra-«|Hioii- . 

I'lirv, and •miir itrpiiiT and ult; |iut 

6nr, ami liini llM-ni and |>ut thcni In • 
ii»e fmir tir fi«c small {lies with |M>tt\ ' 
£r **( a lra-cii|), \\*%\ stimc vval ioree- 
KKtoiii, ami tin* ml lets unoa it; roll out 
iKblh iiTaii i«icli tliirk,rliHic and pinch ■ 
tk»* thi m hah' an liimr, and whi-n dmir, 

t(i)s ami [Niur in stJine good brown ' 

•l^aks, nnt ton thick, he%\ thrm with ■ 
lit llii'in into pirrrt addiit hall'lhr «»zr 
d. and liim ntf all thr skin, sinrws, 
u\j an oniiKi |ierleil and rhii|i|M:d t'liir, 
ic |Hilaifi**« |icrlt.*«l ami cut into Miers, = 
an mrli thick, nib ihr insiiie of a ha- ' 
al plain imnild with huittT, sheet it 
I dirtxtf-d fin* boileil {Hid«iin|^; seasnii 
Mill ifCpiMT, salt, ami a lilUe jn^ted 
t in a U««-r of Mrak, then amMher nf ' 
I tn on till It i«fiill, orrasifHially thniw- > 
f llir chopfied finion:«-Bdil In il lialf a > 
ik-iin ralwip, a table- ■pnmiful nf lemnii i 
i.df a gill fif water or vi-al lin»lh: ndl | 
mI ciosr It well to pri'^eiit the wMer 
inse a clean clirth in hnt water, sprio- ) 
Uiur u«er it, ami tie up the pinMiiig, I 
. Urgr {Mrt t4 water b'liling, |»iit it in, I 
><• hiiiin aod a half, take it up, remote ' 
rvi II d i«n«anls in a <le4i» disli, anil | 
\ lake a« av ilie liaain or mould. I 

I '•I au Tvnir. I 

rt iwtfetiU alKNit the eighth of an inch i 
ft nil a tin cutter mad«; f'lr tlial |itiqMi«e, 
iif- of the bottom of the dish you in- • 
; til uhle,} cut mit the slispc, and lav > 
•C {dale « ilh liaffr, rtih it over witk i 
rill I iHil goiiil putl |«tie an iiii-h thick, I 
111 ilie same cuttiT, and |a\ it on the I 
ic« take a cutter t«n sixes smaller, ami I 
r emtrr nrai ly ihroagli the iiuflf pa«|p| j 

It With }iAk (if nnc* *<m1 baae it in a | 
H«it l»ri<tr ntniiles, ol a light lirown ' 
n di mr lake ii«tl die |Hi«le iii«ide the | 
, I rrserting llu* |fi|i, |itil it on a dish | 
dace, ariil «lM-n w:iiiU*<l, fill it «ith a I 
tee «4 chicken, rwbbit, ragout of sweet- , 
« aCh«Y en/rer rnu wish. j 

^V«firA •I'v ^f grrtn peut and bocmti, i 
f nflb. of fiTsh baemi into thin slieea; | 
ic fire in a «ew-pBD until it ii almual | 
^1 about a <|iiaft of |ieas to il, a ginNl . 
■, alaiBgfit ol |iarale«, and tl ■noonitul ' 
imwrt UQ ■ liow irr aad rcuiiet liM t 



wnce: lake mrt the faggot and unr the ml to- 
gether. 

7'a make mud hrtnen. 

Tiike llie hrad and h«-lli pii-rr of a yiUng {wiHl- 
er, well Mlt-)K-ln*«l; split the hi*utl.iiit| (hhI it; lake 
(lilt tlie holies ami cut il to pifre%i tin n take fonr 
fkX feet liiiil«i| tnider, and rtil llH-m iri thin pii-rf«i 
lay them in thelieU> pivvi- wiili tin- hrkil rut ftmail, 
ndl it up light villi >hi*i I tin, and hm] it hiiir <ir 
fi%e hiNira. When il coiiir<i not si t it up im one 
end, put atirniher o*i it v iitnu ihe tin, prr«ii it 
dim II vith " Lr^f »i'i»li(. and Id it kland all nii;l.t. 
1'he iii'Vt nioi. I « ; t^kc it imii ol lh<- tin and hind 
it with a fill t, -_ iH it mid riild «mIi aoit water, and 
it Will be fit fc u^: il will keep a Imiir time, if 
freili Siilt and w«.t- r ;mn* pi it inin it eti-i-y fimr dari. 
l\t mtii'f ih* A'it( hrnrt *t puiittlntr. 

Heat up lite yi -Iks iin'l whiti « id thri'e fi(gi, strain 
tlii'in thniugh a »ieve, «iiil piii!*kilh add |n them 
abiHit a fpiartiT nf a )>iiit ol milk. Slir these well 
to^i-lhiT; mix in a iiKittar • nz. of luoist sug^tr 
and as luin-h grated niiiiiH>g as « ill lie mi a sii- 
(leiiei*; stir llieAc into I In* i-i^^ and milk.— 'Then 
put in 4 oz. i^i f[n\^\\ aii't beat it inlo a ftiuonlli liat- 
tiT; ilir in, graihially, 8 oz. of «cry fim* rhop|M .! 
suet, and .1 nx. of bread cniiiih<^~inu all thi>niii(;h- 
ly together, rt IcaM IihU' ati hiiiir Infure putting the 
ptidiliiig into the |Nit. I^it it info an earthenware 
mfiuhl tlial is well huttered, and Ue a pmlding cloUl 
over it. 

•V«/<iii(*'/if;m ptuhhn^. 

Peel six gniNl apph-s; takconi the cores with the 
point of a small knit*i\ hut lie Min* to leave the ap- 
ples whfdet fill up vlii-re the eHi^e »as taken from 
«ith tugiir, idacr them in a piedisli, and |wM]rover 
them a nice li|;ht hatter, pi«-p:«n-d M«l'nr hatter p«id« 
ding, and liuke them an hiMir in a lundiTate oven. 
7» asriire <i fatnnz tJny*» ihah. 

Hoil eras «in hiiiti, jnii ■ lit a lilth* from the 
thick eniU. Vvy thi-ni in a pan. aii<l lAc care to 
keep llii-ni continually in inntum; then iilaee them 
in Ihe dish, |HMir oter them siHiie good fisli or herb 
gravy, and garnisli with lemon. 

/o tiren* a mihuiry mmrhtte. 

Make a ragout of «ie«ied snnvl, with a little 
pannevn ehiTM*, r.i^pf-d and mist-d aith bread 
cninibv; make twii om*>letli-s, put this ragmil lie* 
tween, and gvniifth tlie (ti«h rnund with fiinl bmd, 
standing up like a pa^te bonhr; aho li niMy be dmiv 
by dipping the edge ol e»<-li inl in whiles nf eggs 
to mAe tliero vtick: p<nir a lilile nn-ltrd butter 
over II, and Mrew lin'iid eruiubs and |iarmesan 
theese as liel'irei gi«e t-idour in llie o«eii, or with a 
hill shovel. 

TV makr an t.ni**H atfie/rf.V. 

Fry two orlhrr«' iheed imi-.n* in hiilter till thry 
an; quite done, a«id two yidk^ of e^g«, and a little 
ciiO|i|»ed |Mirdfy; niAe iwo amall •mielrites wilh- 
mii aal., |hiI tlie (•fiinns mid a tr« lilh i« nf aiielK»* 
vies n|Hin them, aiid mil Iht-m lriigi)i«aif; haw 
Some pit-res ul bread rut like tos«t and fneil in but- 
ler; cut the omelette* ■rcurttiiig ii» die «ir*- iif llie 
brrail, ami place them llii remi; fNiiir a liuh mell- 
e«t bolter o«er, and stn-w ihiiu «iili drrai' crumbs 
and nis{ied iianni-saii i h'-i-wv gi «f *lifiii a gf*tNi ro- 
lou' in the i*«en, or villi a sdUiiMiiil.Ti t«-ne abal 
•aucr ymi please. 

Frmrh m'thoii —'V\%** ric:;s nhiudd he b«-atefi 
aith a s|hmiii, vhiteand «itlk li<gellier; and a siiwll 

aiianiil« of parU.-^ ami ^imoK tiniiHi*, mincril, 
limdd be siirreil animig Uie biiilrr, btforv it is 
IKMtird into the fri ing'juii. 

•.ffiatAer amrifrie— 'I he i-ggs Itring beaten, are 
to be seasonetl with salt and ( 4-p|NT, ain: llwii IrictI 
in butter luade b«iiliiig h<>t: alien dune, ibe gravv 
it tn be poured on, ainl the aliide ilrwrd vit}i 
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ehiTes and pa*; jley shred small; when one side is 
fried cnouj^, it is to be turned on the other. 
To nmke Yurkshire ptuitUnff. 

This nice dish is i:6uallv baked tmder meat, and 
is tlius made. B«%at four large sfioonsful of flour, 
eggs, and a little salt for fif&en minutes. 1 hen 
put to them three pints of milk, and mix them 
well together. Then butter a dripping-pan, and 
set it under beef, mutton, or veal, while roasting. 
When it is bi*own, cut it into square pieces, and 
turn it over; and when the under side is browned 
also, send it to tfie table on a dish. 
DtUch pttdiUng, 

Cut a round piece out of the DOttom of a IJutch 
loaf, and put tliat and the piece that was cut out 
into a quart of cold new milk, in the evening, and 
let it stand all night If the milk is all soake<l up 
by the morning, add some more. Put the piece 
in the bottom again, tic the loaf up in a cloth, and 
boil it an hour. Eat it with sugar, or with melted 
butter, white wine, and sugar sauce. 

To make a thth of frumenty. 

Ooil an aftproved quantity of wheat; when soft, 
pC'Ur off the water, and keep it for use as it is want- 
ed. The method of using it is, to put milk to 
make it of an agreeable thickness; then warming 
it, adding some sug^ and nutmeg. 

To make a Jiliuitor pudiling'. 

Shred lialf a pound of suet veiT fine, grate into 
it half a pound ofFi*ench roll, a little nutmeg, and 
the rind of a lemon. Add to these, half a pound 
of chopiKMl apple, half a pound of currants, clean 
waslteu and dried, half a pound of jar raisins, ston- 
es\ and chopped, a glass of rich sweet wine, and 
five eggs beaten with a little salt. Mix all tho- 
roughly together, and boil it in a basin or mould, 
for iQu-ee hours. Sift fine sugar over it when sent 
to table, and pour white wine sauce into the dish. 
^ Chetfdre pudikng. 

Make a crust as fur a fruit pudding, roll it out 
tn fourteen or fifteen inches in length, and eight or 
nine in width; spread with raspbeiTT jam or any 
other presene ot a similar kind, pnd roll it up in 
the manner of a collared eel. Wrap a cloth round 
it two or three times, and tie it tight at each end. 
Two hours and a (iiuuter will boil it. 
To miike a pUdn puddhtg, 

"Weigh three quartei'S of a pound of any odd 
scraps of bread, whether crust or crumb, cut tliem 
small, and |Kiur nn them a pint and a .Wf of boil- 
ing wafer, to souk them well. Let it stand till the 
water is cool, then press it out, and mash the bt*ead 
smooth with the back of a spoon. Add to it, a tea- 
spounful of beaten ginger, some moist sugar, and 
three quaiters of a lb. of currants. Mix all well 
together, and lay it in a pan well buttered. Fialten 
it down with a spoon, and lay some pieces of but- 
ter on the top. Bake it in a moderate oven, and 
serve it hot. \V1ien cold, it will turn out of tlie 
pan, and eat like good plain cheese cakes. 
l\ait»pareiU pudding. 

Beat up eight eggs, put them into a stew-pan 
with half a pound ot sugar, the same of butter, and 
some ^-ated nutmeg, and set it on the fire, stirring 
it till It thickens, then pour it into a basin to cool. 
Set a rich paste round the edge of your dish, ^our 
in your pudding, and bake it in a moderate oven. 
A delicious and elegatiC article. 

ji Patnn Hce ptuUUng, 

Wash a quarter of a pound of whole rice, dry it 
ill a clotli and beat it to a powder. Set it uiion 
the fii*e, with a pint and a half of new milk, till it 
Uiickeiis, but do not let it boil' pour it out, and let 
it stand to cool. Add to it, some ciniuroon, nut- 
meg, and mace, pounded, sugar to the taste, half 
a I>ound of suet nhred ver)* small, and eight eggs 
•ell be:iten with soiue salt. Put to it, eilAer baU 



.n IKHind of earranti, dean wtfhed tnd dried by tte 
fine, or some candied lemon, citron, or onu^^ 

Seel. Bake it half an hour with a puiBT crust un- 
er it 

A baked potato puddnur* 

Mix twelve ounces of potatoes boiled, akimmed. 
and mashed, 1 oz. of suet, cjuarter cf a pint of roilkj 
and I oz. of cheese grate<l fine; add as muck boil- 
ing water as is necessary to produce a due oonaitt- 
ence, and bake it in an earthen |ian. 

To make raspberru thunpUngo, 

Make a puff* imste, and roll it out Spread rasp- 
berry jam, and make it into dumpling Boil then 
an hour; i>our melted butter into a dish, uid slrev 
grated sugar ever it 

To mtdce ratpderry and cream tario. 

Roll out thin puff paste, lav it in a patty-psn; 
put in raspberries, and stj-ew fine sugar over tbeok 
Put on a lid, and when baked, cut it o]k*ii, and put 
in half a pint of cream, tiie yolka of two eggs veil 
beaten, and a little sugar. 

To make marrow pudtSitg. 

Grate a penny loaf into crumbs, pour on themi 
pint of boiling hot cream. Cut wij thin a |iottw) 
of beef marrow, beat four eggs well, and tbes put 
in a glass of brandy, with sugar and nutroeff to 
tiste. Mix them all well together, and either boil 
or bake it, for three quarters of an hour will da it. 
Cut two ounces of citron xerj thin, and, vhco 
seinred up, stick them all over it 

7V> make Oldbnry pttdding. 

Beat four eggs very well, liave rmdy a pint bs> 
sin floiii'ed and buttered, pour in the eggs, and fill 
it u^ with new milk previously boiled, and witk 
two laurel leaves, and when cold, beat ibem to* 
gether; put a white pai^er over the basin, com 
with a cloth, and boil it twenty minutes. Seid K 
up with wine and butter sauce. 

Quince pudding. 

Scald the quinces teiuler, pare them thin, scppe 
off* the pulp, mix with sugar very sweet, aadsdJi 
little ginger and cinnamon. To a pint of cresn 
put three or four yolks of eggs, and sUr it into the 
ouinces till thc^ are of a good UiicknesSk Batter 
the dish, poiur it in and bake it 

Tan*y pudding. 

Blanch and pound a (|uarier of a iiound of i^ 
dan almonds; put them into a stew-pan, add a V^ 
of the syrup oi roses, the crumb of a French m 
some grated nutmeg, half a glass of brandy, t** 
table-si>oonsful of tansy juice, 3 oz. of fivsb baLtff> 
and some slices of citnin. Pour over it a pint snu 
a half of boiling cream or ^nilk, swee' ni, and ^^ 
cold, mix it; add the juice of a Icmoii, and 8 ^SS* 
beaten. It may be either boiled or baked. 
Lemot pudding. 

Cut oflT the rind of S lemons, boil them ten"^* 
pound them in a mortar, and mix them vi^^.* 
quarter of a pound of Naples biscuits, boiled fP*^ 
a <iuart of milk or oream; beat up li yolks a^J 
whites of eggs. Melt a quarter of a pound of t^ 
butter, and put in half a (Kiund of sugar, and a ^'* 
tie orange newer water. Mix all well togetbefi 
stir it over tlie fire tiU thick, and aiiueeze in ^ 
^iee of half a lemon. Put puif paste round t/ie 
dish, then pour in the pudding: cut candied sweet- 
meats, and strew over, and bake it lor thrae ipui^ 
ters of an horn*. 

Mr§ GootlfeUow** iemon putUt 4f . 

I'ake of butter (tlie very best) and loaf sitgsr, 
each half a pound, beat tliem to a froth ai iur 

fiound-eake, add five eggs, the juiee of half of s 
arge or the whole of a small lemoiu Grate inui it 
the outside yellow rind, but not an atoia of tke 
white-^half a glass of Madeira, half a glaas of brau- 
j dy, a tea-spoonful of orange-dower water, pour il 
I iuto your paste, and wkt with a moderate ovcu. 
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ft. B. The aboT« qiumtitiet make Uiree eoramon 
INkddinga. 

»\tr» Gootlft ^low^s onanc^r ptultKnf', 

Pf\Keetl 9A above, using a pcmiuled orange in 
place of tht, lemon. 

Cocoa-wti fntdtlm^. 

A qnaripr of a pouml of gralp d cocoa-nut, the 
mme quantify of powdtHV d ioiif su^r, three ounces 
and a half tii' gou<l biitt<*r, tlte whites of six eggs, 
aird half » Hass of wine and brandy mix(.-d, a tea- 
tpoonlul of orange flr>wer aiid rose-water — pour 
into your |»aste, and bake ai above. 
B'Mton apple putUUng. 

Peel one dozen and a hHlf of good apples, take 
out the enrol, cut them sranll, p*it into a stowpan 
that will jti«t hold them, with a little water, a lit- 
tle ciniiaruoii, two cloves, ai.d tlie |H'el of a lemon, 
■trw over a slow fire till quite soh, then sweeten 
with moist sugar, and puss it through a hair sieve, 
aiHl to it the yolks of four eggs und one white, a 
oiiurt'^r of H [vnind of good butter, half a nutmeg, 
tne peel of a lemon grate<l, and the juice of one 
lemon; bctit all wt* U tti^ethttr, line the inside of a 
pie-«Iish with gnoil pun {uiste, put in the pudding, 
aiid Inike half hii iiour. 

Sprint^ fndt tuJiUn^. 

Peel an<t wask well four cozen sticks of rhubarb, 
put into a »ti-*w-pan wiili the iMidding, a lemon, a lit- 
tle ciniinmon, anil as much moist sugar as will make 
It quite fcwcct, set it over a fire, anil reiluce it to a 
marmaUdc, i»ass throngh a hair Neve, and proceed 
■s diivcttrd fir the Boston pudding, leaving out the 
lemon juice, as the rimbarb will be found sufficient- 
ly add of itself. 

Plum pudiUng, 

SneC chopiied tine, six ounces; Malaga raitins 
Moueil, six ounces; curnmis uieclj washed and 
nicked, eight ounces; bread crumbs, tliree ounces; 
lloar, ihrve ounces; eggs, three; sixth of a nutmeg; 
flmall blade of mace; same nuantity of cinnamon 
poundeil as tine as (lossible; half a 'easi>oonful of 
•alt; Haifa pint of milk, or mther less; sugar, four 
ounces; to which may be added candie<i lumon, one 
ounce; citron, half an ounce. Heat the eggs and 
spiee well ip>;cther, mix the milk with them by 
degrees, then the rest of the ingredients; dip a fine 
dose liuen cli>th into boiling watrr, and put it in a 
liai«- sicvt:; flour it a liltlu, aitd tie it up close; put 
it iato a saucvnan containing six quarts of boiling 
water; kee]! a Kettle of buihng water along«ide ot 
it, to fill up your pot as it wastes; be sure to keep it 
boilirg six hours at least. 

Baiter pudding. 

Take six ounces of fine floui-, a little salt and 
diree eggs, bt'at up well with a little milk, added 
by degrv.'es till the batter is qtiite smooth, make it 
ibe thickness uf cream, put into a buttered pie- 
•lish, and bake thnte qiMrters of an hour, or into a 
butCere4l and fiow-ed basin tied over tight with a 
«ii]|h, boil one and a half or two hours. 
•AVnrnuiribef piidtling. 

Pot on to boil a pint of good milk, with half a 
.MBon p*wl« u little cinnamon, and a bay-leaf, boil 
gently lor five or ten minutes, sweeten with loaf 
Mgnr, break the yolks of five and the w bites of 
thfre eggs into a basin, beat them well, und add 
the milk, beat all well ti»||etiier, and strain througli 
• fine hair sifve or tammis, have some bread and 
toutter cut very thin, lay a layer of it in a pie-di»h, 
jod then a layer of currants, and so on till the disli 
la nearly full^ tlien |k>iu* the custard o\er it, and 
hake half an hour. 

^'ewciutk vr cabiiiet pudding. 

Bolter a half melon mould, or quart basin, and 
lUck all ruuiul witli diicd ehcrriea, or fine raibin!^ 
■ad ''II up with bread and butter, fccc aa in the 
uhvT9, aucT ilcam it an hour and a lialf. 



VenrnceHi pudding. 

Boil a pint of milk, with lemon peel and cinna 
mon, sweeten with loaf scgar, strain through a 
sieve, and add a quarter of a pound of vermicelli, 
boil ten minutes, then put in the yolks rf five and 
the whites of three eggs, mix well t(^ther, aixl 
steam it one hour and a quarter; the same may bo 
baked half an hour. 

Bread pudding. 

Make a pint of breail-cnunbs, put thrm into a 
stewpan with as much milk as will cover them, tha 
peel of a lemon, and a little nutmeg gnitetl, a smnll 
piece of cinii..mon; boil about ten miuwtti; sweeten 
with powdered loaf sugar; take out the cinftamou, 
and put in f3ur eggs; beat all well together, and 
bake half an hour, or boil rather mote tlian un 
ho«u*. 

Suet pudtUng, 

Suet, a quarter ot a pounti; flour, three titble- 
s|ioonsful; eggs, two; and a little gmtt;d ginger; 
milk, half a pint. Mince the suet as fine as pos- 
sible, roll it with the rolling pin so as to mix it 
well with the flrur; beat up the eggs, mix them 
with the milk, and then ndvall together; wetyout 
cloth well in boiling water, flour it, tie it loosi*, 
put into boiling water, and boil an hour and a 
f|uaiter. 

Custard pudding, 

Hoil a pint of milk, und a <piarter of a pint of 
goo<I cream; 4hickfn with flour and water, made 
jierfectlv smooth, till it is stiff enough to bear an 
egg on It; break in the yolks of five eggs, sweeten 
with iwwdered loaf sugar, grate in a little nutmeg, 
and the ]>eel of a lemon; ad<l half a gla&s of good 
brandy, then whip the whites of tlie five eggs till 
ouite stifi*, and mix gently all together; line a pie- 
(iish with good pufl* paste, and bake half an hour. 

N. U. (jrouiid rice, polHtoe flour, panuda, aiul 
all puddings made from |K)wdera, are, or may be, 
pre^i^^l in tlie same way. 

B'tited cuttardt. 

Put a quart of new milk into a stewpan, with 
the fieel of a lemon cut venr thin, a little grated 
nutmeg, a bay or laurel leaf, a small stick of cin- 
namon; set it over a quick fire, but be cart^ful it 
does not boil over; when it boils, set it beside tlie 
fire, and simmer ten minutes; brenk the yolks of 
eight, and the whites of four eggs into a basin, 
'«cat them well, tlien jumr in the milk a litcle at a 
time, stin-ing it aa quick as (lossible to prevent the 
e{»gs curdling; set it on the fire a^in, and stir well 
with a wooden saloon; let itiiuve just one boil; pass 
it through a tammis, or fine sieve; when cold, adii 
a little brandy, or white wine, as may be most 
agreeable to palate; serve up in elasses, or cups. 
i^ mtike a pengwd pie. 

Take half a dozen jiaitridges, and disi>ose r)f 
their legs in the saute manner as is dune with 
chickens, when intendetl to be boiled. Season 
them Well with {lepiier, uilt, a small qu'int*ty of 
cloves and mace beaten fine. Cut two pounds of 
lean veal, and one iK>und of fat bacon into small 
bits, and put them into a stew^Min with half a pound 
of butter, together with some kliallots, iiarsley, and 
Uiyme, all cTiopiied together. Stew ihese till tlio 
meat apjiear suificienlly tender. I'heii season il 
in the same manner as directed for the partridges. 
Strein and [Mmnd the meat in a mortar till it ii 

IMfriecily smooth, then mix the pulp in someoftlic 
iquor in which ii has been stewed. The pie-cniitt 
being n«ised, and i-eady to receive the |wilridges, 
[ml tnem in with the above-meiitioiie«l force-meul 
over them, and ever tliat lay some tiiiu slices ol 
bacon. Cover the pie with a thick lid, and be sure 
to close it well at the tides, mo prevent the grM^ir 
from boiling out at tlie place where the joining is 
m.'ide, which would oocaaiuu the p:u-ir'l;^>i to <-4t 
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ilrr. Tli'm nir.«l pie will require three honrtbak- 
."K, but Hi* cMn*riil iin» to ;)<it it in a fierec heated 
fivrn. A p'xiiid offrfsh tnifflm will idd eoiisiUe- 
rxbly t(i the merits of this rxrellent pie. 
7*0 nuihe a pufpatte, 

Titkp ■ «|iiRftpr nf « |>rck of flour, and mb it into 
A piiiiiid ill tint tin* v(>i'ir fiMc. Mnke it up into a 
li^hi ;tHMr witli rold WHtrr juM ntifTenotigli to work 
il Dp. Thon i:iv it out ahout ai thick at n crown 
pii*4*ei put a l:iyi>i' of iuittrr all over, then sprinkle 
oil a liiih> tlitiir, diMiMeit up, and roll ii nulaeain. 
IVmiMo and r>dl it with Uytrra of butter three 
tintoR, and il «ill hi* fit for nw. 

7 o makr n thort crfi$t. 

I*ut *iv nunn*!! iff huttrr tn ei|;hi ounces of flour, 
and work ih<-in «i-ll liti!:t'thi'r; ihen mix it up with 
a« liitlt' MiihT as fMis'iihit*, ^o as to have it astiflliah 
]»aHti''; tlii-ii r.dl it out thin lor une. 

7 o r'l.iAv II jronJ pattte for iarifv Afrt. 

Put lo a pivW of fliMir thrve ejjgn, inen put in 
linlf a pound 1^' Mirt, a pi^nid and a half of outtor 
ami suet. an«l m< nun-h of the liipior as will make it 
a (T-^oil hy^iX oriw. \\'ork it up well and ndl it out. 

.fnrt/A#^ wWAm/.— Tsikc a |MH'k nf flour, and six 
pound« I'f hiiitrr. hiUlril in a f;alKiu of «ati*r, then 
«kim it otl* into the flour, «itn as liitle of the li- 
%\-\-'T as po^Hi'di*. \\ itrk il up well into a ftastc, 
p-tll il iiit.> pieces till coltl| then make it inla the 
•le>iixMl form. 

7V» nnkr prtfte fur Uirf^, 

Put an OMnre of loaf supir. heat and sifVe<I. to 
^n«« f^tuuil M tii'.c ft-mr. .Nlake it into a stitTiiasie, 
» (ih a gill of h•^ilinJ; crram, and three mmces of 
hutor. Work it »*-ll, anil n^'.l it Ten* thin. 
7V» frn»^ p>taTf* fo** »r»j f^rert «•»:<. 

Slice ihvm and ha^e ihem alo'wlv and Uiey will 
Vi"vp aixd tonn p>^l fli"«ir l'i»r rears. 

ITUc I>r<r mrihi^l of tiMng salteil I.errinirs with 
p.Msi.v* IV, t.^ pN;-i>.-iil the p.MatiVS «ithiMit their 
^kmii. l!x»^'> i* il ihem »uh the herrinp* thop(>wfh- 
U. Si A ]»in i*ic-m i^n a i^ish, «hcn thcr wi;I fi>nu a 
m«^M c\»ell.i.i ■ij.*'*i;rtM nxral. 

West lip \hc ^o'.k* and whites t^f 15 epC*. strain 
thrm. s .1 t'.i. put thrt-e <^«*r'.ers of a ^vnind i"4 
»h-ir *: ;*■ i.t * •,»' it ---f Csnart, ami r»i\ it «j'.h 
tSr <"jrp* '" * l»j«Mii S<< it »"»«rT a cha^n|; t*i*»h ci 
r wU. »i,.-i kt;^ e.^r.t.niuMy ^irrii.p it ur.til it i* 
^' -tf- h ■•:. \, \: jrn»ie a.^nie nuir.,cp in a <^uarS ."*! 
riilti. Sil It. apii ihrr ^>^^a^ it irto tl»e rpTS «n1 
• ni; wh !e ■>>!i*Tnc. h/ilii the hftnd ^'cr* high. *!!•"! 
l.-i SI- ihi r ',■*- :"s.>n k<T;» «im: |f the 7^"«vi«rl. which 
rvfiV;** A ^.n.'^MS. sTiii t..li hNlii**; ;,"» the u<.:e, 

,^^•^'^<' mr*hff: — Take t.'mr Naple* hiaMiits. 
^i.-' rr"i.'> J!.' :^i m irt. « i^iiw^ of n«-» n'l ;k. w ho" 
y. l«.-:i> a ' tK*, p"»iir :7\ s.m-.t r'Jtmej. an*' i^«(*i:< n 
r ?.*« iii«-tr PI v( pi^in- ii> hkit a yun: i-l aMck. Kf*<7> 
cTi -n'l}: K. wh.-ii >t «iU Iv ft t.^r Ui!*)r. 

. 9lr fMMw*;. 

ThLi- s *■ ..s"' Ti;re< ot » Vutr hrra»^i. y»n: ii ir.i* s 
T»n; .V mt v., jtTKi •«■*; i; •■■^••■r ihf t:*r. Theii pi'l 
■ ■•irir ntiiiv.'t Mri! nupir »«'> a ]iim o: a)r. •ar-m r,. 
hnil «><fr. ilw n.ilk h.tilfc. T^.iur li n|»on ttir niv. 
1 4S il «lhiti' h *. « nitfi<:r< fc t.-^ cirar. 

TWr f II". iW «itifi|M' :'i'«ii^Vi pv^^^K'mea. ent oF 
r>»r h)i«*ji.-»»in* NiHi f>riii)v up., pn: il»riTj ih <v»li| wjr- 
ii'i fi^-. «•. J. '.' rt{- j»,i. iIm". liitk.r !>»■•?« OMt. hniPM- 
Mm-i'i in h •'i%;«|iU' n»i>:MM:. moi! t»»h thi*ni into a 
Ki-ti«» nvn fi. 1kt'i:li'. c*iM s »•><•»!■ !'i;v. lUininii them 
fill rfiM*!'. jl-.'i 'm'ii *4 )J»v fH lump «upir pnU'Ml- 
p.i. «i'iL l«'-'i •! III! v.-i"* itiu'k. aiHl ••!" a hue frrreri 

cM.*!)!'. M'l'riii^ Il nl! thrliiniv 

Pm il'i-m i'li«»i»i w»»»hiNi. wiih ihrir ak'ins im. irs 
•A • scaHifn ■«iHs*(rtin and M ihr wvTrr iinder Ihera 



be alioat half boi1in|f, let them eontimie to boil 
ther quickly, until thej aiv done; if the water 
once relazct from it< beat, the goodneaa of the po- 
tato is sure to be aflfected, and to become toddoiedi 
let the (j^ualify be ever to Rood. A too preeipitaie 
boilinji; 19 equally distuhiutageoua; at the higher 
parts to the turfa^ of the root be^in to cradE and 
open, while the Centre part eontioiiea unheMed 
and undecomposed. 

7^ mahe ptttaiQ bread. 

Boil the potatoes not quite to aoft u coininnB, 
then \\r\ them a sliort time on Che fire, peel tlien 
while hot, and iKicnd tliem m fine at potaible, next 
put a small quantity of pearl aih to new yeatt; 
whilst it is woriiin}; liritklr, add aa mu4;h rre-'iDral, 
or flour, ax can be w^trked iu. Mix llie wiiolc wd| 
trtgether, but do not aild any water to it. After the 
doui^h is thus piepared, Ul it stand an hour and a 
half or two hours bvfn^ it is put into the oven; ob> 
ai'ne it will not rtquire ao long baking mt Rfukv 
flour bread. 

•in'thrr mHhod. — ^Take 5 Ibt. of dried pnlatoa 
starvh, and 5 lbs. of t!ie pulp; diasoUe a tuitaUt 
quantity of leaven or y^*K."t in warm water, the 
mixtunr hoin]^ exarrly ma le the night before; kt 
it Ih* all ni^ht in a kneading troa^^b^ w ell covered 
and kept wunn until tbi* next diiy; this it thete* 
cond Icartrn: then mid 5 Ibt. more of ttareh, and 
the same quantity of pulp, and kneail il wcU; tht 
w att.r must he in the pro|M>rtioD of a fifth part, thai 
is. upiwt d> Iba of* paste there mutt be 5 tbt. of 
water, ahich is to be used as hot at poaaible. 
7^ uMtJrbHtd fotatfa. 

If much frozen lay them m eold water, and ti 
oarh pe«k of pcuaioet take a ^ of oz. of nJt-tiefri 
di'volred in water, which mix with tlie ftoid ia 
» hich they are boil^: if the polatoet are ao firoica 
as to be quite unfit fir oourishment they will makt 
starch, and will yield more flour than if unfer* 
meoted by the iey power. This flour, with tm. 
equal quantify nf wht*ttt (kuir, toaie butter, locar, 
a little halm/anJ a irw currants, makes escelMnt 
bread for tea. If Tirm^J into small cakes, and 
put into a alow ovnu it Will keep a month 
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Te. YQiZ.f e taereer, t/^pup fTrmuh fathiom. 
Scald hklf s iL^ze>a of Turkey pint. mi a, four shecfM* 
rrn-ipa. arm i a poand or more (if pickled pork; 
!rirr. :i( up cacii ton t.-^*JkL-r. scaltj alao a good 
»«.-« <i:i i:,Tn cjuartcTS and lird; pat them altoge- 
ther int.- a paii viih g- 1:^ brc«K, a &gat of aweef 
hrrhs^ fuirhlt ^ . prrii aliaH.iCK. S rlorea, pepper and 
sal;: t^Kii'i Mt'<tt>: wtier d.~«e, drain the meat; pot it 
it't.-- the turev-ii. and aisne a gocid gravy aauce with 

I'w 

•^V»^£ls^2on^ cktTpdkr, 
lUvf a p.-i.iG hwdii^ctk, rod, or any other aolid- 
SsK. rw: ii ir piMvs three inches aquare, put a 
p>i)nc 1-4 ta: aa): r>ork in iiLripf into the pot, let it 
or. hiiT cntiis aii^ rrt not ibe oil: take ooi the pork 
ar>d put II. a ia^-i^ oi* fi^ orer that a laver cf 
onionf in alKui^. Uim a layer of fiali with alipafll 
tux «iili pnrk. :Urt, an.-4hrr larer nf nniona, and m 
All hIierrkau-.'« uu\u your fa^ it consumed; nui 
annic- flour w i:b av morh water as will fill the pot; 
araMon « i:h hlarl pf^per and aalt to your iMtc, 
ami h.-ui i: lor liail' an hrur. Have ready tome 
rirwikrrs ^PtiiUdniphia pilnt bread if you caa gcC 
•;' «o«hpc II. wBter till thry are a Utue aoftcBcd, 
:hrr>« itw*m iiiir «'oiir chowder five nuMnci befcxt 
yoc take it up. Kenrr in a tmrflu. 



1*^1; 4 thft. of a brraM of veal into 
(wn ini^hra ty one; put ihc 
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fmn with two qujirti of water, mith 12 corns of 
blick pepper, and the same of allspice; when it 
toili, dum it elean, and let it hoif an hour and a 
kail, then strain tt off; while it is boiling, fry of a 
■ice brown in bntter the bits of veid and four 
onioni; when thej are done, pat the broth to thero, 
mil it on the fire; when it boils, skim it clean, let 
It timnMir naif an hour, then mix two spoonsful of 
CUTTT and the rtme of flour, with a little cohl wa- 
ter, and a toaspoonful of salt; add these to the 
■OUD, and simmer it gentlv till the real is quite 
tcnucr, and it is ready; or Snne a coii[)le of fowls 
or rabbits, and stew them in the manner directed 
ihoTe for the Teal; and you may put in a bruised 
ealiallot, and some mace aiul ginger, instead of 
black, pepper and allspice. 

•4 htreai of hotlge^podge oftSferent wrU. 

Tskke either a brisket of beef; mutton, steaks, 
whole pigeons, rabbits cut in auailers. Teal, or 
poultry; boil a long time over a slow fire in a short 
liquid, with some onions, carrots, parsnips, tur- 
nips, celery, a fagot of parsley, green shallots, one 
«lo%e of ^rliuk, 3 of spices, a laurel leaf, thy me, a 
little basil, .hrge thick sausages, and thin broth or 
water; when done, drain the meat, and place it upon 
a dish intermixed with roots, sifl and skim the 
aaoee, reduce some of it to a glaze, if desired; 
^aze the meat with it, then aild some gravy on the 
nme stew-nan and broth sufffcient to make sauce 
CDOOgh with i>epper and salt: sif^ it in a sieve, 
md serve upon the meat. If bnsket of beef 
is osed, let it be half done before putting in (he 
mots, which should be scalded first, as it makes 
the broth more palatable. 

Portable soitp. 

Cut into small pieces 3 large legs of veal, 1 of 
beef, and the lean part of a ham: h«y the meat in a 
Ine cauldron, with a quarter of a pound of butter 
at tne bottom, 4 ounces of ancliovies, and f ounces 
of mace. Cut small 6 heads of clean washed cele- 
ry, finee<l from green leaves, and put them into the 
cauldron, with 3 large carrots cut thin. Cover all 
oloae, and -.'t it on a mwlerate fire. \\'lien the 
gravy beainstn draw, keep taking it off till it is all 
tttrmcten. I'Len cover the meat with water, let it 
boil gently for four hours, then strain it through a 
hair aieve into a clean pan, till it is reduced to one- 
Ihird. Strain the gravy drawn from the meat into 
t pan, and let it boil gently, until it l>e of a gluti- 
aoaa eonsistence. Take ^re and skim off all the 
6l aa it rises. Watch it when it is nearlT <Ione, 
tbut U does not bum; next season it with Cayenne 
^pper, and pour it on flat earthen dishes, a quai^ 
tcr of an inch thick. Let it stand till the next day, 
and then cut it out by round tins larger tluin a 
crown piece. Set the cakes in dishes in the sun to 
dirr, and turn them of\en. When fully drie<!, put 
tbeni into a tin box with a piece of clean white pa- 
per between each, and keep them in a dry place. 
•f made in frosty wcatlicr it will soon become so- 
lid. This kind of soup is cxoetMlingly c^nivt'iiicnt 
for piivate lainilies, for iiy putting one of the cakes 
in a saucepan witli about a pint of water, and a lit- 
tle Mlt, a basin of |^od broth mav be made in a 
itm minutes. It will likewise make an excellent 
gravy fiir roast turkeys, fowls, and game. 

Curry. 

Tak^ the skin off two chickens; carve, wash and 
irj them; put them in a stew pan with a teacupful 
•f water, salt, ami a few onions, artd stew them 
with a few ereen peas, or the egg plant, till ten- 
der; then tsKe a lump of butter, the size of a pi- 
geon's egf, a little mace, Cayenne pepper to taste, 
a leaipoonful each of fresh turmeric and earda- 
moma, pounded with a shallot in a marble mortar; 
roll tbeic ingrvdienta with a little flour in the but- 
scT, and diiaolv* thew in th^ stew. If the tarry ia 



to be brown, it must be fried a little before tlit: cui^ 
ry-ball is added to the gravy. 

Another. — Capre a pair of fat young fowls with 
a sharp knife, precisely aa if at table; dust them 
with flour, fry thero in butter till they aiv wrll 
browned, lay them in a stew-pan, with slips of 
four large onions, add iMHiing water to the brow?.' 
ing, Bcc Ief\ in the pA»i. give it a boil, and pour 
tlie whole o»^r your chicken; if not liquor enough 
to rather more than cover it, add hot water: put on 
t!ie lid t)f your pan and set it on hot coals. In half 
an hour take out a cup of the gravy, mix it well 
with a table-si>oonful of curry powilcr, and titrow 
it a^in into tne pan; stir it well nnrnd; taste and 
see ifyour jgravy is warm, if not, add Cayenne; bub- 
ble the whole ouietiy till the fowls aix: lender: 
serve in a deep dish, with boiled rice. 
J^alajf^t cun'jf. 

Proceed aa above; fry the onions, pieces of 
fowls and a couple of eg|r-i)lants in slices; put the 
whole in your stew-pan with the milk of two cocoa- 
nuts; grate the flesh, put it into a linen bag and 
s<|ueeze out the juice, wliich put in the saucepun 
likewise; add the curry and finish as above. 

Ciirry poteder. 

Coriander seed, three ounct-s; turmcrric, five 
ounces; black pepper, mustard, and ginger, each 
one ounce; lesser cardamom seeds, half ait ounce; 
Cayenne pepper, h^^lf an oimce; cinnanzon, and 
cummin seed a <)(tarti?r of an ounce esich. Dry 
them well; reduce them se[»arutely to a pow- 
der; pass them through a fine sieve, and mix them 
well. It should be kept in a closely stopped bot- 
tle, in a dry jdace. 

IVeUh mbbit — a new receipt for. 

Cut your cheese into small slips, it »of>, if hard, 
grate it down. Have ready a spirit of wine lanip^ 
xc. and ifeep block-tin dibh; put in the cheese 
with a lump of butter, and set it over the lamp. 
Have ivady the volk of an egg whii}i>ed, with half 
a glass of Madeira, and as much ale, or beer; stir 
your cheese when melted, lilt it is thoroughly mix- 
ed with the butter, tlicn add gradually the egg and 
wine, keep stirring till it forms a smooth ma«s. 
Season witli Cayenne and giated nutmeg. — ^I'o bo 
eaten with a thin hot toasL 



JV'o/r by the American EiJitor. 
It oflen happens, that in travelling, the matenals 
for a rabbit may be had when there is nothing else 
in the house the gourmand can eat In this east*, 
if there is no blazer, or chabng dish, an excellent 
substitute is formed in a moment, by two soup 

{dates, separated fr jni each other by iiieces of a 
ifittle-cork placed on the rim of the lower one, 
which should contain any kind of spirits. Put your 
cheese into the top oiie,'fire the spirits with a slip 
of paper, and set your rabbit on the corks; it an- 
swers as well as the most exjiensive heater in 
Christendom. — Probatum est 

S^f^p maijp'e. 

Take of veal, berl cut into small pieces, and 
scrag of mutton, 1 \t. each; put them into a sauce- 
pan, with 8 quaits of water; put into a clean cloth 
1 oz. of barley, an onion, a small bundie ot sweet 
herbs, 3 or 4 hcaus of celery cut 8m:dl, a lit tie 
mace, S or 3 clc\e»> 5 turnips pared au'l cut in two, 
a large carrot cut into small )iirces, and a vonng 
lettuce. Covet ih" pot close, and lei it stew Tei7 
gently for six hor: %. Then take out the spice 
sweet herbs, and rv.ir)^, and pfiur nil into a soup 
dish, seasoned vith ult 

Mvik tu*'t.e t(*up. 

Scald a calf *8 head with the skin rn, and take 
off the homy part, wlneli cut mto iwiwmcii Mjuare 
pieces: clean an 1 dry them wcil in a cioth, and ])ut 
them into a flew paii, with A quarta cf w:ttei made 
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as followt: Take 6 r*- 7 lbs. of beef, a calf's foot, 
a thjink of ham, an pr ion, 2 carrots, a turnip, a 
ftead of celery, some cloves and whole pepper, a 
bunch of sweet herbs, a little lemon p^l« and a 
fnw truffles. Put these into 8 quarts of water, ami 
stew them gcntlv till the liquid is reduced one 
naif; then strain it off, and put it into tlto stew i)an 
with the horny parts of the calf's head. Add some 
knotted marjoram, savory, thyme, parsley chopped 
small, with some cloves and mace pounded, a lit- 
tle Cayenne pepper, some ereen onions, a> shallot 
cut fine, a few chopped musn rooms, and half a pint 
of Madeira wine. Stew these eently till ttie soup 
is reduced to two quaits, then heat a little broth; 
mix some flour, smoothing; it witli the yolks of 2 
egxs, and stir it over a gentle fire till it is near 
boiling. Add this to the soup; keep stirring as 
Tou pour it in, and continue stewitij; fur anoUier 
hour. When done, squeeze in the juice of half a 
lemon, half an orange, and throw in some boiled 
force-meat balls. Serve it up in a tureen hot 
This soup is deliciously gratifying and nutritive. 
Asparagua tout. 

Put a small broiled bone to l4 pints of peas, and 
water in proportion, a root of celery, a smidl bunch 
of sweet herbs, a large onion, Cayenne pepper, and 
bhU to taste; boil it briskSy for'five ikouis, strain 
and puln it; then add a little spinach juice, and 
asparagus boiled and cut into small pieces. A tea- 
spoonful of walnut soy, and a tea-spoonful of mush- 
room catsup, answers as well as the bone. 

Giblet 90Up. 

Take 4 pounds of gravy bcai, 2 pounds of scra^ of 
mutton, and 2 pounds of scrag of veal; boil them in 2 
gallons of water, stew them ^ntly till it begins to 
taste well, nour it out and let it stand till cold, skim 
oflfall the fat Take 2 pair of giblets well scaled, 
put them to the brotli, and simmer thetn till they 
are very tender. Take them out and strain the 
■OOP through a cioth. Put a piece of butter rolled 
tn flour into the stew pan, witn some fine chopped 
parsley, chives, a little penny royal, and sweet 
marjoram. Place the soup over a slow fire, put in 
the giblets, tried butter, herbs, a little Madeira 
wine, some salt, and Cayenne pepper; when tlic 
herbs are tender, send the soup and giblets intennix- 
ed to table. This forms a very savoury dish. 

White 90up, 

Stew a knuckle of veal and a scrag of mutton 
three or four hours, with spice; strain it; blanch ^ 
a pound of sweet almonds, beat them with a spoon- 
ful or two of cream to prevent their oiling; put 
tliem with a pint of cream into the soup, stir it and 
give it a boil; strain it through a cloth, squeeze 
the almonds as dry as possible, heat it again, and 
tliicken it ava custard with eggs; put a toasted roll 
in the tureen, and pour the soup over it. If there 
is a breast of cold tbwl or veal, less almonds will 
do; if the meat be stewed and strained Uie day be- 
fore, it does much better. 

Charitable ioup. 

Take the liquor of meat boiled the day before, 
with the bones of le^ and shin of beef; add to the 
liquor as much as will mace 130 quarts, also the 
meat of 10 stones of leg and shin ot beef, and 2 ox 
heads, all cut in pieces; add 2 bunches of carrots, 
4 bunches of turnips, 2 bunches of leeks, } a peck 
•f onions, 1 bunch of celery, ^ a lb. of pep|>er, and 
some salt Boil it for six hours. Either oatmeal 
n* barley may be put in to thicken it, if thought 
aeoessarv. This soup may be used at any genuo- 
■ian*s table. 

Veal gravy toup. 

Garnish the bottom of the stew-pan with thin 
piecea of lard, then a few slices of ham, alices of 
< tal cutlet, sliced onions, carrots, parsnips, celenr, 
a few olovea upoo the meat, and a spoonful of broth; 



soak it on the fire in C'«^ cuLiner tdl the veal tnrowi 
out its juice; then put ii on a stronger fire, till the 
meat catches to tne bottom of the pan, and is 
brought to a proper colour: then add a sufficiect 
quantity of light broth, and simmer it on a slow 
fire till' the meat is thoroughly done; aid a little 
thyn^e and mushroom*. Skim and sift it clear fat 
use. 

Beef gravy soup. 

Cut slices of )ean beef, according to the quantity 
wanted, which place in a stew-pan, u|>on sliced 
onions and roots, adding two spoonsful of fat broth; 
soak tliison a slow fire for half an hour, stirring it 
well; when it catches a proper colour add Uiia 
'^ broth hudc of suitable herbs, with a little sail 
over it 

A poor man** 90up, 

Pick a luin<lfu] of parsley leaves, mince them 
fine, and strew over a little salt: shred six green 
onions, and pot them with the parsley in a sauce- 
boat. Add tiiree tuble-spoonsful of oil and vinegar 
with some pepiier ^uii salt 

A Cheap rice and meat toup. 

Put a pound of rice and a little pep|>er and brotli 
herhs into two qtiarts of water; cover them close, 
and simmer very softly; put in a little cinnamoni 
two pounds of good ox-cneek, and boil the whole 
till the goodness is incorporated by the liquor. 

Anottif!' cheap toiip. — ^Take ai) ox cheek, two 
pecks of potatoes, a quarter of a peck of onions, 
three quartei s of a pound of salt, and an ounce and 
a half of pepiier — to be boiled in ninety pints of 
water, on a slow fire until reduced to sixty. A 
I pint of this soup, with a small piece of meat, is a 
' good meal for a hearty working man. Some of 
every vegetable, witb a few herbs, may be added. 

Herring toup. 

Take eight gallons of water, and piix it with fiie 
pounds of barley-meal. Boil it to the coDsistence 
of a thick jdly. S'^ason it with salt, pepper, vine- 
gar, sweet herbi, n.*, to give it a gratifying fla- 
vour, add the meat of tour red herring^ pounded. 
To prei'C-rt a ntUriUous toup. 

A pound of Sco'eh ?^Arley, with sufficient time 
allowed in the cocking, will make a gallon of wa- 
ter into a tolcr/.^lc pudding consistency. A ptol 
b.'t&in filled with it ' ."I hold a spoon upright, wliefl 
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at its proper degree of warmth for eating. 

roughly steeped, it will produce a rich pulp, the 
form of the grains being nearly lost. Five houn' 
exposure, in a moderately heated oven, will oe iut 
ficieiit; and it may be improved by an hour or ttfo 
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Amongst other means for such preparation, when 
a baker*s oven has been emptied of its bread, a pas 
of one gallon size may be put in to steep its coo- 
tenis during tlie |)rcceding night, and then renew- 
ing the usual baking in the morning. What hsi 
been lost by evaporation, may be renewed by the 
additioc of warm water. All the seasoning n^ 
quisite to make it as savoury as plain family dislic^ 
generally are, will be about threee large onions, 
one ounce of salt, and a quailer of an ouuce of pep- 
per. This seasoning should be put in before send- 
ing it to the oven. 

Jo make jelly broth. 

Put into the stcK-pan, slices of beef, veal fillet, 
a fowl, and one o:* two partridges, accordin«r to the 
quantity required. Put it on thb fire withoQt 11* 
quid, until it catches n li'Jj*', and add the meat iiov 
and then. To gi\e it a i.r?fH:r colour, add some 
good clear boilir.g broth and scalded roots, as car- 
rots, turnips, parsnips, parsley roots, eeleiy, large 
onions, two or three cloves, a small bit of nutmeg 
and whole pepper; boil it on a dow fire about four 
or five hours with attention; and add a few clovet 
of garlic or shallots, and a small Cagot^ or biiacb cf 
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Cmmmvi buru, 
four Ottneet of butter into two pounds of 
I little salt, four ou:ii;v.s of sugar, a dessert 
al of earawnrs, and a tea-spoouful of ginger; 
ne warm milk or cream to four table sponns- 
mat; mix all together into a paste, but not 
If; «nwer it over and sot it before Uie fire an 
J rise, then make it into buns, put them on a 
t tliem before the fire for a quarter of an 
co^er oTer with flannel, (lien brush them 
cry warm milk and bake them of a nice 
in a moderate oven. 

Crota bitnt. 
S| Ibi. of fine flour into a wooden bowl, and 
before the fire to warm; then add \ a lb. of 
■ugar, some coriander seed, cinnamon and 
sowdered fine; melt } lb. of butter in half a 
\ milk; when it is as warm as it can bear the 
, mix with it three table spoonsful of very 
jeatt, and a little salt; put it to the flour, 
to a iMstb, and make the buns as directed in 
t Kceipt. Put a cross on tlie top, not ver}' 

Ruthi. 

t Dp seven eggs, mix them with half a pint 

■m new milk, in which a quarter of a pound 

:er has been melted, add a quarter of a pint 

It, and three ounces of sugar; put them gra- 

into as much flour as will make a light paste 

aa thiu as batter; let it rise before the fire 

I hour, add more flour to make it a little 

work it well and divide it into small loaves, 

ei, about five or six inches wide, and flatten 

\Vhen baked and cold put them in the oven 

m a little. These cakes when first baked 

ry good buttered for tea, if they arc made 

artway seeds they eat ycvj nice cold. 

Orange cuttarifa. 
I Teij tender the rind of lialf a Seville 
>, and beat it in a mortar until it is very fine; 
it a spoonful of the best brandy, the juice oi 
lie orange, four ounces of loaf sugar, and the 
f four egKS. Beat them all together for ten 
ra, and tnen pour in bv degrees a pint of 
I cream; beat them untii cold, then put them 
tard eups, in a dish of hot water; let them 
ill they are set, then take them out and stick 
red orange peel on the to|>; tliis forms a fine 
Td dish, and may be 8ervc<l up hot or coM. 

Baktd atatardt. 
1 A pint of cream with some mace and cinna- 
ukd when it is cold, take four yolks of eggf, 
e rose water, sack, nutmeg, and sugar, to 
mix them well and bake Ihcm. 

Jiice cu9tard», 
• bbde of mace, and a quartered nutmeg in- 
urt of cream; boil and strain it, and add to 
e boiled rice and a little brandy. Sweeten 
lite, stir it till it thickens, and serve it up in 
r in a dish; it may be used either hot or 

■ 

Almond cuHardt, 
ich a quarter of a pound of almonds, heat ! 
ra:^ fine, and then put them into a pint of 
, with two spoonsful of rose water; sweeten | 
I put in tlie yolks of foiu* ej»s; stir them well i 
er till it becomes tliick, ana then [>our it into 

I/fmon nutardi. 
e half a pound of double refined sugar, the 
if two lemons, the rind of one pared ver}* 
he inner rind of one boiled tcn<ler and nib- 
roogh a sieve, and a pint of white wine; boil 
or tome time, then take out the peel and a 
€ the liqnor; strain them into the dish, etir 
veil tofBther and set them to cool. 



7^ make almond tearto. 

Blanch and beat fine some almonds, with a little 
white wine and some sugar (a pound of sugar to a 
pound of almonds], grated bread, nutmeg, cream, 
and the Juice of spinach, to colour the almoii<Is. 
Bake it in a gentle oven, and when done, thickea 
with candied orange peel or citi*on. 
Gf^en almond tartt. 

Pull the almonds from the tree !)cfore they shell, 
scrape oflf the down, and put them into a i»aii with 
cold spring water; tlien put them into a skillet 
with more sprin": wnter^ set it on a slow fir^ and 
let it remain till it simmers. Change the \Hlter 
twice, and let them remain in the last till tenvler, 
then take them out and dry them well in a cloth. 
Make a syrup with double refined su^r, put them 
into it and let them simmer; <lu the same the next 
day, put them into a stone jar, and cover them very 
close, fur if the least air comes to them they will 
tuni black; the yellower they ai-e before thev are 
taken out of the water, the gi-eencr they will be 
after they are done. I'ut them into the crust, co- 
ver them with syrup, lay on the lid, and bake tJicm 
in a mo&eratc oven. 

Ortinpe or lemon pie. 

Rub six oranges or lemons with salt, and put 
them into water, with a handful of salt, for two 
davs. Put ever)' day fresh water without salt, for 
a tortnighL Boil them tender, cut them into half 
quarters, comer ways, quite thin; boil six pippins 
pared, cored, and quartercd,Mn a pint of water till 
they break, then put the liquor to the oranges or 
lemons, with half the pulp of the pippins well bro- 
ken, and a pound of sugar; boil them a quarter of 
an hour, then put them into a pot and S(|ueezc in 
two spoonsful of the juice of either orange or le- 
mon, according to the kind of tart; put puff paste, 
very thin, into shallow pattv-pans. 1 akea brush, 
antf rub them over with melted butter, sift douhU 
refined sugar over tnem, which will form a pretty 
iceing, and bake them. 

OraTure tarta. 

Grate a little of the outside of a Seville orange, 
squeeze the juice into a dish, put the |k-cI into wa- 
ter, and change it often for four days, then put it 
into a saucepan of boiling water on tlie (\n'.\ change 
the water twice to take out the bitterness, and 
when tender, wipe anil l»eat them fine in a mortar; 
boil their weiglit in double refined sugiir into a sy- 
rup, and skim it, then put in the pulp anil boil all 
together till clear; when cold put it into the tarts, 
and squeeze in the juice, and bake them in aqu'i^c 
oven. Conserve of orange makes gootl Larts. 

Orange fntffk. 

Pare off" the nnds from Seville oranges, then rub 
them with salt, let them lij tweuiy-toiir houi*s in 
water, boil them in four changes of water, maketlie 
first salt, drain and beat them to a pulp; bruise in 
the pieces of all that an* pan-d, make it vei'V 
sweet with loaf siiLar, and hnil it till thick; let \\ 
stand (ill cold, andihen ])Ul it into the paste. 
English macaroonf. 

One pound of sweet almonds, I pound anil a 
quarter of sugar, 6 whites of egj;«, and the ra»pi»i;;t 
ot 2 lemons. Pouml the alnum.ls xcx-x fine with 6 
whites of eg!;?, fet-l the almmuls, and if they uif 
free from lumps, they will ilo; th«-n adil the pow. 
dered sugar, and mix it well ^ith the lemon ra^jt- 
ings. Dress them in wafrr pajier of the required 
sliape; bake them in a moderate heat, then h-t 
them stand till cold, cut the wafer pa^ivr round 
them, but Icmvc it on the bottoms. 

Fancy biaaUU. 

l*ake 1 pound of almonils, 1 nound of sugar, and 
some orange flower water, round the almonds 
very fine, and sprinkle them w ith orang< flower 
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tor ^ hoar m the side of a stoTc, then sift it in a 
•ieve, and sen'e it for a high flavoui^d sauce. 

Gravu caket. 

Chop two legs of beef in pieces, put them into a 
pot of water, stew it over a slow fire a day and a 
night; then add onions, herbs and spices as forgra- 
vy; continue stewing it till the meat is on the 
bones, and the c^vy quite out; then strain the li- 
quor into a milk-pan, to which quantity it should 
be reduced; when cold, take off the fat, put it into 
a sauceiMin, and add whatever is re<|uired to flavour 
it; simmer it on a slow fire till reduced to about 
twelve saucers two-thinfs full, put them in an airy 
place till as dry as IcHthcr, put thorn in paper bags, 
aad keep in a dr}' place. 

CrCiun'oTa taiice. 

To make this sauce pn»perly, infuse all the fol- 
lowing ingre<lients fur twctity-four hours, on ashes 
in an earthen pot, if possible, which must be very 
well stopped; viz. split six shallots, a clove of gar- 
lic, two laurel leaves, thyme and basil in propor- 
tion, truffles, tarragon losfves, h^lf an ounce of mus- 
tard seed, bruise<i, six small pieces of Seville 
orange peel, a quarter of an ounce of doves, as 
much mace, half an ounce of long pe{>per two 
ounces of salt; sipieeze in a whole lemon, and a<ld 
half a glass of verjuice, five spoonsful of vineear, 
and a pint of white wine; let it settle, and silt it 
very clear. This may be kept, bottled, a Inn"; time, 
and it will serve for all sorts of meal and fisli — but 
it must be usetl in moderation. 

SaHov''t tauce. 

Chop a fowl's liver with two or three shallots, 
and a couple of trufHes or mushrooms; simmer 
these in a spoonful of oil, two or three spoonsful 
of gravy, a glass of white wine, a little salt and 
coarse pep|>er; simmer it about half an hour, and 
skim it veiy well before using. 

Queen*9 aance. 

Simmer crumbs of l)r«*ad in good gravy, until it 
IS quite thick, take it nfl' the fire, and add a few 
sweet almonds pounded, two hard yolks of eggs, 
and a breast of fowl roasted, all pounded very fine; 
boil a sufficient quantity of cream to your sauce, 
and sift all together, then add pepper and salt; and 
warm it without boiling. 

Carach tauce. 

'I'ake three cloves of garlic, each cut in half, 
half an ounce of Cayenne pep|)er, and a spoonful 
or two each of Indian soy aiul walnut pickle; mix 
it in a pint of vinegar, with as much cochineal as 
will colour it. 

Tomata catsup. 

Boil tomatas, full rine, in their juice, to nearly 
tlie consistence of a pulp, ])ass them through a hair 
sieve, and add salt to the taste. Aromatize it suf- 
ficiently with clove, fiejiper and nutmegs. 
CaUupjur tea-store f. 

Take a gallon of strong stale heer, a pound of 
anchovies washed from the pickle, the same of shal- 
lots peeled; half an ounce of mace, half an ounce 
of cloves, a quarter of an ounce of whole pepper, 
three or four large races of ginger, and two quarts 
of large mushroom flaps, rubbed to pieces. Cover 
these close, and let «t simmer till halrwasted. Then 
strain it through a flannel bag; let it stand till quite 
cold, and then bottle it. This may be carried to 
any part of the world; and a spoonful of it to a lb. 
c^ fresh butter melted, will make a fine fish sauce, 
or will supply the place of gravy sauce. The 
stronger and staler tlie beer tlie better will be the 
catsup. 

•^no/ACT".— Chop twenty-four anchovies, having 
first bou'^ them: Put to them ten shallots cut small 
and a handful of scraped horse-radish, a quarter 
of an ounce of mace, a quart of white wine, a pint 
(i* water, and the same quantity of red wine; a le* 



{ mon cut into slices, half • pint of mehonr liqwr, 

I twelve cloves, and the same number a pef^Mi^ 

, corns. Boil ihem together till it eomea to a quut, 

then strain it off, cover it close, and keep it in s 

cold dry place. Two siMxmsful of it will be nfii- 

; cient for a pound ok butter. It ia a good mice for 

: boiled fowls, or, in the room of ^ravy, loweriag it 

' with hot water, and thickening it with a piece of 

butter rolled in flour. 

Fish sauce. 
Take walnuts at the season for |iickUng, sliee 
them into an an earthen pan, between every bTcr 
tlirow a small handful of^salt, stir it with a woooea 
stiiTcr every day for a fortnight; strain the liquor 
through a coarse cloth, and let it stand to settle; 
pour off the clear, and boil it with a pound of aa- 
chovics to each pint; skim it, and let it stand to 
cool; give it another boil, add one pint of lied port, 
and one of best white wine vinegar to each pint of 
liquor; also mace, cloves, and nutmegs, oi esch, 
half a quarter of an ounce, some flour of ronstsrd, 
sliced horse-radish, and shallot, oradoveofgsrlie 
in each bottle. 

Keep it well corked with a bladder tied over. 
Tlie spice may be bruised or not, as desired, snd 
add a little whole black, or Jamaica pepper, ai 
thought beat. 

Another. — ^Take one pound of anchovies, a qasrt 
of claret, three quarters of a pint of white wine ri- 
nogiir, half an ounce of cloves and mace, two rseei 
of ginger sliced, a little black pepper, the peel of 
a luraon, a piece of horse-radish, a large ouioa, s 
bunch of thyme and savory; set all these over a ilov 
fire to simmer an hour, then strain it tlirot^ s 
rieve; when cold, put it in a battle with the spice, 
but not the herbs. To a large coffee-eupfol eoU, 
put a pound of butter; stir it over the fire till it it 
as thick as cream; shake tlie bottle «b«D ased, im! 
put no water to the butter. 

Cream sauce for a hare. 
Run the cream over the nare or venisoQ jtut be- 
fore frothing it, and catch it in a dish; bod it up 
with the yolks of two eggs, some onion, and a piece 
of butter rolled in flour and salt. Haifa (dflt of 
cream is the proportion for two egg^ 
Ragout of atpajxiffus. 
Scrape one hundred of grass clean; pattbem^ato 
cold water; cut them as far as is goo<l and grees, 
chop small two heads of endive, a young lettuce, 
and an onion. Put a quarter of a pound of batter 
into the stew pan, and when it is melted, pot iotbe 
grass with the other articles. Shake them vdl, 
and when they have stewed ten minutes^ MBif" 
' them with a little pepper and ult; strew in s lit" 
I tie flour, shake them about, and then pour ia half 
\ a pint of gravy. Stew the whole tiU th.e tatt is 
! very' good and thick, and then pour all into ^ 
j dish. Garnish with a few of the small tops of the 

j I he same of mushrooms. — BroUonaAidiroafODe 
I large peelea muslirooms, and clean OT'the inaiile; 
when the outside is brown, nut them into aHev- 
pan with a sufficient quantity of water to eoftr 
them; when thcT have stewed ten minutei, pat to 
them a spoonful of white wine, the same of arovs' 
ing, and a little vinegar. I'hicken it with battel 
and flour, give a gentle boil, and serve it op vith 
sippets round the dish. 

Uf artichoke ^/^omt.— Soak them in warm «s- 
ter for two or tliree houra, ehanginr the water, 
tlien put them into the stew-pan with some good 
era^y, mushrooia catsup, or powder. .\dd a Uttk 
Cayenne pepper and salt when thcj boil; thicken 
tiiem with a little flour, put tliem into the diib 
with sauce over them, and serve them hoL 

Of cah'es* «weel-6rr<icfa.— Scald two or thrct 
sweet-breads cut each into three or fiMir pieeea, 
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at them into a ftev-pan wi^ . .shroornt, 
t and a fkgot of tweet herbs; soak these to- 
' a moment, then add broth and g^^; sim- 
n a ilow 6re, skim the sance well, an(f reduce 
vith pepper, salt, and lemon juice when 



•^MCt. — Cut carrots and partnipf to the length 
icer, and of much tlie same thickness; boil 
tul half done in water, put tiiem into a stew. 
ith small bits of ham, ehopifed parsley, and 
La, pepi>er hikI salt, aglassof wineaiidl>roth; 
pm Mew slowlv until the broth is reduced 
thick, and adtl tlie squeeze of a kmon when 
to terre. For maigre, instead of ham, use 
twms, and make a miiture heat up with jolks 
a and maigre broth. Celery is done much 
EDc, onlj it is cut smaller. If these roots are 
lerrcd in a boat for sauce, boil them tender 
broth pot, or in water, cut them it. to the de- 
length, and senre witli a good gravj or white 
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Th miike a rich plum cake. 
.e one pound of fresh butter, one pound of 

one pound ami a half of flrur, two pounds of 
fta, a glass of brandv, one i>ound of swcet- 
, two ounces of sweet almonds, ten eggs, a 
r of an ounce of allspice, and a quarter of an 
of cinnamon. 

It Uie butter to a cream and put in the sugar. 
I till quite light, adding the allsnice, and 
ed cinnamon; in a nuartcr of an hour take 
dkt of tlie eggs, anu work them in, two or 
It a t\mv; aiid the whites of tlte same must 
I tim; be beaten into a strong snow quite 
to work in; as the paste must not stand to 
be butter, or it will be heavy, work in the 
I gradually: then add the omne;e-peel, lemon, 
itron, cut in fine striiies, anu the currants, 
must he mixed in well, with the sweet al- 
i. llien add the sifted flour and glass of 
r. Kake this cake in a tin hoop in a hot 
ior three hours, and put twelve sheets of pa- 
ider it to keep it from ' uming. 
9%d plain cater. — The following is a receipt 
ikIng a good plain cake, to be given to chil- I 
it breakfast, instead of buttered bread. 
le as much dough as will make a quartern 
ellher made at home, or proeun^d at the ba- 
work into Uiis a quarter of a pound of but- 

quarter of a pound of moist sugar, and a 
d of caraway seeds. AVlien well worked to- 
', pull into pieces the size of a g^olden pii>- 
id work it together again. This must ue 
hrec times, or it will be in lumps, and heavy 
baked. 

Icangfor caket. 
me pound of fine sifted, treble refined sugar 
basin, and the whites of three new-Uid eggs; 
le augar and eggs up well with a silver 8|»uon, 
it becomes \ei7 white and tliick: dust the 
ncr with flour, and then brush it oR*, by way 
lay the grease fn)m the outside, which pre- 
tfae iceiiig from nuining; put it on smoiHh 
. palette knife, and gantish acconling to fan- 
j ornaments fihoidu be nut on immediately, 
Ihe ieeing get dnr, it will not slick on. 

•i n<A teed cake. 
'It a MHind snd a quarter of flour well dried, 
id 01 butter, a pound of loaf sugar, beat and 
eight eggs and two ounces of caraway seeds, 
rated nutmeg, and its weight in cinnamon, 
be batter into a cream, nut m the sugar, beat 
litet of the eggs and lae yullu ie^>arately, 



then mix them with the butter and sugar. Beat in 
the flour, snices, and seed, a little before sending 
it away. Bake it two hours in a quick ofen. 
A blain powui cake. 

Beat one poun<i of butter in an earthen nan un- 
til it is like a fine thick cream, then beat m nine 
whole eggs till quite light. Put in a glass of bran- 
dy, a litue lemon-peel, shred fine, then work in a 
pound and a qv.arter of flour; put it into the hoop 
or pan and bake it for an hour. A ]Mmnd plum 
cake is made the same with putting one pound and 
a half of clean washed currants, and half a pound 
of candied lemon-peel. 

Matajia caket. 

Beat half a pound each of sweet and bitter al- 
monds in fine orange, rose, or ratafia water, mix 
half a pound of fine iK)unded and sifted su;;ar with 
the same, aild the whitc*s of four eggs well beaten 
to it, set it over a moderate fire in a preserving- 
pan. Stir it one way until it is nretty hot, and 
when a little ool forni it into small rolls, and cut 
it into thin cakes. Shake some flour lightly on 
them, give each a li{;ht tap, and put them on su- 
gar papers, sift a little sugar on them, and put 
them into a thorough slack oven. 

Put half a pint of warm milk to three quarters 
yf a pound of fine flour; mix in it two or three 
spoonsful of light veast. Cover it up, ani aet it 
before the fire an Fiour, in onler to make it rise. 
Work into it four ounces each of sugar and but- 
ter, make it into cakes, or wiggs, with as little flour 
as possible, and a few caraway seeds, and bake 
them quick. 

Baih caket. 

Mix well together, half a iKnmd of butter, one 
pound of flour, five eggs, anu a cupful of yeast. 
Set the whole before the fire to rise, which eflTeet- 
ed, add a quarter of a pound of fine |K)wder^ su- 
gar, an ounce of canways well mixed in, and roll 
the paste out into little cakes. Bake tkiea on tins. 
Shrewtbury caket. 

Mix half a pound of butter well beat like cream, 
and the same weight of flour, one egg, six onnect 
of beaten and sifteid loaf sugar, and half an ounce 
of caraway seeds. Form these into a paste, roll 
them thin, and lay them in sheets ottin; then bake 
them in a slow oven. 

Portugal caket. 

Mix into a pound of fine flour, a pouml of leaf 
sugar, beat and sifted, and rub it into a pound of 
butter, till it is thick, like grated white bread; 
then put to it two spoonsful of rose-water, two of 
sack, and ten eggs; work them well with a whisk, 
and put in eight ounces of currants. Butter the tin 
pans, fill them half full, and bake them. If made 
without currants they will keep a year. 
Ginger caket vUhtna butter. 

Take one pound of sugar, a quarter of a pound 
of einger, a pint of water, two i>ounds of flour, and 
eight caps of orangc-p.el. Pound and sill tite gto- 
Ker, and add a nint of water; buil it five minutes, 
then let it stano till cold. Pound the preaervetl 
oranee peel, and pass it through a hair^aieve; put 
the flour on a pasteboard, make a wall, and put in 
the orange peel and ginger with the boiled water; 
rr.ix thi« up to a |)aste and roll it oul^ prick the 
cakes before bakini; tliem. 

Sati»y caket. 

To one pound of fine sifted sugar, pot the yolks 
of ten <^>i (have the whites in a separate pan,) 
and set ii, if m summer, in cold water: if there is 
any ice set the pan on it, as it will cause the eggt 
to be beat finer. Then beat the yolks and sugar 
well w|*h a woodc n spoun for 9C minutes, and not 
in the rind of a lemon gratetl; beat up the whites 
with a whisky until they become quite stiff hmI 
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white M mow. Stir them into the batter bv de- 
creet, then add j of a pound of well dried dotir; 
finally, put it in a mould in a slack oven to bake. 

Saffron cakea. 

Take a qaartem otfine flour, \\ lbs. of butter, 3 
oz. of caraway seeds, 6 ej^gs, well beaten, | of an 
oz. of well beati'ii cloves and mace, a little pound- 
ed cinnamon, 1 lb. of sugar, a little rose-water and 
■affron, a pint and a half of yeast, and a quart of 
»ilk. Mix them ilius: first boil the milk and but- 
ter, then skim off the butter, and mix it with the 
flour and a little of the milk. Stir the yeast into 
the rest and strain it; mix it with the ilour, put iu 
the eggs and spice rose-water, tincture of saffron, 
augar, and eggs. Beat it all well up, and bake it 
in a hoop or nan well bu.tercd. Send it to a quick 
OTen, and an hour and a half will do it. 

Queen cakea. 

Take a pound of sugar, beat and siA it, a pound 
of well dried Hour, a i>ound of butter, eight eggs, 
and half a pound of cuirMnts washed and picked; 
grate a nutmeg and an equal quantity of mace and 
einnkinon, work the butler to a cream, put in the 
augar, beat the whites of the e^s SO minutes, and 
mix them with the butter and sugar. Then beat 
the yolks for half an hour and put them to the but- 
ter. Beat the whole together, and when it is ready 
for the oven, put in the flour, spices, and currants; 
aift a little sugar OTcr them, and bake them in tins. 

Rice caJcea. 

Beat the yolks of 15 eggs tor nearly half an hour, 
with a whisk, mix well with them ten ounces of 
fine sifted loaf sugar, put m half a pound of ground 
rice, a little orange water or branny, and the rinds 
of two lemons grated, then add the whites of seven 
eggs well beaten, and stir the whoyc tc^ther for a 

auarter of an hour. Put them into a hoop and set 
lem in a quick oven for half an hour, when tliey 
will be pro^Kfrly done. 

Lemon cakea. 

Take one pound of sugar, three quarters of a 
pound of flour, 14 eggs, two table-spoonsful of rose- 
water, the raspingsand juice of four lemons; when 
the yolks are well beat up and separated, add the 
powder sugar, the lemon raspings, the juice, and 
the rose-water; beat them well together in a pan 
with a round bottom, till it becomes quite light, 
for lialf an hour. Put the paste to the whites pre- 
viously well M'hiskeil about, and mix it very light. 
When well mixed sift in the flour and knead it in 
with the paste, as light as possible; form the bis- 
cuits and bake them in small oval tins, with six 
tlieets of paper under them, in a moderate heat 
Butter the tins well or it will prove diflficult to take 
out the Liscuita, which will be exceedingly nice if 
well made. Ice them previous to baking, but very 
lightly and even. 

Banbury cakea. 

Take a pound of dougn made for white bread, 
roll it out, and put bits of butter t?pon the same as 
for puff paste, till a pound c^ the same has been 
worked in; roll it out very thin, then cut it into 
kita of ail oval size, according as the cakes are 
wanted. Mix some good moist sugar with a little 
bnmdy, suflicient to wet it, then mix some clean 
washed currants with the former, put a little upon 
each bit of paste, close them up, and put Jie side 
that is closed next the tin t*.ey are t6 be baked up- 
on. Iaj them separate, and bake them moderatc- 
Ir, and afterwards, when taken out, sift sugar over 
them. Some candied peel may be added, ur a few 
drops of the essence of lemon. 

Almomt cakea. 

Take six ounces of sweet almonds, half a pound 
of IMwdered sugai, seven eggs, six on ncesc. flour, 
•nu tlie raspings of four lemons. Pound the al- 
mooda vory floe, with whole eggs, add the lugai 
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and lemon ra«pingt, and miz|lieiii well togethvn 
the mortar. Take it out, put it in a bann and rJn 
it with the yolks of cm, till it i» at white as i 
sponge paste; heat up the whites of the sggt id a 
strong snow, mix them very Hg^t with the pttfe, 
then take the flour and mix it as light ai poMible; 
on this the goodness of the paste principally de- 
pends, as it is impossible to make a go< d cake aitk 
A heavy paste; butter the mould, and bake in a 
slack oven for an hour, with ten sheets of paper 
under it and one on the top. 

Piain gtnierbread. 

Mix thr^^ pounds of mmr with four onnoesnf 
moist sugar, half an ounce of powdered gii^cr, and 
one pound and a quarter of warm treacle; meltha^ 
a pound of fresh butter in it, put it to the flour and 
make it a paste; then form it into nuts or eakes, or 
bake it in one cake. 

„fnoiher method. — Mix six potmds of flour vitk 
two ounces of caraway seeds, two ounces of gronad 
ginger, two ounces of candied orange peel, Uk 
same of candied l(.*mon peel cut in pieces, a little 
salt, and six ounces of moist sugar; melt one pound 
of fresh butter in about half a pint of milk, poor it 
by degrees into four pounds oi treacle, stir it well 
log^ethcr, and add it, a little at a time, to the floer; 
mix it thoroughly; make it into a paste; roll it out 
rather thin, and cut into cakes with toe top of s 
dredger or winr glass; put them on floured tioi, 
and bbke them in rather a brisk oven. 

Cream cakea. 

Beat the whites of nine eggs to a stiff* froth, stir 
it gently with a spoon test the froth should fall, sad 
to every white ot an egg grate the rinds d'two lc> 
mons; shake in gently a spoonful of double refiaed 
sugar sifted fine, lay a wet sheet of paper on a tin, 
and with a ^on drop the froth in litUe luaqis oa 
it near eaeh other, sift a good quantity of sonr 
over them, set them in the oven afler the bresa ii 
out, and close up the mouth of it, which will oee»> 
sion the froth to rise. As soon as they are edoi»> 
ed they will be sufficiently baked; lay them by tv« 
bottoms together on a sieve, and dry them in a oosl 
oven. 

Crumpett. 

Set 2 lbs. of flour with' a little salt before the Art 
till qr'te warm; then mix it with warm nplk snd 
water till it is as stiff* as it ean be stirred; let the 
milk be as warm as it can he borne with the to* 
ger, put a cupful of this with d eggs well bestcsi 
and mixed with S spoonsful of very thick vcsA; 
then put this to the baiter and beat them all veU 
together in a larve pan or bowl, add as modi nu^ 
and water as will make it into a thick batter; eo*a 
it close and put it before the fire to rise; put s ht 
of butter in a piece of thin muslin, tie it opt ud 
rub it lightly over the iron hearth or fry'\^ P**i 
then pour on a sufficient Quantity of batter ti i 
time to make one cnimpet; let it do slowly, sad it 
will be verf light Bake them all the saime vif- 
They should not be brown, but of a fine yellov* 

Mix a quartern of fine flour, lA pints of «■* 
milk an J water, with ^of a pint of good yeait,sBd 
a little salt; stir them together for a quarter <tf m 
hour, then strain the liquor into a quarter of spcc^ 
of fine flour; mix the dough well and set U to riK 
for an hour, then roll it up and pull it into hbsII 
pieces, make tliem up in the hand like balls aad 
lay a flannel over them while rolling, to keep tbeis 
M-arm. The dough should be eloselr covered uf 
the whole time; when the wh(rfe isrollc<l intobalU» 
the first that are made will be mdj for bakiu. 
When they are spread out in the right funu ror 
muffins, lay tliera on tins and bake them, and u ths 
bottoms begin to change colour turn them oo dis 
other side, 
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Cammtn bmit. To mni'e nlmnntl tarit. 

» fi-fir rHinri*4 I'f l»iitt«.T iiiln two pofim!* fif Ill.nirh aiii! fn-nr *mh' ^miii' iiIiu'm.iI^, u lili iliriltf 

• lif;I.' «4|i, fmr vi it.. i of «ii,;:«r, a i1«-«4i-rl ' Hhili- uini* :itii! ^ -tin- ^'\'^*t [a i-hum) iir<ii^:ir i> • 
ful i/l'runitt.ir«, jiiiil ■ tvA-^lHiiiiifiil nf fjin^-i ; imurn! 'if :iImiiiiii!«;. ;;ruti-«! ^n-i'l. iiuImi«-j;, i n-:itii, 
.iBfT «Anoiiii'k urri-fiiiii In fiiiirlalilc •pufiiii- mhI llu* jinn- nf ^piit-trh, !■• r ilniir !Im' alrii' ii<ii. 
Tra«i; iui\ aII iiig^itlur inin ■ |U4Mi', Ih'I iii>t It ikr it iri :i ^mlli- i>%iri. »■■•! uli'ii d'lur, tliirki'B 
iri": CitiT If fi%iT ■ii'l s«i it ill fi>n> tli>' fiif an villi r:iii<ii: i| i iiinci* (h-i-1 m ri!i-«ii. 

rs ri'iT, tlit-ii tiiAr il iiito liiiii«, pMt tliirtu (iiiM ff<«>-«i ti!m»nil tart\ 

•\ t!ti-rii b< f-'ii- \\w fill- fiir M <|U:»iirr nf nit Pu|| i||.- nlriinn \\ fri-iiitli*' tn t- hi fin'tli'-T •lii-ll, 

r<-tiT I tT villi n.tiKii 1, flir II liri«li ilii'iii »«r.<)if • n'lln- ili-un, :iri<l {nil ttii*iii int ■ » p.-m u Ith 

irrr «ariii luilL kimI IiAv tli<'in (if % tiiii* r>ilil »pi ii)|; «MtiT:ili>ri piit tin in iiilo a %Lilli-t 

I III • lu lUcr^tr nicii. H ilYi iir<ii- Hinin-^ «.i!i-r. •• I it oh a hi jm fiii^ unit 

Ci'ttt /nm». lit It iiiii.iirt till r. xiiiii.ii r«. f'li:iii>;r (lit- vat cr 

i^ Pi« •Tfiiii* tl-Hir iiilii a wnn-Ii'n lio«|,jiii«1 tuii-r, :r.i| |i| tlu-iii niiiiin ui tlf Li^t till l«-ii Iit, 

Ih-I ri- tli«- fin* !•» vi.iriii: tlnii miIiI ^ a lli. of ilii-n i.iki- tin 1:1 ••ul urnl di* ili' m well in u tl lli. 

i'i^^r, «.iiiir ciirinti'lrr ^ t <l. (iiiiiMiiinn niiil M iWf 'i ^irM|i uil^ i1ni|)'|i li-t'iii -I «n<;ir, |i'ii ifit'iii 

r-««!ir«i] fir."; nirh ^ !'•. (<f hiitt<T in li.ilf a iiii 1 it jn-l !■ t iIimu •imiiii-i-; i\ • ilf ^.tini' tlir mti 

lit. Ik. mIh-m tl i*t -tt V Mi III a4 II TMii lii'ai till' i!ut . p'lt tin 111 iiiii» .1 'li'in- 1 •*', m 1I r -v- r I'm tn ti rT 

, Hill villi It llinr talilt- ^{H I II) it 111 nf wry rli-M*, f r if flu- |i-i*t sir n-in- * I ■ \li" in tlit-i vifl 

Tij*r, unit a lillli* «'ill; |iut it tn tin- fl.iur. Imph liliirk; ill-- Vi llii«i r tli* y .iii- ?i- f t-- Mi-t an- 

t'- a ;ia»'. . :«i>tl iiukc Ml'.- liufiH :i^ i|in-i-tf-il in t:>ki-ii niil nf lln- v:il r, tli'- ^:-i-i iw r llii-_% uill be 

II n-ci i|it. Put a «■■%* ii'i tin- I'iji, lint Tf-n " at-i r ili- v hi.- il-.n-. l*'it tli. in it-i 1 tlit- fri»|. riw 

%rr till Hi v ii!i ^« nip, l:i% mi ili<- li«l, loiii li.iki. llit in 

/[fij'frr. ill H iiiii .«'ralt' tiwu. 

it lip •rirn •■^Tk"'! "»'' lli**m villi lialf a pirit th\i'f*r 'if f-'m'tn pif, 

mi nfw iiiilk. in vliirh n qiiaii* r nf a |>'in-i<t Kuli f\\ 'Tim^i'^ nr K-n-'ii^ uitli vi1(, ami p'lt 

!fi liii« (••■rn nii-llfil, aiM a f|il.i|-ttT nf a pint ' thctn iiit'i v^iir, villi :« liimltMl i-f vill. Tki- |vi» 

«f. Bill! lliii-*' nniiri'% i>f fciif^nr; pnt tlii-iii ^m- i1:iv«. I'nt «'«ir\ 'l-i^ fr« «li vj'ii vitlmul «;ilr, f-^r 

in! t a« iii'icli fl iiir.i* vill iink*- u li,.:lil p^t^tr a itirtrii^lil. Ili<il ilii in li mS r. • nl iii--i:i ii.tn li:ilf 

ai ihin .«« liattrr; !• I it ri^*' b'fnri* llii- fm: rpiurtiin, mnn-r vm«^, i|niTi- iliiii, ln-il »i\ pippim 

. Il iiir, a<M iii'TT fliiiir In lii.iki- il u little |ian.'(l, mn il, un<l i|>i:iiltp-il,- iii :i pint i>t v.iitrtiP 
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water; when they are perfeetl j sroooih to the tooch, 
put them in a •mall |ian, with flour siflcd through a 
•ilk sieve; put the (mu on a alow fire, and dry the 
j^ste till it does not stick to the fingers; move it 
veil from tlie bottom, to prevent its buniine; then 
fake It off, and roll it into small round fillets, to 
»ake knots, rings, ke., and cut it into various 
sha|)es; muke an iceine of different colours, dip 
one side of them in it, Sitd set them on wire grat- 
ings to drain. They may be varied by strewing 
over them coloured pistachios, or coloured almonds, 
according to fancy. 

Sponge bitadU, 
Beat tlie yolks of I'i eggs for half an hour; then 
put in Xfj pounds of iK'aten sifted sugar, and whisk 
il till it nses in buliblcs; beat tlie whites to a stixmg 
froiii, and whisk them well with the sugar and 
yolks, work in 14 oz. of flour, with the rinds of 2 
lemons grated, iiake them in tin moulds buttered, 
in a quick oven, for an hour; before they are baked, 
sifl a liitle fine sugar over them. 
tine cheenccaket. 
Pat a pint of warm cream into a saoeepan over 
the fire, and when it is warm, add to it 5 quarts of 
new milk. Then put in some rennet, stir it, and 
when it is turned, put the curd into a linen clo;h 
or bag. Let tlie whey drain from k, but do not 
sc|Ueeze it too much. Put it into a mortar, and 
pouni! it as fine as butter. Add half a pound of 
sweet almonds blanched, half a pound of maca- 
roons, or Naples biscuiL Then add 9 well beaten 
yolks of eg^s, a grated nutmeg, a little rose or 
orange water, and lialt'a pound of fine sugar. Mix 
all well together. 

Jllmond cheetecakei. 
Put 4 oimces of blanched sweet almonds into 
cold « Hter, and beat them in a marble mortar or 
wooden bowl^ with some rose water. Put to it 4 
onnct'.s of sti^ar, and tlie yolks of 4 eggs beat fine. 
Work it till it becomes white and frothy, and then 
make a rich putf pasite as follows: 1 ake half a 
pound of flour, and a quailer of a pound of butter; 
rub a litllc of the butler into the flour, mix it slifl' 
with a little cold water, iind then roll out the paste. 
Sti'ew on a little flour, and lay over it, in thin bits, 
one-third of the butter; throw a little more flour 
over the bottom, and do the like tiiree difierent 
tinif s. Put the paste into the tins, grate sugar o\'er 
them, and bake them gently. 

Brrad cheetecaket. 
Slice a penny loaf as thin as possible; pour on 
ft a pint of boiling cream, and let it stand two 
hours. Heat tDgethcr eight cgg:s, half a pound of 
butter, an<I a gi'ated nutmeg: mix them into Oie 
cream and bread u ith halt a pound of currants, 
well washed and dried, and a siioonful of while 
wine or brandy. Bake them in patty [lans, oil a 
raised crusL 

JRice cheenecaket. 
Boil 4 ounces of rice till it itf tender, and tlien 
iMit it into a sieve to drain; mix with it 4 eggs well 
Deaten up, half a pound of butter, half a pint of| 
cream, 6 oz. sugar, a nutmeg grated, a glass of 
brandy or ratafia water. Beat them all well to- 

S ether, then put them into raised ci'usts, and bake 
lem in a moderate oven. 

Jifiple ctUeet. 
Pake half a quartern of dough, roll it out thin: 
»pn:.id equally ijvcr it 5 ounces each of coflVe and 
sugar, a little nutmeg or allspice, aiul ^ ounces of 
butler; tlien fold and roll it again two or thre%: 
times, to mix well the ingredients. Aftcrwtu^ls 
ixiU it out thin, anil spread over it 4 ratlier large 
apples, pared, cored, and chopped small; fold it 
up, and roll until mixe<l. Let it stand to rise after, 
lisif a potind of butter may be added. 
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BkuicmongBw 

Put into 1 quart of water an ounce of * u^ ^ 
and let it boil till it is redneed to • pint; ^^^ri 
in the whites of 4 efgg^ with S sDoonifel ^J 
water, and sweeten it to taste. Kin it tM^Q 
jelly-bag, and then put lo It S oanees of iv 
1 ounce of bitter almonds. Senld them ad 
and then r jn them through • hnir sien. 
into a china bowl, and the next day tm il 
Garnish with flowers or green lenfes, ladidiA 
over the top blanched almonds cnt laigthvsji. 
Clear htancmoHgem 

Skim ofl* the fat, and strain • auart of SMh^ 
calf's foot jelly, add to die same tke whites tf t 
eggs well boiteii; set it over the fire and stir it fl' 
it boils. Then pour it into a jelly bag, and rail 
through several times till it is dear. Bcsc« 
ounce each of sweet and bitter almonds to a pm 
with a spo<»nful of rose water strained thniwii 
cloth. Then mix it with the jeUv, and add to II S 

3)Oonsful of very good cream, set it again 9m 
le fire, and stir it till it almost boils. Ponr ilirii 
a bowl; then stir it often till almost eold- mA Iks 
nil tlie moulos. 
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COXFBCTIONAEY 

7b prepare tugar Jor candying. 
The first process is clarifying^ which is 
' thus. Break the white of an e|^ into a ^ 
I pan; put to it 4 fjuarts of water, and beat it wilks 
I whisk to a froth. Then put io IS pounds of s^pr, 
I mix all together, and set it over the lire. WiMsk 
/ boils put in a little eold water, and proeeed assftii 
I as necessary, till tl.o scum rises thick on Uieti|ii 
Then remove it from the fire, and when it.iiil* 
tied, take ofl* the scum, and pass it through a Miiis* 
in^ bag. If the sugar should not fippear very fiai^ 
boil it again before straining it. 
7 b candv tugar. 
After having completed the above first pmsML 
put what quantity is wanted over the fire, andM 
' It till il is smooth enough. This is known by di^ 

E:.ig the skimmer into the sugar, and townsi^ 
etwcen the forefinger and tliumb; and imnedii^ 
I on opening tliem a small thread will be obsuiei 
I drawn between, which will cnrstallixe and bitilCi 
and remain in a drop on the thumb, which viU b> 
a sign of its gaining some degree of smootlMKii 
Boil it again, and it will draw into a larger Mf 
it is now called bioom ingar, and roust oe boto 
' longer than in the former process. To try iti&^ 
wanliiess, dip again the skimmer, sliaking of tks 
sugar into tne pan; then blow witli tlie nortk 
strongly through the holes, and if certain UaMoi 
go through, it nas acquired tlie second dcfjivs; !• • 
r*rove it the liquid has arrived at the state mIM 
feathered tugar ^ re-dip the skimmer, and sbsksil 
over the pan,^then give it a sudden flirt behind,*' 
the sugar will fly oTf like feathers. 

it now arrives to the state called crackUdtmgtff 
to obtain which llic mass must be boiled loaftf 
than in the precedinjg degree; then dip a sUsk is 
it, and put it directly into a pan ot cold water, (fat* 
off the sugar which hangs to the stick in the wsttf, 
and if it turns hard and snaps, it nas aequired tke 
proper degree of crystallization; if otherwise, bott 
It a^in until it acquires that brittleness. 

'1 he last stage ot refining this article is ealM 
carmel tugar^ to obtiiin which it must be boileA 
longer than in anjf of the preceding metbodsi jmnt 
it by dipping a stick fii-st into the sopar, ana tbea 
into cold water, and the moment it touches the hi* 
ter, it will, if matured, snap like glass. Be eaie* 
ful that tlie fire is not too neree, as bj flaiuing iif 
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pan, it will burn, discolour, and 

dL— Put into a pan srmp enough of 
to fill the mould; boil it until it 
ate called tmatt fsatfier; skim it 
tan from the fire, and pour it into 
of spirit of wine sufficient to make 
It rest till the skin, which is the 
the surface; take it oflT with a skira- 
it directlj into the mould; which 
e at 90* heat for 8 days: then strain 
lole, slanting the mould on a bason 
e the dminings; let it drain till it is 
len loosen the paper bj moistening 
Iter; warm it all round near the 
« candy b^ sti'iking it hanl on the 
Q a sieve m the stove to finish dry- 
oC touch it while there, and keep 
rat, otherwise there will be only a 
a candy. Spirit of wine will take 
lot affect the candy, as it soon eva- 

> make barley mgar, 

ity of clarilitfd sugar in that state, 
the finger into tlie pan the sugar 

> it will break with a slight noise; 
ick. \Mien the sugar is near this, 
ree drops of lemon juice, or a lit- 
nerent its giitining. When it has 
:k take it off instantly, and dip tlie 
ater to prevent its burning; let it 
id then pour it on u marble which 
dy rubbed with oiL Cut the sugar 
s, when it will be ready for use. 
itiDQ will flavour a considerable 

Bon-b9n». 
n moulds, which must be of vari- 
id be oiled with oil of sweet al- 
I quantity of brown sugar syrup in 
:o tlieir size, in that state called a 
ly be known by dipping^ the skim- 
ar, shaking it, and blowing through 
parts of light may be seen; adcfa 
teemed essence. If the bon^boriM 
tiite, when the sugar has cooled a 
nd the pan till it grains, and shines 
then pour it into a funnel and fill 
I, when it will take a proper form 
SOT* as it is cold take it trom the 
.wo or tln'ee days, and put it upon 
m^bvnt ai*e required to be colour- 
ur juU as the sugar is ready to be 
e. • 

To candy ginger. 
Me ginger grate<l fine, 1 Ih. of loaf 
into a preserving pan, with as much 
saolve the sugar. Stir them well 

•low fire till the su^ar begins to 
* In another pound ot sugar, beat 
irring it till it p^ws thick. I'hen 
«, and drop it in cakes upon earth- 
them in a warm place to diy, when 
e hard and brittle, and look white. 
To candy horehowid. 
er till the juice is extracted; then 
quantity of sugar to a great height, 
t to it. Stir it with a s|K>on agamst 

mgar pan, till it begins to grow 
r it out into a paper case that is 
nwar, and cut it into souares: dry 
■Ml put it into the sugar noely pow« 
» 

slar wAtto tugar candy, 
liicd by the saturated syru^ being 
rm piMe, from 90 to 100 degrees 
die ihooiing promoted by placing 



sticks, or a net of threads at smal distances from 
each other in the liquor, it is also depofLa^d from 
compound syrup, and does net retain any of the 
foreign substances with which the syrup is loaded. 
To clarify loafwugar. 

Break the same into a cop^ier pan, which will 
hold l-3d more, put half a pint of water to each 
lb. of sugar, mix 1 while of an egg to every 6 lbs. ; 
when it rises in boiling, thi*ow in a little cold wa- 
ter, which must be kept ready in case it should 
boil over; skim it the fourth time of rising, conti- 
nue to throw in a little cold water each time till tlie 
scum ceases to rise, and strain it through a sieve, 
cloth or flannel bag. Save the scum, which, when 
a ceitain quantity is taken off, may be clarified. 
The latter skimming will do to add to fermented 
wines. 

To clarify coarte brown wttgar. 

Put 50 pounds of coai'se brown sugar into a pan, 
which will contain one-third more, pour in 90 1 lots 
of water, well mixed with 5 whites of eggs; pound 
5 lbs. of small charcoal, mix it in the pan while on 
the fire, and boil it till it looks as black as ink. H 
it rises too fast, add cold water, strain it through 
a bag, and though at first it will be black, continue 
to strain it until it beoomcs quite clear; which mav 
be seen by putting the syrup in a glass. Put it 
back imtil it comes out as fine as clarified loaf su- 
gar. 

7^ improve and increaoe augar. 

To 5 lbs. ot coarse brown sugar, add 1 lb. ot 
flour, and there will be obtained 6 lbs. of sugar 
worth 10 per cent more iu colour and quality. 

St€trch tugar. 

Mix 100 parts of starch with 900 of water, and 
add to it gradually another 900 of water, previous* 
ly mixed with one of oil of viU*iol, and brought to 
a boiling heat in a tinned copper vessel; keep the 
mixture boiling for thirty-six nours, and occasion- 
ally add water to keep up tlie original quantity, 
then add some powdered charcoal and also some 
chalk to get rid of the acid; strain and evaiM)rate it 
by a genUe heat to the eonsistenee of a syrup, and 
set by to eiystallize. 

Birch ntgar. 

Wound the trees in the spring of the year by bor- 
ing a hole under a large arm of the tree quite 
through the wood as far as the bark of the opposite 
side; collect the sap which flows from the wound, 
and e\'aporate it to a pro|>er consistence: tliese are 
the native sugars of cold countries, and might be 
made in Eugland for all the purposes of home con- 
sumpiioQ. 

To make pear tugar. 

It is obtained bv expressing the juice, adding 
chalk to remove the su|»erabundant acid, and e^n- 
porating it to a due consistence; it does not crys- 
tallize, and is a kind of white treacle. Oue huii« 
dred weight of apples yielus about 84 lbs. of this 
juice, which will produce nearly 13 lbs. of thia 
substance. 

Grape turar. 

The brown sugar obuined from grapes by the 
usual process, being previously freed from the 
acids and sulphate of lime tliat existed in the 
original juice, yields by refining 75 per cent, of a 
white granular sugar, ^ of a kind of treacle with a 
little gum, and some malate of lime. 
7 'a candy orange peeL 

Soak the peels iu eo.d water, which change fre- 
quently till they lose tlieir bittemesa; then put tliera 
into syrup till they become soft tnd transparent. 
Then they are to be taken out and drained. 

LemonpeeL 

This is made by boiling lemon ped with tngar^ 
and then exposing to the air until the sugar ays* 
tallizcs. 

Q 
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T« Lotontr candied mgar, 

Hed.'^^oW An os. of cttchineal in half a pint of 
water for 5 minutes, add an oz. of cream of tai-tar, 
tfvalf an oz. of pounded alum, and boil them on a 
•low fire 10 minutvs; if it ahowt the colour clear on 
white paiK*r, it is sufiickenL Add 2 oz. of sugar, 
and bottle it for use. 

Bhte. — Put a little warm water on a plate, and 
rub an indigo-stone in it till the colour tias come 
to the tint required. 

YeUovf, — Rub with some water a little ^mbcrc 
on a plate; or infuse the heart of a jelluw lily 
flower with milk- warm water. 

Green. — Boil the leaves of spinach about a mi- 
nute in a little water, and when sti^inetl bottle the 
liquor for use. — In colouring reflnc«I sugais, taste 
and fancj must guide. 

7> make detncet m ntgar. 

Steep gum tragacantli in rose-water, and with 
donSle refined sugar make it into a paate, and co- 
lour and mould it to fancy. 

tr/tipt tyilalmb. 

Rub a lump of loaf suptr on the outside of a 
lemon, and put it into a pint of thick cit:am, and 
•we«;ten it to taste. Snuoi'ze in the juice of a 
lemon, and add aglash of Madeira wine, or French 
brandy. Mill it to a fi*oth with a chocolate mill, 
take off the froth as it rises, and lay it in a hair 
sieve. Fill one Imlf of the glass with red wine, 
Uien lay the froth as high as possible, but take care 
that it is well drained in the sieve, otherwise it 
will mill with the wine, and the 8} Uabub be spoiled. 

Soiid tyllubttb. 

To a quart of rich cream put a quart of white 
wine, the juice uf two lemons, with tiie rind of one 
gratetl, and sweeten it to taste. Whip it up well 
%\\k\ take off tlie froth as it rises. Put it upon a 
hnir sieve, and let it stand in a cool place till the 
next <lay. Then half fill the glasses with the scum, 
and heap up the froth as high as possible. The 
bottom will look clearaiid it will keep several days. 

Snov balit. 

Pare ami take out the cores of five large baking 
apples, and lill the holeft with orange or qumce mar- 
r ila<le. I'hen take some goo<l hot pattle, roll the 
apples in it, and make the cnist of an equal thick- 
nesH; put them in a tin flripping pan, bake them in 
a mrHleratc oven, and when taken out, make iceing 
for ihem; let the same be a •( of an inch thick, and 
set them a gooil distMUce from the fire until tlirty 
iNrcome hardeneil, but be cautious tlut they are 
nut browned. 

CapiUaire, 

Mix six eggs well beat up, with fourteen (tounds 
of loaf sugar, aixl 3 {lounds of coarse su^ar. Put 
them into three quarts of water, boil it twice, skim 
»t well, and add a ^ uf a pint of oi'ange flower wa- 
ter; strain it througit a jelly-bag, and put it into 
bottles for use. A spcnfuf or two of this syrup 
put into a draught of either cold or warm water, 
makes it drink ex<:eedinj;Iy plt^asanL 

To make cottjevtinnary drop*. 

Take double I'efineil sugar, pound and sift it 
tlu'oi'gh a hair sieve, not too fine; and tlien sift it 
through a silk sieve, to take out all tlie fine dust, 
vbich would destroy the heauiy of the <f*o/>. Put 
the su};ar into a clean pun, and moisten •' wath any 
favourite annnatic; if rose-water, pour it in slowly, 
stiiriiig it %»ith a iwdillu, wltidi the supr will fall 
froiu, as soon as it is moist enough, witliout atick- 
■ig. Colour it with a small quantity of liquid car- 
mine, or any otll^r olour, ground fine. Take a 
iinall ]»an with a lip, fiU it three paits with [laste, 
place It on a small stove, the twlf hole being of the 
size of the pan, ami stir the sugar with a little ivoij 
or bone handle, until it becomes liquid. When it 
■iDUisl boils, take it from Uie fii*e and eoulinue to 



stir it; if it be too moiat tike a Utile of thefNb 

dered suear, and aild a spoonful to the paMt^ mi 

stir it till it is ot such a eOBMSteiiee MiOfiMviik 

out too much extension. Have a tin 

clean and sniooUi; take the little pan 

hand, and hold in the right a bit of iron, coyp« 
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silver wire, four Inches Tong, to take oMT the 
froin the lip of the iian, and let it bit Kgalarif 
the tin plate; two nours afterwarda tlJEa m%§ 
drops with the blade of a knifc. 

Chncdaie dnpt. 

Scrape the chocolate to pnvcler, and pml aaoHM 
to each pound of sugar; moisten the pMe «tt 
clear water, work it as above, only taJia aariaw 
all the paste prepared, as, if it be put on titt In 
a second time, it g^reases, and tlie drop itaotsf dt 
proper thickm'ss. 

0**a?i^ /fower tkvpt. 

l^liese are made as the sugar drons, oalr Bdi| 
orange flower water; or instead of it, nae'dw » 
sence of naroli, whirh is the essential oil sf AH 
flower. 

Cnjfee dropf. 

An ounce of coffee to a pound of ngar will fcm 
a strong decoction; when cleared, use it to Boi^ 
ten the sugar, and then make the dropa as abovL 
Peppermini drop9. 

Tilt only requisites to make these are, <iiUua 
cleanliness, the finest sugar, and a few dnBpiof Ikt 
essence of pepperminL 

Clove drop9. 

These arc made as the cinnamon dropiL At 
cloves being pounded, or the esaenee oacd. Gni 
rloTcs should be black, heavy, of a pttogeat 
hot to the taste, and full of oiL 

Ginger drobt. 

Pound and sift through a silk sieve the itfnnj j 
quantity of finger. aceordin|; to the atrn^^ VMI- 
ed, and' add it to the sugar with clear water. CUh j 
ginger is the best, being aromatic as well as bl 
aiiu sliarp tasted. 

iMptorice lozenge*. 

Take of extract of litiuonee, double rcfiaedM 
ear, each 10 oz. — tragacanth, powilercd, 5 OL 
Powder them thorcnghly, and make them inio b 
zenges with rose-water. — ^Tliese are agreeable Ml' 
tonus, and mav be used at pleasure in tiulii| 
coughs. The above receipt is the eaucst and fea 
mode of making these lozenges. Refined extnel 
of litiiiorice sliould be used; and it is easily piv- 
dereci in the cold, after it has been laid fiir loat 
days in a dry and rather warm place. 
Extract of Hquorice, 

The liquorice root is to be boiled in eight tiwt 
its weight of water, to one half; the liquor isdwa 
tolx' ex]ires8ed, and after the faeces have su batii , 
to be filtered; it is then to be evaporated, mAt 
heat between fMO* and <12*, until it beiximeslUck- 
ish; and, lastly, it is to be eva^iorated with a haC 
less than iiOu', and frutpiently stined, until itsD* 
quires a cousistence proficr for fuming pillsi Hal 
is made into little pastils, or flat cakes, eftes 
bearing the impression of the places where AcJ 
are made: and a bit now and then nut into Aa 
mouth takes ofi* the tickling of a coukIl It should 
l>e sucked to make it pleasant, aa mum of the jsicf 
taken at a time is un]ileasant 

To prepare Uqnorice jmce. 

Take up the roots in July; clean them peHtcdf 
as soon as out of the earth, then hane tbem op ia 
the air, till nearlv dry; after this cut them into ihi" 
slices, and boil tliem in water till the deeoclioa ti 
extremely strong; then press it hard out to obtoia 
all the iuice from the routs. This decoction is IhA 
to settle a little, and when it has deposited iu 
coarser parts, pour it ofl* into vessels, evaporate il 
uTer a fire, strong fii'tt, but mild afierwirila tiUH 
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of • thick eoiiMitetieei then let the fire go 
•iM» and vhen the eztnet it oool take out Ui^ 
■nele of it at m lime, uid work them well with 
ke iModi, forming them into cjliDdrte mataea, 
li cut into auch lengths as required, roll them 
lialF-dried hay leaves, which adiiere to their 
sea, and leave tiiem exposed to the sun, till 
Mfcetly dried. Great nicety is to be observed at 
tte cod trt* tlie evaporation, to |;ct the extract to a 
proper consistence without letting it bum. 
Rtjintd hupiarice. 
That deaeription of article which is vended in 
» rounded, and glaxed pieces, about the thick- 
of a crowds quul, is entirely p>%]>ared in this 
my. The wholv process consists in evaporat- 
tke liqaoriee-ball anew, and purifying it by 
with U»e help of isinglass, &c 

71s candy orange marmtUade, 
Cot the clearest Sevil^ oranees into two, take 
mt. all the juice and pulp into a basin, and pick all 
the skins and seeds out of iL Boil the rinds in hard 
w«ter till tliev become tender, and change the wa- 
ter two or tnree times while they are boiling. 
Then poond them in a marble mortar, and add to 
k the jttiee and pulp; put them next into a pre- 
mi iiBg pan n ith double their weight in loaf su^ar, 
■id act It over a slow fire. Boil it rather more tnan 
half an hour, put it into pou; cover it with brandy 
p^er, and tie it close down. 

7)» make tranapareni marmalade. 

Cot very pale Seville oranges into quarters; take 

■■ tbe pulp, pot it into a basin, and pick out the 

ridna aod seeds. Put the peels into a little lalt 

Md wsAer, and let them sund all night, then boil 

in a good quantitv of spring water until they 

teoder; cot them in veiy thm slices, and )Mit 



ioto the pidp. To every poiuid of marmalade 
pot one pound and a half of double refined beaten 
aopn hoil them together geiitlr for £U minutes; 
li Ihc^ are not transparent, boil lliera a few mi- 
Mffca longer. Stir it gently all the time, and Uke 
MR not to break the slices. When it is cold, nut 
h bio jelly and sweetmeat glasses tied down tight 
.Barberry marmalaJe, 
the barberries in a liule water, on a warm 
; pass them through a hair sieve with a pad- 
ife« weigh the nulp and put it back on the fire; 
rednee it to one lialK clarify a pound of sugar and 
hoil it well; put in the pulp, and boil it together 
for a few minute^. 

Qtdnee marmaUde. 
Tike quinces that are quite riiie, pare and cut 
Ihcm \n quarters, Uke out the cores, put them in | 
• new-pan with spring water, neariy enough to 
tnem, keep them closely covered and let 
atew gently till they are quite soft and red, 
mash and 'rub them through a hair sieve. 
them in a pan over a gentle fii«, with as much 
k alarifled sugar as the weight of tlie quinces; 
boil thnn an hour and stir the whole time with a 
wooden spoon to present its sticking: put it into 
pois and when cold tie them down. 
Scotch marmalade. 
Take of the juice of Seville oranges, 8 pints,— 
jirilow honey, S lbs. Boil to a proper consiatence. 

Hartahomieify. 
Boil half a poond of hartshoni in three quarts of 
wmm over a gentle fire till it becomes a jelly ; when 
■ litdc haiws on a s|ioon it is done enough. Strain 
it hot, pot It into a well tinned saucepan, and add 
to ll half a pint of Rhenish wine, ami a quarter of 
of leaf sugar. Beat the whites of four e^ 



mtmo m to a froth, stir it siifliciently for the whites 
lo mix well witli the jelly, and |H>ur it in as if eool- 
iay it. Boil it two or three minutes, then pU in 
of four lemons, and let it boil two mi- 
Wha it is finely eordied and of a 




pure white, pour it into a swan-skin jelly bae over 
a China basin, and pour it back again until it be- 
comes as clear as rock- water; set a ver}* clean Chi- 
na basin under, fill tlie glasses, put some thin le- 
mond rind into the basin, and when the jelly is all 
run out of the bag, with a clean spoon fill the rest 
of ihe glasses, and they will lock of a fine amber 
coloui. Put in lemon and sugar agreeable to the 
palate. 

Whipi cream. 

Mix the wiiitcs of eight eggs, a quart of thick 
cream, and half a pint of sack, sweeten them to 
taste nith double refined sugar. It may be per- 
fumed with a little musk or arobergiis tied in a 
rag and steeped in a little cream. Whip it up with 
a whisk, and some lemon-peel tied in the middle 
of the whisk. I'hen lay Uie fi'oth with a spoon in 
the glasses or basins. 

Piatacfdo cream. 

Beat half a poand of pistacliio nut kcme?8 in a 
mortar with a spoonful of brandy. Put them Into 
a pan with a pint of good cream, and the yolks of 
two eggs beaten fine. Stir it gently over the fire 
till it Krows tliick, ai.d tlien put it into a China 
soup plate. When it is cold stick it over with 
small pieces of the nuts, and send it to table. 

Jce cream. 

To a pound of any preserved fruit add a quart 
of good cream, squeeze the juice of two leranni 
into it and some sugar to taste. Let the whole b«.* 
rubbefl through a fine hair sieve, and if raspberry, 
strawbeiry, or any red fiiiit, add a little cochineal 
to heighten the colour; have the freezing pot nice 
and cU'an; ]iut the cream into it and cover it; then 
put it into the tub with ice beat small, au<l some 
salt; turn the freezing pot s^ick, and as the cream 
sticks to the sides, scra{>e it down witli an ice 
spoon, and so on till it is frozen. The more tlie 
cream is woriced %o the sifle with the spoon, tbe 
smoother and better flavoured it will be. After i\ 
is well frozen, take it out and put it into ice-shapc> 
with salt and ice; then carefully wash the slia{»er 
for fear of any salt adhering to them; dip them ic 
lukea'ami water and send them to table. 

Another method — Bruise two pottles of straw 
berries in a basin with half a pint of good cream, 
a little currant jelly, and some cold clarififd sug^ir. 
rub this well thruugli the tammy, and tmt it in an 
ice pot well covered; then set it in a tuo of broken 
ice with plenty of suit; when it grows tliiclp about 
the sides, »tir it with a spoon, and cover it clone 
again till it is perfectly trozeo through; cover it 
well with ice and salt both under and over, and 
when it is frozen change it into a mould and cover 
well with ice. Sweeten a little plain aream witli 
sugar an 1 orange flower water, and treat it the 
same; likewise any other fruit, without cream, touj 
be mixed as above. This is called water ice. 

Currant jeUjf. 

Take the juice of red currants, 1 lb. sugar, 6 oz. 
Boil down. 

Jltwtlter method — ^Take the jnice of red currants, 
add white sugar, equal quantities. 

Stir it geally and smoothly for three hours, pu; 
it into elasses, and in tliree days it will ooucivte 
into a firm jelly. 

Black currant JeOy. 

Put 10 ten quarts of rifie dry black currants, one 
quart of water; put them in a large stew-pot, ti 
pai>er close over tliem, and set tliein for two bonis 
in a cool oven. Squeeze them through a fine clolh, 
ainl add to every quart of juice a pound and a hHlf 
of louf sugar broken into small pieces. Stir it till 
tlie sugar is melted; when it boils, skim it quite 
clean. Boil it pretty quick over a clear fire, till it 
jtllies, which is known b^ dipping a skimmer in- 
to the jelly and holding it in the air( a hen it hangs 
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to the fpoon in a dion, it is done. If the jell^ is 
boiled too lon». it Hill lose its flavour and shrink 
very much, rour it into pots, eover them with 
brandy papers, and keep them iu a diy place. Red 
and white jellies are made in the same way. 

.Apple jeUy. 

Take of anple juice stra'^Qed, 4 lbs. sugar, 1 lb. 
Boil to a julJj. 

Strawberry Jelly. 

Take of the juice of strawberries, 4 lbs. sugar, 
S lbs. Boil down. 

Gooieberrv jelly, 

Dissolre tn^r in ubout half its weight of water, 
and boil: it will bu nearly solid when cold; to this 
s^jrmp add an equal weight of gooseberry juice, and 
give it a boil, but not long, for otherwise it will 
not fix. 

Rtitpberry cream. 

Rub a {{uart of raspberi-ies ihruugh a hair sieve, 
and take out the seeds, and mix it well with cream; 
sweeten it with sug^r to your tuiite, then put it in- 
to a stone jug, and raise a froth with a chocolate 
mill. As the froth rises, take it off with a spoon, 
and lav it upon a hair sieve. When there is as 
much froth as wanted, put >»hat cream remains in 
a deep China dish, and iK>ur the frothed cream up- 
on it, as high as it will lie on. 

Rcupberry jam. 

Mash R quantity of fine ri|>e dir raspberries, 
strew on them their own weight of loaf sr^^ur, and 
lialf their weight of while currant juice. Boil 
them half an hour over a clear slow fire, skim them 
well, and put them into pots or glasses; tie them 
down with brandy papers, and Keen them dry. 
Strew on the sugar as quick as iwssiole after the 
berries are gathered, and In order to preserve tlieir 
flavour tliey must not stand long before boiling 
them. 

Strawberry jam. 

Bruise very fine some scarlet strawberries, ga- 
thered when quite ripe, and put to them a little juice 
uf red currants. Beat and sift their weight in su- 
gar, strew it over tliem, and put them into a pre- 
serving pHU. Set them over a clear slow fire, skim 
them, ttien boil them 20 minutes, and put them 
into glasses. 

JRatpberry pa»te. 

Mush a quart of raspbenies, strain one half and 
p«.t the juice to the other half; boil them a quarter 
iif an hour, put to them a pint of red currant juice, 
and let them lioil all togetht.T, till the raspberries 
are done enough. Then put 1^ lbs. of double re- 
Hncd sugar into a clean pan, with as much water as 
will dissolve it, boil it to a sugar again; then put 
in tlie raspberries and Juice, scald and pour them 
into glasses. Put them into a stove to dry, and 
turn them when necessary. 

Daxnton chee»e. 

Boil the fruit in a siifiicient quantity of water to 
eover it; strain the pulp through a very coarse 
sieve; to each lb. add 4 oz. of sugar. Boil it till 
it begins to can<ly on the sides, tlien pour it into 
tin moulds. Other kinds of plums may be treated 
iu the same way, as also cherries, and several kinds 
of fruiL * 

An omelette touffle. 

Put 2 oz. of the powtler of vhesnuts into a skil- 
let, then add 2 yolks of new laid eggs, and dilute 
the whole wiin a little cream, or even a little wa- 
ter; when this is done, and the ingredients well mix- 
ed, leaving no lumps, add a bit of tlie best fresh 
butter, abuut the size of an egg, and an e^ual 
quantity of powilered sugar; then put the skillet 
on tlie fire, and keep stimng the contents; when 
the cream is fixed uid thick enough to ad- 
here to the spofin, let it bubble un onee or twi'^, 
aad take it from the fire; then add athird white ot 



j an egg to thoK yoQ have already let uMe, a| 
whip tnem to the coouitency of auowi dien 
gamate the whipped whites of eggs and the i 
ktirring them with a li^ht and equal hand, pi 
contents into a deep dish, sift over with donblt iv* 
fined sugar, and place the dish on • itovs^ vilba 
fire over it as well as under, and in a quuter €f ■■ 
hour tlie cream will rise like an mntleUeamilkgm 
soon as it rises about 4 inches, it is fit to lervt ifk 

Orgeai pMte, 

Blanch and pound three quarters of a poood of 
sweet, and a quartet of a pouml of hitler ahaoid^ 
pound them in a mortar, and wet them aufidcBlh 
with oni.ige flower water, that they may not M. 
When they are pounde<l fine, add three qoaitmof 
a i>ound of fine powdered su^;ar to them, and ait 
the whole in a stiff jMSte, which put into podi far 
use. It will keep six montlis; when aaBledts 
be used, take a piece idMMit the size of an cgf , wai 
mix it with half a pint cf water, and sqneen il 
through a napkin. 

Pate de Gtdfnauve. 

Take of decoction of marshmallow roots, 4 ol 
water, 1 gallon. Boil 4 pints and strain; tbeasdl 
gum arable, ^ a lb. refined sugar, 3 Ib^ EfaponM 
to an extract, then take firom the fire, stir it qnld> 
ly with the whites of 12 eggs, previously beabea to 
a froth; then add, whi.c stirring, } oz. of way 
flower water. 

Another. — ^Take of veiy white gum arable, tad 
white sugar, eaoh 24 lbs. with a sufficient quaadlf 
of boiling water. Dissolve, strain, and c f S|pu g Ms 
without boiling, to the consistence of hooey: htm 
up «he white of six ejKs with four dracmai flf 
orange-flower water, which mix gradually with iht 
I»aste, and evaporate over a slow fire, sim*if il 
conUnually till it will not sUek to the finfeiti ft 
should be very light, spon^, and extremely white 
Pate ikjujubea. 

Take of raisins stoned, 1 lb.— currants pkkiei, 
jujubes, oi>ened, each 4 oz. — water, a wT *' 
quantity. Boil; strain with expression, add 



2^ lbs. gum arable, 2^ lbs. previously made intos 
' mucilage with some water, and strain; evaponlB 
gently, pour into moulds, finish by diying ia s 
stove, and then divide iL 



PICKUNG. 

This branch of domestic economy compriKSS 
great vai'iety of articles, which are essentially d^ 
cessary to Uie convenience of families. It is at the 
same* time too prcv-alent a practice to make niefll 
bi*ass utensils to give picUe a fine eolour. l*Uf 
pernicious custom is easily avoided by heating te 
liquor, ai«d keepicfi; it iu a proper degree of vanalk 
before it is puucva upon the piolde. Stone mt 
are tlie best adapted tor sound keeping. Pickki 
shoidd never be handled with the fijigers, but bf t 
s^Kxm kept for the purpose. 

7o pickie oniaru. 

Put a sufficient quanrity into salt and water ftr 
nine days, observing to change the water every Oij; 
next put them into jars and pour fresh boilinr nit 
and water over them, cover tliem close up till they 
are cold, tlien make a second decoction of salt and 
water, and i>our it on boiling. When it is eoM, 
drain the onions on a hair sieve, and put them inlD 
wide-mouthed bottles; fill them up with distiUai 
vinegar; put into eveiy bo'ole a slice or two i 



ger, a blade of mace, and a tea-spoooful of swaet 
oil; which will keep the onions white. Cork ti*— 
well up in a dry plaoe. 

7b make tour kraut. 
Take a large so'ong wooden vessel, or cask, ie> 
sembiing a salt-beef ea^ and eapable of iri flrin- 
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ly orer the fiA Co ca#«»* i^i imt let it remain s 
Bionib at least. 

Ti yresei'V'./i^t by ntgor. 

FUh may be preserved In a dry stale, and per- 
fectly fresii, by means of Kugar alone, and even 
with a very small quantity of it. 

Fresh fish may be kept in that state for some 
days, so as to be as good when boiled as if jast 
caught If dried, and kept free from mouldiness, 
(here seems no limit to their preservation; and 
tlK'y are much better in this way than when salted. 
The sugar gives no disagreeable taste. 

This process is particularly valuable in making 
what is Gidled kippjred salmon; and the fish pre- 
8er\'ed in Uiis manner are far superior in quality 
and ttavour to those which are salted or sinokctf. 
If deair^J, ::*• much salt may be used as to give the 
tasle litai cr^y he required; but this substance docs 
not eon»luo'^ ♦» their preservation. 

In the I rr,*4ratJon it is barely necessary to open 
the fish, iA\\\ to apply the sugar to the muscular 
p»ils, placing it in a horizontal position for 2 or 3 
days, that this substance may penetrate. After ihin 
it may he (hied; and it is only further necessaiy ;• 
wipe and ventilate it occasionally, to prevent mout- 
diness. 

A tible spoonful of brown sugar is sufHcient iti 
tliis t nim'.'r for a salmon of 5 or 6 pounds weight; 
and if sill is desired, a tea-spoonful or more may 
be a'i'ifl. t^uUpctre mav be used instead, in tlie 
same j'f o^'Ut on^ if it is desired to make the kipi>er 
hard. 

To »aJt hamt. 

For three hams, pound and mix together half a 
I>eck of salt, half an ounce of salt prunella, three' 
ounces of sah'petre, and four pounds of coarse 
salt; rub - he .'lanis well with tliis, and lay what is 
to spar-^ '.r>'r'Jiein, let them lie three days, then 
hang \\wijk op. Take the pickle in whidi the 
Iiams WMH-., put water enough td cover the hams 
with more common salt, till it will bear an egg, 
thei> :)oii and skim it well, put it in the salting tub, 
an<l the next morning put it to the hams; keen them 
down the same as pickled pork; in a fortnight take 
tliem out of Uie liquor, rub them well with brine, 
and hang Uiem up to dr}'. 

To dry 9alt beef and ptrk. 

Lay the ixw**, on a table oi* in a tub with a dou- 
ble bottom, that the bi/.ic uiay drain off as fast as 
it forrn^, nib the vAi well in, and be careful to ap- 
pK it I.) every niche; ri).i wards put it into eitlier 
of the M'lovf 'il< i.aili, v.en it must be fre<juenily 
tunied; ultcfthc i:r nc nas ceased miming, it must 
be quite b'^io-J in %ilt, and kept closely ^lacked. 
Meat v.hinit hA» \\u6 the banv.s taken out is the l>est 
for salting. In sorie places the sailed meut is press- 
ed by heavy wi.igV.ts or a screw, to extract the 
moisture socr.tr. 

To piclcle in brine, 

A good brine is made of bay salt and water, 
thoroughly saturated, so tliat some of llie salt re- 
mains undissolved; into this brine the substances 
to be preserved are plunged, and kept covered 
Willi it Among vegetaoles, French beans, aili- 
chokes, olives, and ih^ different sorts of samphire 
nriay be thus preserved, and among animals, her- 
rings. 

7'o tall by another method. — Mix brown sugar, 
hay salt, common s.ilt, each 2 lbs. salt-petre, 8 oz. 
water, 2 gallons; ibis pickle gives meats a fine red 
colour, wliiie the sugar renders them mild ar^ of 
excellent flavour. — Large quantities ai*c lo be ma- 
naged by Uie above proportions. 
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branch of oonfeetiontrf . fa Ui€ first plue, ob> 
serve in making syrup i thai the nigar is well 
pounded and disaolved, before it ia placed on tkt 
ure, otlierwise their Mum will not riie veil, nor 
the fruit obtain its fine eolour. IVben itoae fivil 
is preserved^ cover them with mutton tact rmden* 
e<l, to exclude the air, which ia sure niin to tbem. 
All wet sweetmeats must be kept dry and eool to 
presei*ve them from mouldineaa and damp. Dip a 
piece of writing paper in brandy, lay it dote to 
the sweetmeats, eover them tight wito paper, aod 
they will keei> well for anv length of time; bat will 
inevitably spoil without these preeautiooi. 

Another method, — The fruit, if suecolent,isfim 
soakcil for some hours in very hard water, or in • 
weak alum water, to harden it, and then to be 
drained upon the fruit, either prepared or not; pom 
syrup, boiled to a candy heiglit, ami hall cold; aA 
ter some hours the syrup, weakened by the mom 
of the fruit, is to be poured off, re-boiled^ aod poor* 
ed on again* and this repeat several times, n ben ' 
the syrup is judged to be no loneer weakened, tbe 
fruit'is to be taken out of it, ana well drained. 
7b bottle dtunum^, 

Put damsons, before the)' are too ripe, into vide 
mtiuthe4l bottles, and cork them down tight; tjMs 
put Uiem into a moderately healed oven, and about 
ihit^ hours more will do them; observe that tbe 
oien is not too hot, otherwise it will make the 
i'niit lly. All kinds of fruits that are bottled nuy 
be done in the same way, and they will keep twc 
years; after they are done, they must be pot avs) 
*vith I he rcouih downward, in a cool place, to keep 
thctr. from fermenting. 

To preserve barberries. 

S<:t an eoiud quantity of barberries and sa|V is 
a kettle of ooiliiig wat^r, till the sugar is mehed, 
ai*d the barberries quite soft; let thein rcniaiasil 
*ii)rht. Put them next day into a preserving ff»i 
aud boil them fifteen minutes, then put thaautt 
jars, :;c ihem close, and set them by for use. 
7 b preMerve grapct, 

Tak<: close bundles, whellier white or ra^ mA 
too ripe, and lay them in a jar. Put to tbca i 
quarter of a pound of wiff^r candy, and fill tbt jv 
with c( i.«irjpu brandy. Tie them up dose vita i 
bladde\ and set them in a dry place. 
7 b dry cherriet. 

Having >tcted tl^e desired quantity of nordlc 
cherries, put a oouod and a quarter ot fine vo^^ 
even' pound; le«»t "^^ sift it over tbe chenici, uA 
let them stand "u. Ttiglit Take them out of tbtf 
sugar^ and to ercry pound of sugar, put twospoosf 
ful of water. Boil and skim it well, and thea (At 
in tlie cherries; boil the sugar over tlicm, and lasl 
morning strain ihem, and lo eveiT pound of synp 
put lialf a pound more sugar; boil it till it is a lit- 
tle lliicker, then put in the cherries and let tbcB 
boil gently. The next day strain them, put tbeoi 
in a stove, and turn them every da}' till thej sit 
dry. 

7b liturgy honey. 

The best kind is olan^Hi by merely mcltin| it 
in a water bath, and taking off tlie scum; Uie mul- 
dling kind by dissolving it in water, adding the 
white of an egg to each pint of the solution, aod 
boiling it down to its original eniisistritoe, skink* 
ming It from time to tim<^ l*he iiiferior kind re- 
quires solution in water, boiling the solution wliK 
one pound of charcoal to 26 Ihr. of honey, addinj:, 
when an excess oi acitl is a^icrchentlcU, a wutU 
quantity of chalk or oyster ihell powder; next b* 
straioiug it several times through Aannel, and ro- 
dueing the solution to its original cMiaisteuce bj 
evaporation. 

7o pretcrve candied oraatgt if overt. 

Free them from their cupt, stamina and piFUls> 
put four ounces inlu one pound of iu«^, boiled U 
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lici|lit. and poartd on a dab, to at to br 
wtncokct. 

9 of froitii, or thin lUlk Mrint, nunr be pre- 
l^briAK iMitiatohofirjt ana onbe^OKtakm 
aiMi " 



planted, they will ve^aie kindly. 
Frmt$ in krmuijf ar •iher 9fmrii§. 
CSatWr p!uaia, anrieoia, ehcrriet, |ieachet, atid 
joi«} fruits, oefcre thej are perfect*/ ri|ie, 
•nnk tlie« Cor ■ome liodrfl in narri or alum 
, to make them firmj at the moiiturr of the 



ikena the tpirit, it ought to be ttrong 
, aM ive onneet of wear to cnah quar 
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SrvUk •rangtt wMe. 

C«t a hole al the item end of tlie oran|;ei, the 
sr of mpenre, take out all tlie poll), put the 
nim nn <-t in cold vaier for two dari, ehatigi«i||^ it 
twice a dayi ImnI ihem rather more t!*aii an hour, 
bat &o mic eofer ihem, at it will s|»ihI the eoliMir; 
have neadv a isood ^rnjp, into which put the 
orwngrt, and boii them till thet look clear; th«*n 
lake out tl»r teedt, ikin«, Icc troro the |mlp flrtt 
tak<-n out of the oranfet, and adil to it one of the 
whole oran|;rt, prcviouilr boilnl, with an ef|ual 
««tf hi of «npr CO it ami the |Mdp: h«iil thit to^e- 
ifcer till il lonkt clear, orer a slow fire, and when 
told ft II thr onuiget with thit marma»a«fe, aiid |mt 
on 1^ topt; cover thrm with "vrup, ami p* * bran* 
d« ywprr on the top of the jar. ' It it better to uke 
mrt ifee inade at firtt, to nretenre the fine flarrin.'* 
of tbe juiee ami pulp, whieh woold be injured by 
borfinf in the water. 

CiiruHiAcrt and mtHm%M. 

Take large ciicumbert, green, and free from 
tned, pnt them in a iar ujf ttrong lalt and water, 
witli aine l«n«et on Uie top, tct them by the fire 
■de ull th^} are yellow; then wa«k tod'tet them 
w«r a alow ftre In alum and water, oovered with 
Vine Icnvea, lot them boil till they bcntime green; 
lako lht-m off, and let them ttand In the liquor till 
ooid. llien quarter them, and take out the teed ami 
polf : put them In eoM tpring water, eharging it 
ivtac n day for three daytw Have rrmly a trnip 
made Ihna: to one pound of lonf togar, half an 
ana r r of finfrr brvited, with at miich water at 
viU wei ill whro It it c|«ite free fnmi ti-nm, put 
M», when boilin*, the rimi of m lemon and jdiee; 
ohm onitr coliT, pour the trnip on the meloot. 
!f the 'ynip it too thin, after ttamling two or three 
4iy% boti It again, nnd add a Itttle more tocar. A 
yoanlnl of nim giwt it the Wett Indian flavTur. 
&tf%iiia may be done in the mme way. One ounce 
rftln m , when pionded. It tuflUicnt for a doten 
TamiddliM 



•SfpuitomTflt Wfitfr. 
Take an eqnal weight ol fruit and ilouble n^'^ed 
Migar, Iar the firmer in a large ilitli, aifd t]intealo 
half the tngar In fine pcader; give a gentle thake 
to the dith, that the turar nwj tiMuh ilie utidt-r 
tide of tlie fniiL Next (lay make a tliin tymp with 
the n'maimler of ihe angar; ami allow one pint r>f 
red currant jnice to evi-ry three notmdt •* tltnw- 
berriet: in thit simmer them onlil t«ifneie.<«ly jel* 
lied. Choose the laqp'M acarlcts, not dead nj** 

Infiine young aprioots beftire tht-ir itones becom 
hanl, into a |Mn of cold ipriiig water, aith plenty 
of ^ine leave*, set them over a slow fir** until they 
are quite yellow, then take them out, and rub theic 
with a flannel and tblr to take otTthe tint: pultlietii 
into the pan to the tame water ami leases, cover 
them elcMe at a di&tance from the fire, nntil they 
are a fine liglit green, then piek out all the boil 
ones. Ilnil the oett gentiv two or thn*e liniea in 
a thin tyruii, and let them be ouite ctilil each time 
U'fon* you tioil them. When tiny ItMik plump and 
clear, make a trnip of double r«-fim'«l Migar, b«it 
mA too thick; give votir aiiricott a gentle boil in it, 
and then init them into the pjtt t,r glaMes, dip a 
{laper in bmmly, lay it ovvr them, tie them elote, 
and keep them In a dry place. 

7b WHikt cantkeil ans^ictL 

The stalks are to be b«>iled f'H* a quarter of an 
hour in water, to take awav their bitterneta, and 
some of tlie ttrmig trent; tfiey are then to be |Hit 
into syruii, boileii to a full camlieil height, and 
kei>t on tlic fire uiKil they ap|>ear quite dry, and 
then taken out and drained. 

Catuked ffitf^ 

* 

Is prepareil nearly in tlie same manner at can* 
died angt'liea, hot the rv)ots are otily slit, and wash- 
ed tlin*e or fiMir timet in cold water, bdore they 
are pot into the syrup. 

/• cee^ if999tbti Wet. 

Put an ounoe of roche alum, beat verr fine, into 
a large pan ol bmling hanl water; |4ace a few 
goo«ebcrries at tlie bottom of a Imir tievi> and hold 
Uiem in the water till they turn white. Tlien take 
out the tieve, and tprrad the g«ioH-beii-ies between 
two cloths; put more into the tie«e, thru irfieat it 
till tlK'V are all dune. Put the «ater into a glased 
|mH until the next day, tlieu put tlie giMiteberriet 
into wide-moutlic^l Initlles, ]»irk •*»! all tin* track* 
ed and briken oiiet, (Miiir llie wailrr clca. ool of 
the |iot, and fill the bottles with it, cork them 
liMisrIy, and \v\ thtm stand a fortnight. If they 
rite to the oorks, draw tliem out and let them aiaiMl 
two or thrje days onourked, then cork tliem elota 
II agaiiu 



FmunrBmRT axtd oosBmrzoSa 



7t wmkt earn dr C^togus, 

Take ijf caarncc de bcrgamuClb, 3 oi. neroli, 1^ 

4melima, cedral, i do., lemon, S da, oil of rote- 

anry, 1 d«*., tpiril ol arinc. Ill Int., a|iint of rote- 

mary, U dn.^ can dc mcliste de Cannoa, 1i| do. 

Mil. Iliaul m balnctim maiiA, and keep It in a 

•old aellar or kcohooie fur anmc lime. It la used 

at a ofitmtit, and made witn vigar into a ntalia. 

A* dv Mfiitt de Carmts. 

TdwoCdrM balm IcnTci^ 4 os. driod lci»»- 



peel, )l da . nutmegs and c<iriander tresis, enth, I 
oa. chives, cinnamon, i>nd ditrd angrlica nMHS, 
each, 4 dr. s|iirii uf wine, V l^t. biaodv, t dittu. 
Sirrp and ditlil in balmttni niana, re-ditlil, and 
kceti for tome tiimi tn a euhl cellar. 

Ommd recmpi fir tJke tume.— Take uf tpiiit 
of balin, I innis, lemon nml, 4 d«i., iialme|a and 
C4iriander tevils, each 4 do., nMrinan, maijuram 
thyme, hysaup, ciiioamon, tare, amtred, tloars, 
ingelira niolt^ caflh I pint Mu, disul aad t^rp 



88 



UNI\TERSAL RECEIPT BOOK, 



it for « y r«ir in an icehouse.— This is the original 
K-ript of the barefooted Carmelites, now in pos- 
session ot t*"* company ^f apothecaries of Paris, 
who sell a vast auantity of this celebrated water. 
*Eau tie bmigtiet. 

Take of sweet sceiitc<I honey water, 1 oz. eau 
•Ans i>areillc, 1^ do. essence de jasmine, 5 drachms, 
syrup of cloves and spirit of violets, each, 4 dr. 
ctdamus aromaticus, lone rooted cypeinis, lavender, 
each, 2 do. essence of neroli, 1 scruple. Mix. 
Some add a few grains of musk and ambergris: it 
is sweet scented, and also made into a ratafia will) 
sugar. 

Estence tie icumin. 

The flowers are stratified with wool or cotton. 
Impregnated with oil of behn, or nut oil, in an 
earthen vessel, closely covered, and kept for some 
time in a warm bath; this is repeated with fresh 
flowers, until the oil is well scented; the wool, &c. 
IS then put into a sufficient quantity of spirit of 
wine, and distilled in balneum inarise. 
'J 'he best honey voter. 

Take of coriander seeds, a pound, cassia, 4 oz. 
cloves and gum benzoin, each, S oz. oil of rhodi- 
um, essence of lemon, essence of bei^amot, and 
oil of lavender, each, I drachm, rectified spirit of 
wine, 20 pints, rose water, 2 (juarls, nutmeg wa- 
ter, 1 quart, musk and ambergris, each, 12 gi*ains. 
Distil III a water bath to dr}'ness. 

Another method. — Put 2 drachms each, of tinct- 
ure of ambergris, and tincture of musk, in a quait 
of rectified spirits of wine, and half a pint of water; 
filter and put it up in small bottles. 

Ottar of rotes. 

The royal society of Edinburgh received from 
Dr Monro the following account of the mariner in 
which this costly i»erfume is prepared in the east 
Steep a large quantity of the petals of the rose, 
freed from every extraneous matter, in pure water, 
in jin earthen or wooden vessel, which is exposed 
daily to the sun, and housed at night, till a scum 
rises to the surface. This is the ottar, which, carc- 
ttdly absorb by a veiT small piece of cotton tied to 
tlie end of a stick. The oil collected, squeeze out 
of the cotton into a veiy diminutive vial, stop it for 
use. The collection of it sliould be continued 
whilst any scum is produced. 

Enelish nu'lk of roses. 

Take 2 lbs. of Jonlan almonds, 5 quarts of rose 
water, i do. of rectified spirit of wine, ^ an oz. of 
oil of lavender, 2oz. of Spanish oil soap, and 4oz. 
of cream of i*oses. — Blanch the almonds in boiling 
water, dry them well in a cloth, then pound them 
in a mortal' until they become a paste. Pound in 
the fioap and mix il well with tlie almond paste. 
Then add the cream of roses. When these are 
mixe<l, add the rose-water and spirits, which stir in 
with a spatula or knife. Strain the whole through 
a clean white cloth, then add the oil of lavender to 
the expressed liquid, drop by drop, And stir the 
whole well. When the mixture lias stood for a 
day, rover it over with a clotli from the dust, tlien 
bottle it for use. 

French nu'lk of roses. 

Mix together 4 oz. of oil of alraonda, ^ an oz. 
of English oil of lavender, 2 quarts ot spirit of 
wine, and 10 do. of rose-water. Next^ blanch 3 
lbs. of Jordan almonds, and pound them in a mor- 
tar, with a quarter of a pound of Spanish oil -soap, 
half an oz. of spermaceti, and half an oz. of white 
wax. Put these ingredients into a large jar, with 
two ounces of pearl-ash, dissolved in an ounce of 
warm water. Siiake the whole well, and then pour 
it into small bottles for sale. 

Cream of >h»scs. 

Take 1 lb. of oil of sweet almonds,— «*. oz. of 
•pcrmaceti, — 1 oz. of white was,— I plr.s of rote 



water, — and 3 draehrot of Maitt roie, or nerolel 
e«sence. Put the oil, spermaceti, and wax, into • 
well-gluzed pijpkin, over a clear fire, and, whee 
melted, pour in the rose-wator by degrees, and 
keep heating, till the compound beeomea Ufce po> 
matiim. Now add the essence, and then put the 
cream into small pots or jars, which must be weL 
covered up with pieces of bladder, and joft skir 
leather. 

Cold cr jam pomahtm for ttte comfAerion. 

Take an ounce of oil of sweet almonds, and half 
a drac[im each, of white wax and 8|>erniaeeti, with 
a little balm. Melt these ingredients in a ^azed 
pipkin, over hot ashes, and pour the solution into 
a marble mortar; stir it with the pestle until it be- 
comes smooth and cold, then add g;raduallT an 
ounce of rose or osange-flower water; stir all the 
mixture till incorporated to resemble cream. Tkif 
pomatum renders the skin at once supple and 
smooth. To prevent marks from the small pox, 
a<ld a little powder of safli*on. The gallipot in 
which it is kept, should have a piece of bladder 
tied over it 

Another. — Take 4 ounces of clear trotter oil, 
one ounce of oil of jessamine, 2 ouncea of sper* 
maceti, and one ounce of white wax, scraped one; 
Melt them toge'her verj- gently, then pour it into 
a pan, which must be kept by the fire. Now beat 
it with )ut intermisiion, till it becomes ooeeoa- 
sistent veiy while body: then put to it 3oun^ioi 
k'ose or orange-flower water, with about a drachni 
of spirit of ambergris, or other sweet esseaee. 
Beat the mixture well again, until the water sad 
spirit be properly absorbed. This beatinc vill 
add greatly to the whiteness as well as the £iToar 
of the cream, which will now be as white as snov; 
particularly if care is taken that tlie utensiU and 
ingredients *re quite clean. 

In winter, all tlie utensils, &e. must be kepi 
warm, and the process performed in a warm roon> 
Even the rose-water roust be warmed, previous lo 
mixture, otherwise the cream will cuugeal into 
knobs, so as to cause the whole to be melted agsia. 

In summer ever^ thing roust be kept eool lAef 
the melting and mixing. More wax must l&eviie 
be used in summer than in winter. 

When put into p^ts, tlicoold cream is to beyiit 
very cool; each having honey- water poured on the 
top, in order to improve the flavour. 
Pomade divine. 

Put a pound and a half of clear be*f marrow into 
an earthen pan of fi^esh water, and chanee the same 
for ten days, then steep it in rose water lord* boon* 
and drain it in a cloth till diy. Take an ounce of 
storax, gum benjamin, odortfiE:roua Crpresa po«* 
der, or of Florence, half an ounce of^einnamon, 
two drachms of cloves, and two drachms of niit- 
meg, all finely powdered: mix them with the mar- 
row, then put the ir.gredients into a three-piat 
1»ewter pot, make a paste of the white of an egg and 
lour, and lay it upon a piece of rag, over that put 
another piece of linen to cover the top close. Put 
ti.e pot into a largo copper pot with water^ and keep 
it steady that it may not reach to die covering ol 
the pot that holds the marrow. As the water 
shrinKS, add more, for it must boil four boars 
without ceasing; strain the oirtment through a 
linen cloth into small pots, and when cold cover 
them up close with bladder wnd paper. l)oot 
touch it with any thing but silver. 

Pearl roaUr fir the face, 

l*ut half a pound of best Spanish oil aoap, scrap 
ed very fine, into a galUn of boiling water. Ss^ 
it well for some tim<s, and let it stand tiU eoM. 
Add a quart of reotifled spirit of wine, and half an 
ounce of oil of rosemary; atlr them again. This 
coiD|KHmd liquid, when piit up in proper pbialt in ^ 
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!<•]▼, if ?bI1<i1 tinetiire 9/ pearh. It ii nn ricel- 
Sn t rttimctir f<>r rr-ni<iTtn|; frrcklrt from ihc f;icr, 
mmI f'jr iini '\jvtti|» lilt.* catiiplr\inn. 

7 prtbare almond ^oom. 
Tak** of Mrtxil Uu»t, 1 fix. mater, ,1 (linti, itiii- 
flBii, 4 ilrBvliiiii, citclii Ileal, 'i 1I0. ahiin, 1 ox. bii- 

7 o makf tilmorui ptiatr. 

Tjkr of hUiii iii-if ««i-ti alniotifi\ I lb. hlanclicil 
Ki«lf-r it I. & III. lU);:irp 1 lb. livkt Up »ali urMijpr 
!!..•« IT « kl> r. 

f *omffl9n ahmnti poMte. 

To makr ilii« {■■ate, litkc nix |iotinf1t (if frr^h 
aim HI ft wliicli hlmcli an«l bral in a «tniM> moiiiir, 
w.jk a i«:^Kii'nt fjuaiititT of rmc «ati-r. Nnw a<M 
a ]> ui.ij (il liiifh «tiii*iif(l hotif'T^aiiil mix tin* wlmli* 
«• II I' ^rth*T. 'I*lii« I*suf-*, whii-h il «-kri-c.>«lih^lr 
( Kw| fir rlif luixl*, it ti) btr |iiit iiitii tmall |hi(4 fur 
Mk-. If till* |iaMr 1*1 ts (liT, nib il up dii a iitHi-blf 
tiab. •lib r-*«.* •ati-r. To pn'»<-iil tbi% »liTi»ft*, 
pnii abtxil \iA\ a trat^KMinful of (hit wati-r 011 tbc 
I lip of i-acli |M t, bffdn.' tviiig up. 
i)rant^e pomtitum, 

Takp 5 p ''iiiflt of bi»i; t lanl, 1 imuiul ol niiittr n 
•U*^, 3 CMi(^« of I'ni1ii|;a| malirr, naif an ouiirr ijf 
eatrfirc cf it reaniut, 4ounrrt of }ello« wax, ami 
balf a [Ki'ind ui p.ilm oil. Mix. 

.WV pomatum. 

Takr 'Zi (KHmili of b'>^*« lunl, H |miiiiii1> t)f Mut- 
ton auvt, C niiiictt of nil of llt-ri^aiii'it, 4ouiiri-iof 
comer cif Itiii-ini, half an oiiitcc of oil of la^cn- 
^rr, an<! a i|iianrr of an ounce of oil of niM-nianr. 
llirir inpnlif-nlt an- to hr eonibiiinl in thr tame 
Bhanivr «• tli'itr Inr tbc b:ml |Miiii:ilum. 'I'bi^ |k>- 
Katnru it 10 be put up in pot% ici tlir uitual «mv. 
V'tmmon p'tmutum. 

Takr i p rttmla 1^ fn-%b ami « liili* mutt m ^nrt, 
•kiiin* •! aii'l «brfiMril rrnr fine; «birb mt-ll in 
afMMil t*o i|«urtt fil tpniif^ «atr|-; ami, «bil»t but. 
pM tl*«- vlii'lr int'>B «f-II KlaXTfl i-Millif U |»Mn, mnall 
il btfVtom, aiHl Mi<1f at llir tup. I^t-l it htanil until 
dtf fat It iioiir colli, ami all the inipuiitii-t fall to 
(hr hntt'-ni, «tiirli lan-fullv i«t«|h* off. No» bpuk 
ihc f.it iiit'i triiall pii cc«, mliicb put intu a |Hin, « itli 
< I^II •»« "f t>rin{; «atvr, Tir a «b>il>- (bv; Mir ami 
«a%h tiftiMi. \i ^t ilay rbangc ibi- »ati-r, aiiil « In 11 
mmnil off a •tri'it'l tiinr, at tbr c-chI of twi*ntr- 
lonr bi'i*rt, «!.7 tbr fal b\ nib'.Hii^ in a rlcan liiirn 
4 4K N iw |Pit llir tiirt, »itb 1 |Hmii«l anil a laif 
(ff f n fth lfi|-*B Unl, into a lan;r pan, ami ni<*H tbc 
•kolr fM.r a IP n(b- firr. Wln-n pnifn'riy mm- 
k«iw •!. ptit tb*' «liolt.' into an raribrn ptn, ami In'mI 
It •lOi a «rin(1i-n aiiatuU, until rnlil. AVhiItt l»<.at- 
Mf, a^I-l Ct ilrachmt vT r««i'iirr of It tnim, and .H) 
dr pt of oil (if rl.iVi-s \tr> «i->ii«l)r ini«i-<l t'ip'tbcr. 
X •• c«»ntini.>r ic -AlinK, Until tbr niixtun* br |mt- 
il nh •liilr^anil aflri •artlt |Hit il up imi tniall p'it«. 
I^a*^ %*%- i^iti o|irn until tbc pmnat'iin it ipiitr 
• I*!, wl.rn Ci«rr ibrm bT pict-rt nl' tilaiblrr, (Ct . 
In tu*7..*irr u«- m>>n* *iii 1, aii<l nut in arcNil ;il.«rr: 
•b « iT.tt-r uv rricm- bite's Ur«l, ami iiiakr tbr (Niuia- 
lum in a «ariii runni. 

//•iri/ pomatum, 

I'ak' >' !*ti of lUfl, I) lb«. of wliilr vax.ri itt. 
of rt»> tf i Id-r,; iiiiiif , 4 «>iiiicrt of Innon, 1 •■!. 
0f litf ..S ', 4 iti-irbiiit of oil of i-Ti4ftnar}, ami 'i 
iratl.rit lA »-«Miirr of ambvqpit. ^hn'«l ami pick 
\K •••• ; lit an, ami m« It it in an earthen jian or 
|47ki*i l'it«n klir il ««'tl ami ttnun; ami «lun 
»r«r1* cJi*, s«ti* llir |wrfunir«, tlirrinf; «< II at bf- 
f •-• W S •» pni|«rlj iiiiiril, pour it iiitf> tin 
feft.^tb'«. 

.fHs.'Vn . -Takp fi ni. nf mcnmn^. ]»«imatufn, ami 
a4>! (0 it J ox. (jf while vir);in «a\, trraprfl fuie. 
^Irlt ivtn in an raiib''n ;mii, imnM-rM.-il m a Ui^r 
aKiT coiitainiiif fMnliiif walt-ri InUh Ih'ih^ plac€-fl 
wti a clear aad Mead) 6rc. Wlico properly iu- 



' cnqmratril, krrp Mirrinf;, iritil it i« ncarlr c- |i1| 
tlnn put il into imall |mM«, or m:iki- it up inlii 

I iiiiall rollt. IV-rfumr it arroririiij; t«j t;itlc. 

I, Hotcmary pomatfim. 

Strip a lar^r tbiubic baniiful of iv.^rmarT) boil il 

' in a (in or copfHT veMM'l, w'lb t.all a pftuml of roiii" 

'. inon toft |Mini: lum, till it conie* to ab><tit 3 or 4 i'^ 
ttiain it ffT, am) krrp it in tbr utiial ^m). 
I'fxirt pnvftler fur thrfuce. 
Thrrr arr irvi-r-il iMirt^: tin- fint-^i it made fnim 
rcai pTitrltt ■<"! i* tbr K-att biiilful lo ibr ikin. It 
}'ivfb the nioil beautiful aplM'^rain-r, but ittooilrar 
for I'l^tnninn utr; ttill the tN-ifuim-r on|;lit m*\i'r to 
DO « it bout it, f ribe uwoMliecnrn-u^ .iitil the rich. 
Jtumulh prarl povttrr. 
The next Im'M jh :u) pnwilc-.* i^ luaiir at f ilbia t- 
Take 4 oiinrr^ fil tbr br«t m.igi^tii) ••t'hiiimulb, *i 
ouncet of fine ktiireb imudor. Mi\ ibt-in «rll li»- 
);clber, and piitliii); tlirin into a ftub<iiliii|[ glai^, 
wi'lf at top ami namtv ut ooitonj, ihmioiei thriu 
a pin' ami a half of priiof tpirit, and »liake tbt m 
Hill; 1ft thrill n'liiain a day or («»•>. When the 
i»oudi'r falNto the biittoni, |MMiriO tbr "pirit, Irav- 
in;; il drr; tbrn plare the gl'i^t <<• tlir ^un, to c*a* 
]Hir.itr the Mitiisturr. Next turn out tbr white ma^t, 
the dill} pailt of «hirh fiuin tin- t'tp, vhilM ibc 
pun* iiiKit'dii-ntA reiLwin at the b«iti in. If tlii-it, 
IH- all} diriT pai-tirlf«, ^rape tbrtn I'lr, and ag;«i'* 
pM!%rri£r tor n ifiainin); {uui rd' the i.iki', ami |MiMr 
iiiMie piiiiif hpirit 'i^rr it. IVfCrnl :i« U liirr;aiiil. 
if thrit- be anr iiioi«tiin* n'mainio-^, plji-t- tbr roiic 
on a \»r)i^' pn-rr of tiiiiMitb chalk, l^i abtorit it« 
nmiotuiv. <'n%rr ibr »hide with a btll-^latl ic 
pn-»i re it fn»m ibi^l, and ti-t il in tin- miii t'l thy 
and wbilrii i'. Nr\t |;riiHl lb<- innnv «itli a iiiulbr 
on a iiiarbh' tt-mi-; am! kn o ibr |i<»\*di-r in a glati 
botllr, •*eciiivil by a |;r»intnf *Iii|.|h r, tpiniair. 
I'o bltickrn irfutt'OJi*lr nf hutnutU bu JLirrtmf^^tiH 

xrulfr. 
PLire a liitir oxide id bismuth on a aliiie dith, 
and |Miiir o^i r it vmir ll.ii-r*«iK'*l** v*trr. Itt 
lirautiful vbite C4ili»iir«ill in*tanlly be (han|:ed in 
Mm k. 

It it «f-II known that thia otid.*, nmlrr the name 
oi p^trl vfute^ i% .iM'd at a ro«im lie by tbov; uf the 
fair M>x «bo wi^b to iH-emne lairi r. A lailr lioti 
|iuinteil «a« vittin;; in a btiure nxini, where rbeii^ 
i«lrt' briii|; the Mihirrt, walrr Im-Im; iftipi-e|;iialed 
Willi aidplMin itrd byiliiiisen t:aa , ll.iiniw|;jtr w»* 
trr) wat naiidril roiiml j'^r i- t|M'« Ii>mi. thi tnirll* 
iM|( ibii lioui-l, the l^tikv in qut tti •o Ii4-<aiiir tUi|> 
th'idy bftuh i-i t'tr Jtur. K«t-i-y jNiton «at i-f 
cotir«r alarm* d hy tbiK vid.Un (^trmtcni chan]i;ri 
but the IrrlHivr f-\pl lining IIm* raii«e ut the pbr- 
niinriion, ibr l.u!} mi m-il on l.irili' r injnrjr, than 
a iLiliit.ir} pr-H-liri| b H^mi III r* ly iiinn* U|Hin im» 

I tiiral tb4ii ailili«ial !•• .iiit« in lutuir 

1 (htinji^rjt.iei-* poatrfir the h*mtl». 

\ Hlanc-h 5 or Ti Ihv •■( lutii r «li.fii*t, bt b-iilr-K 
in water, arid tin n Ih-jI tin m «• r;k lim in a iiiaible 
mortar, « itb 'I V*%. ol --i a*^'^*- fl ■«< i • It the \*m*%K 
be tu<i uily, aibl t • n tmn- d'-.f. M -iir, f.iii U kitii •!, 

I !iiit Irt no w:iter rnter tbr i->-i<i,> '•■'! n. I hir im^i* 
it inaib abpiad, Imi ronie« In i«- «• 1} •li*iii«||;>*ii, the 

i M'a-air di »tri>}i' ^ it« piniM-ii.- ^ 

/ itrt.iX r I . ,1. ;"vfA f •#«■ / T 
Tjtkf* 4 <>/■ "I r->i-il. II '{-i.^i-i! I I J • ioipal|iable 
. powdir, 111/, id *ri} Ii.'ii \iiiiri>.a'- 'oh-, I ■ x 

I of l'ortii|;'d t'-uff. I iix. ••: IU<io>«b »if M, 1 n.- • 1 
I i^mmI burnt iiib^rt 1 ««lit ■, ai.<: I • 1 of i*i|i| mtiili, 
{, well pul^ii-iLeil. .Mix ili< ml *^* tlirr, ami till ibt-ia 
I (wire. 

.f j7'.oi/ tcotK p^-ud ■*-. 
To make :i f!'*>**. I'M-lh |Mi«idri |i «tr 'Wit the coral, 
and. Ill i*» pitir. pl.t lit pire« ■ i*i hr «ii tiime-wa;! , 
' mhicril (o a «er\ hue iK'wdiT. 'I hii it Uie cutit* 
|. n*uu w^ ul making it. 



90 



UXIVERSAL RECEIPT BOOK 



Jin avtnngentfor the tetth, 

Talce of fresh conserve of roses, 2 p"« the juice 
of half a sour lemon, a liUle very roiteii claret, and 
6 ounces of coral tooth-powder. Make them into 
a paste, which (Mit up in small potS{ and if it dry 
by stMuHng, moisten with lemon juice and wiue, 
as before. 

To prevetU the f^.^th-ache. 

Rub well the teeth and jpiras with a hard tooth- 
brush, using the flowers otsulphur ns a tooth pow- 
der, every ni);ht on going to bed; and if it is done 
after dinner it will be best: this is an excellent pre- 
aervativc to tlie teeth, and Toid of any unpleasant 
smell. 

A roflical aire fir the tooth-ache. 

Ums as a tooth powder the Spanish snufT called 
SibelU, and it will clean the teeth as well as any 
other powder, and totally prevent the tooth-ache; 
and make a reguhir practice of washing behind the 
ears with cold wuter every morning. The reme- 
dy is in&llible. 

To clean the teeth. 

Take of good sofl water, 1 quart, juice of lemon, 
2 kYL. burnt alum, 6 grains, common salt, grains. 
jMix. lloil them a minute in a cup, then strain 
and bottle for use: rub the teeth with a small bit of 
sponge tied to a slick, once a week. 
To make the teeth -white, 

A mixture of honey with the purest charcoal will 
prove an admirable cleanser. 

An eicettent opiate for the teeth. 

Well boil and skim 1 lb. of honey; add to it a 
quarter of a pound of bole ammoniac, 1 oz. of dra- 
gtin*s blood, 1 of oil of sweet almonds, lialf an oz. 
of oil of cloves, 8 <Irops of essence of bergamot, a 
gill of lioniry water, all mixed well togvtlier, and 
put into pots for use. 

Vegetable tooth hrtuhet. 

Take innrine marsh-mallow roots, cut them into 
lengths of 5 or inches, and of the thickness of a 
niiddlmg rattan cane. Dry them in the shade, but 
not do as to mnke them shrivel. 

Next fint'ty pulverize two ounces of good dra- 
gon's blood, put it into a flat bottomed glaze<l pan, 
with four (Hmces of highly rectified spirit, and ualf 
ftu oz. of IK'sh conserve of roses. Set it over a 
g(*iitle chhixsoal fire, and stir it until the dragon's 
blood is dissolved; tlieu put in about thirty of the 
marsh-ioalluw sticks; stir thsm aboct, and care- 
fully turn them, that all parts n*vf absorb the dye 
alike. Continue tliis until the bottom ot the iian 
be quite drv, and shake and stir it Ox'er the me, 
until the sticks are perfectly dry and hai?l. 

Both encU of ei\ch root or stick should, pro tov* 
to immersion in the pan, be bruised gently by a 
hammer, for half un inch downwards, so :^ tj o^.en 
its fibres, and thereby form a brush. 

They are generally usetl by dipping one of the 
ends lu the powder or opiate, and then, by rubbing 
tlitm against the teeth, which they clean:e anu 
whiten admirably. 

OtJher vegetable tooth 6ni»Aef.— There ire sct- 
etal cheap srirts of these tooth-brushes, which are 
male in tne same manner as the genuine ones, ex- 
cept that, as a basis, rattan cane, or even common 
d«:«l, cut round, is use<l instead of the marsh-mul- 
l}« roots. 

Rote Up talve. 
J Put eight ounces of the best olive oil into a wide- 
mouthed bottle, adil two ounces of the small parts 
of alkanet-rooL Stop up the bottle, and set it in 
the sun; shake it oflen, until it be of a beautiful 
crimson. Now strain the oil off very clear from 
tlie roots, and adil to it, in a glazed pipkin, three 
oimces of very fine white wax, and the same quan- 
tity of fresh clean mutton suet. Deer suet is too 



brittle; vcA alv «xit to turn Tellov. McU this Wf 
a slow fire, an<< perfume it wnen taken off, with foiv 
ty drops of oil of rhodium, or oflavenJcr. Wheo 
cold, put it into small gallipots, ot rather whilst in 
a lifiuid state. 

Tlie common way is to make this salre ap lotr 
small cakes; but in that form the colour is veiy apt 
to be impaired. 

This salve never faJls to cure chopped or s«m» 
lips, if ajpplied pretty freely at befl-time, in the 
course of a day or two at famiest. 

Another m^fAorf.— Beat the alkanet root io a 
raorUr, until its fibres are properly bruiae«l, then 
tie it up in a ]iiece of clean linen rag, and put this 
in a clean pipkin with the oil. 'U'^en the oil hu 
begun to boil, it will be foun 1 of a deep red Tlie 
bag is now to be taken out, pressed, and throwQ 
away, and then the other ingredients are to be add- 
ed, as above. 

White b'p talve. 

lliis may be made as above, except in the use 
of alkanet-root, which is to be left out. Tlioiigli 
called lip-salve, this composition is seldom ap.ilied 
to the lips; its prioeipal use consisting in curiag 
sore nipples, for which it is an excellent remedy. 
To tweeten the breath. 

Take two ounces of terra japonica; half an oance 
of su^ir-cundy, both in powder. Grind one draebn 
of the best amberj^s with ten grains of pure ntnfk, 
and dissolve a quarter of an ounce of clean gun 
tragacanth in two ounces of orange-flower wuttr. 
Mix all together, so as to form a paste which roll 
into pieces of the thickness of a straw. Cut tbeie 
into pieces, and lay them in clean paper. Tliiiii 
an excellent perfume for those whose bcnth is 
disagreeable. 

To perfume clothet. 

Take of oven-dned best clgves, cedar and rho* 
barb wood, each one ounce, beat them to a powder 
and sprinkle them in a box or chest, whete th^ 
will create a most beautiful scent, and present this 
apparel against moths. 

Perfumed bagtfor drcnvert. 

Cut, slice and mi\ well togetJier, in the state of 
very gross powder, the following ingredients: 4 OS. 
of yellow Saunders, 2 oz. of corianiler seeds, f oi> 
of orris root, 2 oz. of calamus aroraaticus, 2 ox. of 
cloves, 2 oz. of cinnamon bark, 2 oz. of dried rose* 
leaves, 2 oz. of lavender flowers, and 1 lb. of oalt 
shavings. When properir mixed, stulf the abote 
into small linen bags, which place in drawers, ward* 
robes, &tc., which arc musty or liable to become sow 

Excellent perfume for gUrvet. 
'i^ake of ambergris one drachm, civet the like 
quantity; add flour-butter a quarter of an ouncet 
and with these well mixed, rub the gloves over 
feiitly with ane cotton wool and press the per* 
tume into them. 

Another. — ^l^ake of damask or rose seent, half 
an ounce, the spirit of cloves and mace, each s 
drachm; frankincense, a ^ of an ounce. Mix them 
together, and lay them in papers, and when hard. 

{iress the gloves; they will lake tlie scent in 84 
lOurs, and liardlv ever lose it. 

Tincture of mutk. 
This excellent spirit requires 6 drachms of Chi* 
na musk, 20 erains of civet, and 2 drachms of red 
rose buds. Reduce these ingredients to powder 
with loaf sugar, and pour over them 3 pints of s|h- 
rit of wine. 

A perfume to prevent pettilential a»rt, t/e. 
Take of benjamin, storax, and gallMmom, eai^ 
half an oz. temper them, being bruised into pow- 
der, with the oil of myrrh, and bum them in s 
chafing-dish, or else take rosemary, biJm, and bay 
leaves; heat them in wine and su|^, and IcK (he 
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»r c^mflnoKili likffwitp Iknm them bv the 

• |Mn, «nil ihej vill proiluee « very ftiir 

•^ft/t fkr pfrfHminff tirk r9om%. I[ 

V (tai-Hti'lr thf r'«ll(iwin{;inj;ii-itM*ntt,and ,| 
<«ii • nuirbk* tlatk, I Id. of gum brntnin, .i 
•m «('»m«, I 111. (»f freiikitirmw, anil tf 

■ rlmfTfml. AiM tn thMroiiijinMliun the 
Ii'IUmI^: C nx. of linctnrv of bmitnin, 4 
#-ti«*' i»f anit>rr]p-i«, t ox. of nipiice ol 
:. «*f iiliniinti nil, antl km. (if clear iynip. 

• tftlf iii(-) a «titr nn«tt% aiif| fiimi into 
a mnir:4l tliapr, wliirh flpT in the lii««t 

1 1 ni'ir** liqniti Ui'miIU be rvquiretl for 
mIiI «artn «4lrr. 

.fr^»n.iftf /Wj«ft/«. 

il «ift finr a |HNin«l nf the foar Kiimt left 

nakini; ••f lMmvr-vatrr« Jnc raiund alao 

-*Hhriit« left frim the cpirit ol iK-njumin, 

(«f th'* Im-m •raling-waJi, and one |»oun<l 

• g'ltn b*-nii»:n. 

r tiitn^ clni.' enmmnn |»tim arabie in a 
f niti^walrr, of a prtit% thick cnntivCcn- il 
d M if %ittr drops <if tjiint of m«iUi. .1 

■ whole toother, ao ai to make a preflT '' 
• Kich makr fi\t into «ntall c<mrii or Lallt. | 

l)HimiiKh1v bt-fnrv ihi-jr arc put away, ■ 
th^T wilJ nrroRii* ni-wddr. 
AMiUani paiiiculirlv uiit*ltd for burning , 
vhrrritie firkorthrft^ad have Uii» Thry 
II yrry contidiTablf i)Uititktif4 m ihot«i* 
r l^nU and ('ouiniimi; alio in lariouB 
flnhh ni'Hni, he. < 

Krf'ltm'w poMtili. 
it annthrr aort of thi-ic pattil*, ealird 
! ^iin, which arr madt'thui: Tukf <w>im.* 
ii armialic luiMr, and make into cunrt 
I in l«-n*ih. ami of the thieknctf, at th«*ir 
n inch. W hil«t roniit, woop out a ratify 
'»m erf' rachf rujiablr r^roiitNinin{; a l^rgi* 

np aitli giiiipowdrr, cotrriii); lliit uvrr 
■A«tr «huli Ua% bi't'O tccMi(v-d out. 
.• \m drifd, Ly llit* hi(toni« of thi'Vi' pa«- 
ni-'«t, f'tr if atiT moi^tnrr attaikttlH'ifun- 
N fff ft» «dl fn* di**tror«'d. \ 

M,(n '^it ran hardly Im* rjllrd a u«i*ftd pui"- i' 

«hu'u thf M- |n«iil« art' made, !■ to |irf>- .i 
-«i HI. I>iiiiiig('hriitniatp or otln-r h>>li-- l| 

•!«, if \% ruftnmarT with niiny to li^ht ' 
«r wiin thr avowr't intt nlitm nf jH-rfuni- | 
|iarifurntB, ani) whil«C the romitany are I 
ith tlf ■nliiur, an uncx|i«-cti*d n-jMirf tcr- j 
c, whiUt II acnu»r« Mcht^. 

ilf a {MiiMid of puhil p'lviirr, fnadr frofo 
' ni>t«*, l.ulf an nunce of |^*y auilHT^riA, 
II. • i4 (iiu«k, and twenty |;i-hi(I« ftf civt-t. • 
mutk mid mrt with 1 uf wear tiia ^<'r}' H 
' r. ri« It till anilHrrisris wiifi ft drnp4 nf \\ 



\n hn i.u'.t, tj«rr a |;i-titi«' fin% in a rlran ■' 
4 liiatt (ir ««*p|M't, add, a* tt nit*ltt, a fva i 
till- jMirr III i^n-in Icuiiin, aiul ainKit 4 
Il .i1 f il -il Hii><iiucn and \a\- ndiT. Wht-n 
yiws itnu-Itrd, |i<lt tin' alMivi* pumdiT in- |. 
ai**! nti\ It at-ll. Adil, hy di-|rrrrt, the. 
'■p|di'-tn'<f^: and « hen thr «h(ilr ttCMOi- | 
hi-nce atiil *ill it thpniL;li a^rrr Anrhair , 
it will mil |d4i thrcMigR, n-turii inid the |i 
piA [wmml II a ith loaf augar, until the , 
"rtlucril til 6i»c powdt-r. ' 

. |ia6rr irn« ptrpmte, [ 

pint.y-wti'j(hfa of fine atnltrrpia, in a 
tar, \rtj gently, Mir iu quickly t dro|>« 
lemcm juice, ami iIh* laiue iif bchn*nul . 
, nsMly biiwdcrvd with fine loaf lugar, W 
Biuifc, 19 graivi ol civet, and 94 rralbs 



of the TVftidunm f^f^^ the making of iplrit of am* 
brrgi-ia. Add nnr ntuior iif tpiril •il'ainWrgrit Mil 
and incoriMirati* them well, arid 9dd 10 |Hmr.ila uf 
hue dry liMir |Hi«dfr. Pum the ahol**, taico 
through a fine hair aieve; tlien lay it «i|irn fo* thix-« 
ilay«, in a dry mmhii, ttir il irf'ifii, that I lie apirtt 
niav rntiinly f%a|Minile; oi!irr«i%i' it iiiHt inn tuur, 
which liowfter will gu uffliy kcrping. HiKtlc and 
■top it doir. 

,\tu§k and ritW pi^fumrt. 
Take 9 |iriin)-wfij;!it*ol" |mri* inu«k, 12 graiur 
of ciirt, and t |»rnny-wright of the n-«ifiu'irn of 
•pint (d'anibergnt. Make thi« into a pa«tr, wiiti i 
ounces of ^pirtl nf nni^k, niidi- \\y itifu-i'in. t*oa« 
dor it with 1-iaf ftu^r, and mil lu 16 |MMiitdsitl Ane 
hair )Mi«di-r. 

Ornt pcrfuwue. 
Take lie%t dried and •ci-a|H>il orrii mntt, frre 
fnmi mould. Ilniiie (»r grind theni: thr lallrr %% 
bent, an, iH'ing wty tnugfi, thrr rii)iiirc great la- 
hour to iHUimr Sift the pitw.lfrthniu^ha finr luir 
•ieve, aii<1 put the rrmainib-r in a hak- rS nvrn, |rt 
dry the ninivture. A ^inleiit lirat wilt turn the 
riMrti yrllfiw. Wlien diy, grind agiin, and liit, 
and rr(N*:it tht* fuim«* ui>lil the »h'-le li.i« |aiiit'<' 
thnni^h the airve; mil fintliing aiih il, at it w^iula 
mould and »p->il it. 

TiViff pfrfume. 
I)ro]) twelve dnip^ ot';;i i-uine oil of rhodium tm 
a lump of loaf-«iigar: griii'l tint wrll in a gla»« luor^ 
tar, and mix it thuriMuchly with thn*r ]><iUiid« wf 
orris pfiwiler. TliiH will, in \\% {icKuimi , ha«r a 
retrmblant'ir to a wrll-fla^iiuivil %i'ilet. If you add 
more rlifxtiuni oil, a ro«e |irrfuin'*, invli ad of a 
violet one, will l.« pnMliici'd; the orrii pi>«dr4- ii f 
nio«t agreeable |K'ii'uiue, ami ouh r«i|ijii-ti g to b« 
raiteil Tiv the aililitiou nf the ah'nr i|ii,*ii1ily of iIm 
oil. Kceii thi^ iMrrfuinr in the Mmt- iiuimrl ai iIm 
01 hen. WliRt it at tlic druggitti* thups it jseot- 
tally ailullri-ated. 

/Tw^ prrfumf, 
Takv two |M*ck% of fre^i dry dam«<ik nvte leavea^ 
•trip iIhmii fnim their lea«etaMil ttiilkti havr rrMiy 
tisti-en iKiumlt of fine ha'r |io«der. Strew a layer 
of nite leaves, on ilM-clt of imjier, at Uie tHittom««f 
a b<iz. cii%er them n«er with a Inter of hair |iow- 
der; then alrew alleniatvlv a Uvrr of n'urt and 
powder, until the wh'de nf each hat hrcn nicd. 
\Vhi-nfiiey have lain *Jk liourt, <\fi the (lowder oaL 
and eitiote il In the air m\ hourt tiif.rr. Stir it «4- 
ten. Add Irc^h row.< haiet, twiee, at befure, aiul 
pnioced in the tame wa) ; uflei thii dnr ihe p4iw« 
der wi'll by a gentle li.at, and pa^t it llirnugh a 
fine sieve. I^tlly, {Miur ten dmpi of oil <if nic^ 
diuin, nr fhrr*' dmpt ttf ullu nf niti-t, on li«f tii- 
gar, whiih trit urate in a gl4«ini<-rtar, and «ir well 
mill the (Hiwiler, which p<il intna imi, in* gla«t fie 
ute. Ill it hair (hi a der (iri-fuiiir wilt be raocllent« 
and will luep ««ll. 

Ta^e tiiteen |i«iUiiil« nf iMir i^'^der, an*! furl^ 
drt'pt nf Kuinan nil itf b«-rganin«, ard proceed la 
all rc«|M*rli at betnrr, hut <|ii not |ea«e tlic coii»- 
IMiund ri|Hiied In the air{ fur in this caur the bcr- 
gatniA It so vnlulilr, tli«l it «ill quirkly fly nC 
• inUttrtr u inu r panttUr, 

Take t«fll\r |touiiiIa of fine ttairh |H)«tler, wM 
ihirr jMiunilt uf the anilierp.t |iri<umr: nut Oiem 
Wfll togriher, a'ld nm il i«iae ihruugh a f i»v iMir 
•lew. I'm it inio a wrll clntid boa, or |!at«, fi^ 
utc Thii it tlie fint aiul Inst tort of araS.'rgrit 
|Miw4rr: bul for a trconfl, nr inter tir anrt, put ctily 
a poond and a half ol tlie |irrfumc, to Inc aUtVt 
i|iiaatily of Marrh |»tiwdti. 

m^tuik and cnrt hmr p9wder. 

Mis twelve pmiuds of lUrcb powder, »aA 
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iol^« whm p rWMT l y incnrportted, is nnv 
rn«i);li a hair iirw, to mix it nmnt iuU- 
imI It tlif-n Irft for tome time to swrat, or 
l«isltr luuitL llii« mnikttifM ii iiilfii«ir<l 

liM oiliiHM vliich it |K*culiar IhUm' real 
■nria fn'in liavaniuh. 
uff* it |i»cki>il in barreli, tin canittm, 

jur«t U} thtt it niav citnu* cHit in lumps, 
|iani»h tikiifit. I'Kis it done to tlrcriv-; 
nMT, nn «ltofn tliit bail rniupound it im* 
rral S{tani»h tnufl*. Such it the C(ini|M»- 
a «rtir |^-at |iart of vhat it luadc aitil 
antmim Spanish tiiuflT. 

'/• ffhiAr trtiriMtkirmt $pap. 
tlir hatit nf all tiit* toapt ril the toilHte, 
r tli« nain« of Wind tor toap, iM-cauitf 
lonut a tNi«tr too ilifficult to molt Kg*in, 
int an f*<Iiinr tno tironi; to l*e mi tod vith 

I'hr MP't toap dinihilVed hot in alciiliol 
1 till id liitr hv ciMdinf. To thit fact it 
hico«cr7 i»f tniii«i»an'nt ««]•, which, if 
■n-tl, l»at ihr appearance of fine wliire 
iK>r« it roav al«(» lie rolourril, atid the 
liura, f<ii' ihi^ |Hir(»r)«o, are prrforahle to 
wnr \ifnn*i nuiT niAe thi% titap, liv put- 
lliin |;U«« phidi the ImIi i»f a cake of 
liM|>-ilia%in|;4; fill it with fMie half of al- 
1 |i*it il CK-kr tiir fin* till the afiap it dit- 
lit miktnre pl:tcetl iu a luuuid to cool, 
Ibc trantt«an-iit toap. 

U'trultur totifi, 
rd ctinl •.«ap,and went it mith oil of karni, 
:e of hrruaiu'it, hou;;ht at the dnig^ittt*; 
cDce of b«'r,pkni>it mHV l>e omitted. 

lb. of (^nuklitne iMMir 3quani nf lioiiing 
rater; mM 1 lb. ol talt of tartar di«t<d%rd 

of «atfT; c'»ver tl»e Tettel, ami when 
r ihriingh a cottnn cloth: a pint tlimdd 
■ctiT 16 ua. tn>v; if more, adil dittilled 
1 if let*, rvaiKMiite. Then aild (MM-third 
tlm'indt, dimmer them toertlirr for tome 
mil the ml finntajelly; wiirnco4d,«hich 
led on a tinall quautitr, a^bl common tall, 
oii*inue b«ulin|; nil the Miap it tfilid; vhon 
oil' ihe « jter, and tlu-n |Mmr into mouldt. 
* mrfAW,— Take • Iht. of Muip Iot, made 
or kr)p, til Mruii|; that a btrtlle holding 
I iif «atiT wdl hi '111 It ounc4>t nf tlie h-T, 

of rill of alfn'ind«{ nib them tngi-thrr in 

and j.iit the miiture iiilo tin romiiiit, 
il bo t'lr Miiue »ovkt, till tlie combiiUH 
■fccL 

) tbt. of w hitc cil-ioap and 10 Ibt. of Jop- 



p« ioan. Cut them into amall uftart pieces, vltak 
tet todiy for three days: Iheoil-toap, particmlu |v, 
mutt be thus drie<l. 

Scra|ie, Tenr fimdr, fin* pfNindt of oil mp, 
which diy, for one liny, in the open airt rail U 
well in the tltatiiiK-lKix, with fiie |»oun«lt of pow- 
der. Mid an ounce and a hrif of the bett vomiilion. 

In mixins, place pieeet of timp and coloured 
I»owder, in layort in the bot. making, in all, four 
alternate layort of r«ch. When a U\er rd* each 
has been plitced in tht* bo(, tprinklo a pint of rxttr 
water over the cut t<'ap; for if it be miu-h combin- 
eti with the po«dor, it will iN-coine lompy ami 
liaril, and eonte«ji>ontly f>|»iitl ilir WM*'h«'«ll«. llie 
same quantity of water it In he UM-ti fur nioitleidtiK 
each of the oiImm* Mi.ip hyeit. Ni\t mil a pnit 
of thin March, which ha% lHi-n wi 11 b<ule<l in niill 
a pint of rain water, «tth linlf apint of tote wAtt-r 
and dittriliute it, eipiMlly well iiii\e«l, aiiinnj; the 
I matt, by turning it ovi r ii-|M*aie<llT, and tlu'n |irrts 
it down chtte with the hnnil*. I^ a pi<'ce be n«iw 
cut out fn>m the iiiii«4, the n|ienitor will |iereeive 
Arhothorthe marblin); i^ MifTiciently jpjod; and if to, 
he may iM*ucot.-d iinmoiliatelv to lurm hit watt»- 
balls. ' ' 

To imitttte ,\*if*fr9 vnip. 

Take of fietli liv, Mnm^ •'fuitigh tob«>aran eg](, 
eight po«indt; nn<t put to it of deor*t, gOMl^t, or 
lamb*t»Ui-t, (which hai provioiimly been wL-llclean•- 
e<) from all tkin«, hit. Ly ntMr water) two (HMinds, 
anti one pound of oliio uil, or mtlirr bohn-nut oiL 
l^t all thote timnirr o«tT the fire in a well glazed 
(mK, until it be pnHy ImmiIi of tin* cinititle«»ee of 
crown or N^ph't toap: tht'iitum il <miI inin a Im^c 
flat |ian, « hirh lot on iho leadt or nwif tif the lioute, 
ox|K)to<) to the heat rif the tun for filtv davt. llie 
|ian mu«t Im* covi-reil (i\it with a beU gfatt, tarh 
Ht tlie nrdrnert u«e, and the nii\turr mu«t lie tlir- 
rrd wtll r*nc<' ad:iy, during the whole of thittiro*. 

In alioul tix werkt or two m ntht, the o|terator 
will htve a roott excel It nl groutul work fur Naples 
toap, which only r«-quiret (M-rtumine in the fol- 
lowing manner, to mider it e«on iinferablc to tlie 
foreign sortt. 

1 ake of oil of rhodium, ot.e oiifiee, of spirit of 
amliergrit, two ouncet and a half, tpirit id mutk, 
ludf an ounce; mix tht-te well tii;cttiier, ami ihea 
put the eoin|iound into the |ian ol' sitap. Stir the 
wlfde Will, and incoqioratv the |ierfuiuet with the 
sua|i, on a maible stone by meant of a inulh r. I*ut 
up into snuill jars, or prvserk^- lu a mat* in a laiYo 
j ir, aecordini; to tab nr cmveniencv. If kc;il (or 
19 moiitht, tliii flap will Im* tn «nfl by compshtiNi, 
to be far prrUrable to the bi-a »riap that e^er cams 
from Naples. 
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icfr mib, for mmnian fiurp9$n ami for the 

coft^nf fire$». 
■ppn gmllt, wrlf bntitetl, 4} OS. and loy- 
ifirvl, I us. with S pints toft water, into 
re mug: tlowl) ImiiI, until one «piart rv 
d, well p»»wd*'red, the imrr green «rys- 
|JiBie i4 ir-to, *Z^ os. blue ^itnol or «rr- 
lluiik the laltrr b* tirr.J | os. gum arabic, 
k«wn sugar, >2 oi. Sliake it occaaion- 
th after making, tlien alter staiMling a 
Bl wi^ cork. 'Ii 



l*he common copperas will not answer m> v« 
1% it lias alt^a«^ al «iiHHd uttgm. 

'/• imUe rstwiiw 'b\uk ink. 
Pour a galbiti nf bcnliiig sufl water on a 



of powdvred gallt, prrtniutlv put into a iirt>|i 
teasel. Slnp ttie nuiulh «if Uie trstcl, awl art It 
in the Pin in lumrocr, or in winter wbrre il nmf 
be wanm d by any hrr, and let it Hand Iwvnr tars* 
days. I ben add half a pound uf given titriid |hiw* 
dervd, ami baring stinvtl the misttrr well 



|tte«ent moulding add a tj •lK*r with a wuoden spatula, let il stand afnin iar 

H two nr tlvM diy% rrtuMing Um Mining ^hm 
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■Od farther to it 5 onncet of gum arabio dissolved 
in a quart of boiling water, and lastlj, S ounces of 
alum, after which let the ink be strained through a 
coarse linen cloth for use. 

Another. — A good and durable black ink may be 
made by the following directions: To 2 pints of 
water add 3 ounces ot the dark coloured rotl^h- 
skinned Aleppo galls in g^ss powder, and of rasp- 
ed logwood, gr«:cn vitriol, and gum arabio, each, 
1 oz. 

This mixture is to be put into a convenient ves- 
sel, and well stiMken four or five times a day, for 
ten or twelve days, at the end of which time it 
will be fit f'^r use, though it wil! improve by re- 
maining longer on the ingredients. Vinec;ar in- 
stead of water makes a deeper coloured ink; but 
its action on pens soon spoils them. 
Shining olack ink. 

Beat up well together in an iron mortar the fol- 
lowing ingredients in a dry state; viz. 8 oz. of best 
blue gall-nuts, 4 oz. of copi>eras, or sulphate of 
iron, 2 oz. of clear gimi arable, and 3 pints of clear 
rain water. 

When properly powdered, put to the above; let 
th(* whole be shaken in a stone bottle three or four 
times a day, for seven days, and at the end of that 
time, pour the liquor off gently into another stone 
bottle, which place in an aiir situation to prevent 
it from becomme foul or mothery. When used put 
the liquor into the ink-stand as required. 
Procettfor making the best ink. 

Take 6 quarts (beer measure) of clear water, 
toft or hard, and boil in it for about an hour, 4 oz. 
of the best Campeachy loj^wood, chipped very thin 
across the grain, adding, from time to time, boiling 
water to supply in part the loss by evaporation; 
strain the liquor while hot, and suffer it to cool. If 
the liquor is tlieo short of 5 quarts, make it equal 
to tills quantity, hy the addition of cold water. 
After which, let 1 lb. of bruised blue galls, or 20 
oz. of the best common galls, be added. Let a 
paste be prepared by triturating 4 oz. of sulphate 
nf iron (green vitriol) calcined to whiteness, and 
let half an ouncje of acetite of copper (verdigris) 
be well incorporated together with the above de- 
coction, into a mass, throwing in also, 3 oz. of 
coarse brown sug-ar, and 6 oz. of gum Senegal, or 
Arabic. Put the materials into a stone bottle of 
such a size as to half fill it; let the mouth be lef) 
o])en, and shake the bottle well, twice or thrice a 
day. In about a fortnight it may be filled, and kept 
in w^U stopped bottles for use. It requires to be 
protected from the k.'ost, which would considerably 
injure it. 
Indelible black ink -without gaUa or green vitrioL 

Infuse a pound of pomegranate peels, broken to 
a gross powder, for 24 hours in a gallon and a half 
ofwater, and afterwards boil the mixture till l-3d 
of the fluid be wasted. Then add to it 1 lb. of 
Kuman vitriol, and 4 oz. of gum arable powdered, 
nnd continue the boiling till the vitriol and eum 
be dissolved, after which the ink must be strained 
through a coarse linen clotii, when it will be fit 
lor use. 

This ink is somewhat more expensive, and yet 
not so good in hue as that made by the general 
method; but the colour which *t has is not liable 
to vanish or fade in any length of lime. 
Jndettructible ink fir rtntUng the action of corro- 
nve 9ub»tunce9, 

On many oeeasions, it is of importance to em- 
ploy an ink indestructible by any process, ^at will 
DOt equally destroy the material on which it is ap- 
plied. For black ink, 25 grains of copal, in pow- 
der, are to be dissolved in 200 ^n\nh of oil of la- 
Teader, by the assistance of a gentle heat; and are 
tbeo to be mixed with ^ grmioi of lamp black, and 



I } a grain of indigo: for red ink Qie &90 rubs ^ 
' oil of lavender, 17 grains of copal, 4nd oO graias 
of vermilion. A little oil of lavender, ir of tu- 
pentine, may be added, if the ink be found too 
thick. A mixture of genuine atphaltucu dissolved 
in oil of turpentine, amber vanii8o,and lamp-blsfsk, 
would be still superior. 

This ink is particularly useful for labdliag 
phiais, kc. containing chemical or oonroaive sob- 
stances. 

JSett ink ponBfder. 
Infuse a pound of gidls powdered, and 5 oonces 
of pome^uale peels, in a gallon of soft wsto- for 
a week, in a gentle heat, and then strain d^ tbe 
fluid through a coarse linen cloth. Then add to it 
8 oz. of vitriol dissolved in a quart of water, aod 
le*t them remain for a day or two, preparing in tKt 
meantime a decoction of logwooo, oy boiUog i 
pound of the chips in a ^lon of water, till l-3d 
be wasted, and then straining the remaining fluid 
while it is hot. Mix the decoction and the sola* 
tion of galls and vtriol together, and add 5 oz. of 
gum arable, and then evaporate the mixture over 
a common fire to about 2 quarts, when the remsio- 
der must be put into a vessel proper for that pw^ 
pose, and reduced to dirness, oy nangiiig tbe ves* 
sel in boiling water. 1 'he mass left, after the fluid 
has wholly exhaled, must be well powdered; smI 
when wanted for use, may be eonverted into iok 
by the addition of water. 

^nofA^.— Compositions were also formerij 
made for portable, or extemporaneous inks, witb- 
out galls or vitnol, of one or which the following 
is a recipe: — ^Take ^ a pound of honey, and the 
yolk of an egg, and mix them well together. Add 

2 drachms of gum arabio finely levieated, aod 
thicken the whole with lamp-black to Uie eoniiM- 
ence of a stiff paste, which, iKsing put to a prcper 
quantity of water, may be used as ink. 

Ink powder fir immedtate ute. 
Reduce into subtle powder 10 oz. of gaU-iiuUt 

3 oz. of Roman vitriol, (green copperas,) with I 
oa. each of roche alum and gum araDle. Then pot 
a little of this mixture into a glass of white vise^ 
and it will be fit for Instant use. 

Anotlier. — Take equal parts of black rosin, bant 
peach or apricot stones, vitriol and gall-auts, sad 
2 of gum arable, put the whole in powder « cshe 
as required. 

Exchequer tnk. 

To 40 pounds of galls, add 10 pounds of gun, V 
pounds of copperas, and 45 gallons of soft wsier. 
This ink will endure for centuries. 

Bed Ink. 

Take of the raspings of Brazil wood a quarter o( 
a pound, and infuse them two or three days is n- 
cegar, wliich should be colourless where it eso be 
so procured. Boil the infusion an hour over a ges- 
tle fire, and afterwards filler it, while hot, throush 
paper laid in an earthenware cullender. Put it 
again over the fii c, and dissolve in it. first i i> 
ounce of gum arabio, and afterwards of alcm ssd 
white sugar, each 1-2 an ounce. Care should he 
taken tliut the Brazil wood be not adulterated with 
tlie Braslletto or Cami)eachy wood. 

Other preparationa.—^Lti ink may likewise be 
preiKired, by tlie above process, of white vine is- 
stead of vinegar; but it should be sour, or disposed ic 
be so, otherwise, a third or fourth of vinegar ahooM 
be added, in order to its taking the atn>nger tii^ 
ture from the wood. Small beer has been sooie- 
times used tor the same purpose, but the ii^ will 
not be so bright, and when it is ased, vinegar 
should be added, the qoantitr of gum anbb di* 
minished, and the sugar wholly otnittiecL 
Red inkSrom venmUam, 

Take H'lr rhur of four cgga» t Iffi ipoorfbl d 



UTKS, IM. 



l^^ 



or focM* tttn&ff botm fo s powder^ 
I nnirh inirit of winr; b4>«t ihcm tocrthcr, 
fj arr of the cooiiMciiee of c*\: then and itjch 
^cuiinn of Tennilion at wtll prodiiee a ird 

■ulRcieiitlf Mmiif^t and keep the roitture in 
» phial or welUttoiiped iok-hoctle for nae. 
jmpotitinn thouki be well aliakcn together 

H It u*e«l. 

eofl of the ^Itir of e|q(t, ram water it fre- 
▼ uard; hut ihin tize, inaoe of itinf^laat, with 
t boor?, .t murh better for the purpote. 
' Prrmanrnt red ink, ' ^^ 
,e of oil of iMrtuler, lft>Kraint, of copal In 
r, I7|emint, red tiilphiirrt of mereiiiy, 60 
llii- oil of larendrr being dittipnte<l with a 

Im^, a ctltmr will be IpOi on thepaiier tnr- 
•d with the copal; a tiibtianec intoluble in 

•pintt, aridt, or alkaline toliitiont. 
I cflinpotition pottetiet a perroancnCcoloor, 
MS. wnltrn with it, may be exitoted to the 
• rnmmonlv ntrd fnr realoring tne colour of 
1 bookt, « ithout injurr to the wrilinr. In 
■nner intcrpoUtiont «ith eomnMNi ins may 

Grten wrUinj^ ink. 
e an ounce of rrnli|(rit, and havinr powder- 
pot to it a quart of vinrfpir, he. al\er it hat 
:wo or thrrc dart ttniin oflf the liquid^ or, 
1 of thit, uie th • crrMalt of irfnli|uit dit- 
ia watrr; then ditanlve, in a pint of either 
c tolutinnt, five dnchmt of gum arabic, and 
■chmi of white tu^r. 

Trtiow vntinif ink. 

two minre« of tlie Frvncli hrrrirt in a quart 

vr, with half an 04incr of alum, till one-third 

fluid be evapomtrtl. Then dittoUe in ii 

wrhmt of gum arabic, ami one ilrachm of 

B*d afierwardt a drarhro of alum powdered. 

Biue ink. 

IT be made by diffuting Pratt! an blue. 



ig*!, thr'tigh ttrong gnm*«iitrr. I'he eoro- 
»alrr-<olnur caket, diffuteJ in water, will 
mflUienlly good coloured iukt for moat pur- 

CiMWr ptase pnniert* ink. 
far the mlling-pmi it made of linteed oil, 
in the tame manner at that for common 

fink; and it then mised with Frankfort- 
nelr ground. There are no certain nro- 
kt which CMi be determined in thit kiiiu of 
wrw WfNkraan adding oil or black to hit ink, 
hinkt proper, in nnirr to make it iuit hit 
e. Some, h'^wrvrr, mil a portion of afHB- 
mled cil which hat never been burnt: but 
tti hrcettanlT be a ba<l prartice, at luch oil 
lo go thmugh the pa|»er{ a fault very coni- 
( Mnatt, etpceially if the paper it not wnj 
Vo ti«p It added ( becauae the ink it mM 
I olT fnm the cvippcr-platrt, with alkaline 
in Mwnmon printing, but with a bruth di]*- 

rA#r mriAarf. — >lnttead of Frankfort, or other 
tf black commonly uard, the following oom- 
a ma« be aubttituteil, ami will fiirm a much 

aAtl m'«^ bi-autiful black, than caa be ob- 
by any other methml. Take of the derprtt 
m blue ftvc partt, and of the derpetl c<>- ■ 

lake aa«l bmwu pink, each one part ' 
Ihem well with oil ftftarprntiae, ami alter- - 
vtth the ttruog an*! wrak oilt in the man* | 
I Mworrtion ahore dirre1e<l. llie oolova ■'. 
If W Might furlhit puqv^w, hut they thould |. 
drrpeal of the kiml, ami |irrfeetly trmiuna- i 

oil, at the whole cflrit depcucit oo tnal 



9Uo«a of MiUoil vt Ml 



: life. In a large Iron pol, a^d brtNlg^t tn boil. It 
' it then ttirrrd with an iron udle; aiHl whiitt boiling 
the inflammable ?a|M»ur anting fnim it either taket 
fire of ittelf, or i« kimiled, and it auflTercd to bum 
in thit way for alKtui half an hour, I lie pot being 
partially covere*!, to at lo rrg«ila:e the bmly of the 
flame, and contequently, the heat communicated 
. to the oil. It it fn>i|iiehily ttirrrd during thit time, 
that the whole mar l»e hea*i^ eqimlly; oiherwite, 
a pa. t would be cliarrr<l, and the rett left im|ier> 
' feet. The flame it then estingiiiihed by entirely 
, eorerinr tlie pot. The oil, by thit prncett, haa 
much of itt unctuoiii quality dettmyed, and when 
cold it of the enntittenee of toft tMr|tentiiie: It it 
then called varnith. After thit, it it made into 
ink, by mixture with the re«|uikite qu<intitT of lamp- 
blackt of which about 9^ ounret are tiiflScient for 
16 ouncea of the pre|ian*d oil. l*he oil lotet, by 
the boiling, about an eighth of itt weight, and emita 
r^rr oflTentive fumei. Several other addiiiimt art 
made to the oil liiiring the iNiiling, tuch at cniitt 
'■ of bread, onion t, and aometimet tur|K*ntiiie. I'heae 
; are kept aecrvt by the preparf«^ llic intentioa 
; I f them it more fflTeetually to deitroy |Mrt ot iht. 
i unctuout quality of cfil, to give it more body, in en- 
able it to adhere better to the wetteil pa|ier, and to 
t|iread on the typet neatly and uniformly. 
I Hetidet thete adilitiont, othert are made by the 
! printert, of which the moit important it a little 
I fine indigo in |>Dwder, to improve the beauty of the 
' colour. 

•fno/Acr mr<AM/.— I lb. of lamp-black, ground 

▼err fine, or run through a lawn tieve, ^ ounces 

; of f*ruHMBn blue, ground very fine; 4 ouncet of li»- 

' teed oil, wrll b«)ii<-tl and tkininie«l, 4 ounei-t of 

tpirit of tuqientiiie, very clt-ar, 4 ouncet of tofl 

I varnitli, or neat*t fixil oil. To be wrll boiled and 

, ikimroed, ami, whil«* lioiling, the tf»p burm-d uflfby 

I teveral timet applying lighted |»a|irr. lirt thete 

• be well mixed, then put the wlmle in a jug, pUce 

' that in a pan, and boil them very carefully one 

hour. 

A fine Mack f>rrnilrr»jf ink. 
Lett turpentine and oil, without Prattiao blue, 
for commim ink. 

jRert priniing ink. 
In a teeured inm pot, (firr out tide witen po«ti* 
ble), boil 19 gallons of nut oil; ttir with iron la«lle, 
long handle; while l>i>iling, |itii an in>ii rmcriwrl- 
ly over, trt the vapour on fire by lighliM pa|ier of- 
ten applini, keep will atirring, and tm the fire, i.ne 
houralleaatfortill the oily |iartirlrtarebumt),llirn 
a«td 1 pound of oniont cut in pieeet, and a fi-« 
crualt of bn>ad, tn grt out tlie rrtiduc of uil ; alto 
varnith, 16 ot. fine lam|»-bl«ek. .1 onnrrt, gtuuiiil 
imiigo, ^ oance. lloil «rll ime hotir. 
G—d nmmon prinUntf tnk. 
Take 16 ouncet of vamiih, 4 i>iinci*t of lintred 
nil, well boiled, 4 ouncet of cl>*ar oil ol tur]>en- 
tiiie, 16 ouncet of fine lanip-bl.ick, ^ ouncet of 
Pruttian blue, fine, 1 ounce of indigo, fine. Ilnj 
one hour. * 

Jhiniert* ml ink. 
Soft ▼arni%h and %i rmiliim «ith whitr of eggt 
not very thick. C4)mroon varniftli. r«-tl-leai1, ai.tf 
orange. 

iUue.— I*nittiau blue, and a liltir nrry-blark, 
with vaniiih ami nns* ^^^7 thirk. t '<tmmiin indiga 
and varnith; then «a»h i4f mlh iNiiling Wt. 
i*trpehud inkfir inn-r%hauna on fowA ilmtet, anr. 

Thit ink it liimed by mixing about t^kree narit 
rf pilch «ith ime |nrt of lamt^black, and making 



Ihem inc<irporate by melting the pitch. W ith tkia 
j comuotition, utinl Tn a m<>ltrtl ttale, the letim ar* 
' fillea, and will, without citraordinary n u lc— e , c» 
Ike I dtvt aa long aa Um 
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hukanink. 

Let ivory or lAmp-black be luized with a tmall 
Dortion of rrussian blue or indigo, for a blue black, 
«nd let the tame blackg be united with raw or 
•mnit umber, bistre, vandjke or any other brown, 
instead of the blue, for a brown olack. These 
should be mixed together in a weak gum-water, 
(perhaps matt- work would answer the purpose bet- 
ter] first levigatine; them very fine, in common wa- 
ter, on a marble slab. When dried to the consis- 
tence of a paste, let the glutinous matter be well 
mixed with them. That will be found sufficiently 
strong, which binds the composition, so as to pre- 
vmi rubbing off by the touch. Indian ink draw- 
ings should be htndled as slightly as possible. 
Tno much gum in the composition will create an 
offensive gloss. 

Another method, — ^l*&ke of isinglass. 6 oi., and 
12 oz. of soft water; make into size; add 1 oz. of re- 
fined liquorice, ground up with I oz. of genuine 
ivory-black, and stir the whole well. Evaporate 
Jie water in balneum marise; and form the sticks 
or cakes. 

A tubttUute for Indian ink. 

Boil parchment slips or cuttings of glove leather, 
in water till it forms a size, which, when cool, be- 
comes of the consistence of jcUv, tlicn, having 
blackened an earthen plate, by holding it over the 
flame of a candle, mix up with a camel hair pencil, 
the fine lamp-black thus obuined, wiili some of the 
above size, while the plate is still warm. This 
black requires no grinding, and produces an ink of 
tlic same colour, which works as freely with the 
pencil, and is as perfectly transparent aj the best 
Indian ink. 

Permanent ink for markings linen. 

Take a thi^chm of nitrate of silver (lunar caus- 
tic], dissolve it in a glass mortar in double iu 
weight of pure water; add to this solution tO drops 
of nitric acid: this is the ink. In another glass 
vessel dissolve a drachm of salt of tartar in 1| oz. 
p( \tater; this is usually named the liquid pounce, 
with which the linen is wet previously to the ap- 
plication of the ink. 

Another mrthotL Take of lunar caustic, two 
drachms, distilled water, 6 oz. Dissolve, and add 

fink water, 2 dr. Dissolve also prepared natron, 
oz. in 4 uz. oi water, and aad gum water, | 
oz. 

Wet the linen where you intend to write with 
thist last solution; dry it, anil then write upon it 
with tlie first liquor, using a clean [>en. If notash 
is used instead of natron, the ink will spread. 
Sympathetic inki. 
Sympathetic inks are such as do not appear after 
they are written with, but which may be made to 
ap\iear at pleasure, by certain means to be used for 
tliat purpose. A variety of substances have been 
used as sym^iathetie inks, among which ai« the 
foUowii^: 

^1tr9-muriatet of gold and tin. 
Write with a solution of gold in aqua reria, and 
let Uie pa|)er dry- gently in the shade. 5iothinr 
«vill appear, but draw a sponge over it, welted 
with a solutiiMi of tin in aqua regia, and the writing 
will immetliatcly appear of a imrpLc colour. 
' G*uUite 6f iron, 
Wnte with an infusion of g^dls, and when the 
writiMg is required to appear, dip it into a solution 
ol* f^ulplu^te ol iron: the letters will a|>pear black. 
.\')fT>eh,wniriate of robaiL 
Puh-erise 1 ounce ot cobalt, arnl pour over it 4 
ounces of nitnc acid in a rclorL Digett in a sanC 
bath for 6 hivurs. An ounce of munate of soda, 
diluted in 4 ouitees of water, must new be adde^i; 
filter and ^Ktrserve the compound. When to be 
ttse^ tf Bwat be diluted wiik tkrec tiows its bulk 
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of distilled water, to prevent 
paper. 

The nitric acid, alone, will answer the pvpose 
without the muriate of soda. l*he salt oere ob> 
tained is seldom a pure salt of cobalt, as iron is so 
often combined witli it; the solution of cobalt aa4 
iron is green when exposed to beat: bat when s 
pure blue is wished for, the oxide of eobalt most 
be precipitated by pure potass, which re-dissolves 
the oxide of cobalt, and answers as a sympathetic 
ink. This is of a red colour before it is writteo 
with, and blue after. 

SifmjMthetic ink of cobaU, 
Digest zafTre in acpia rep^a, and dilute the sohi. 
tion with four times its weight of pure water. (Jhs- 
racters written with it, do not appear till the psper 
is warmed, when traces of the pen are visible, un- 
der a fine sea-green colour. This colour di«iH 
pears as the paper cools, and is renewed on wsrm- 
mg agun: and tlius alternately vanishes and re- 
appecrs, for an interminate number of tiroes. Ai 
the solution of regulus of cobalt, or xaflfre in spirit 
of nitre, acquires a reddish colour, by the apfili- 
cation of heat, so a variety of colours may be pv- 
en. Thus landscapes may be sketched with com- 
mon ink, to give a prospect of winter; while Um 
solution of cobalt in aoua regis, on the amilicatiM 
of heat, gives the veruure m Fpring; and the ot- 
trous solution may represent fruit, flowers, ice. 

Another ^ympathettc ink, — Write on paper wiik 
a solution of nitrate of bismuth, and smear the 
writing over, by ineaus of a feather, with some in- 
fusion of galls. The letters which were bdbre 
invisible, will now appear of a brown colour. If 
the previous use of nitrate of bismuth be eooenled 
from tlie spectators, great surprise will be excited 
by tl«e appearance oi writine, merely by the dsdi 
of a feather. The same pTienomenon will take 
place, when infusion of galls is written vith, sod 
Uic salt of bismuth applied afterwards. 

Another. — Write on a sheet of paper, any teo- 
tencc with a transparent infusion of gall-nuts, vi 
dip Uie paper in a transparent solution of the ni- 
phate of^iron. The writing, which wa: before is- 
visible, will now, on a slight exposure to the sir, 
turn cjuite blsck. A neater way ot perfbrming this 
experiment will be by smearing the writteo piiti 
over with a feather dipped in tlie solution ol tbe 
metallic salt; it may also be reversed, by writio{ 
with the salt, and smearing with the infusion. 

Another,— li a letter be written with a solutka 
of sulphate of iron, the inscription wiU be iaviii' 
ble; but if it afterwards be rubbc d over by a fcstliari 
dipped in a soluiion of prossiate ot potass, it vill 
appear of a beautiful blue eolour. 

»ffiarAer.— Write a letter with a solution of ni- 
trate of bismuth.— The letters will be invisisle. 
If a fieather be now dipped in a solution of prss* 
siate ol potass, and rubbed over the paper, the 
writing will appear of a beautiful yellow eolcori 
oecasioned by a formation of prusuate of bismotk 
T^fmeni ink from freezing in •winter. 
Insteaa of water use brandy, with the ssme is* 
gredients which enter into the oomposition of soy 
ink, and it will never freeze. 

Ti prevent motdd m inko. 
In order to secure the above and other inks froB 
growinr mouldy, a quarter of a pint or more ut 
spirit ot wine may be added; but to preveat iu 
containing any acid, which mav injure the ink, • 
little tartar of pourl-asbes should we added, ntn* 
ouslv, and the spirit poured off from it, whico «>U 
Ten«for it innocent with regard to the eolour of tht 
ink. 

.fnofAer mHhod. — ^Tbe most simple, reteff ^tnsl 
meUiod, is to infuse a small piece of salt ahooi tbt 
U siae of a hasel-nut lo each q^oarl. 



TV titke ma wfmia •/ liiJb. 
onn •• the accidrnt liii|i|»ct.t, wet the plfece 
iirr f»f «(>rTr1 (»r Irtnoii, or irith vinegftr, and 
A hard »liil«* um[i. 

/*• miikt nrw writing lo^k •lit 
r • drM-Km nf HiffrQh, i ml iiifufc it inO half 
ot irik, aiid wMrtu it o%fr a jccntk firr, and it 
•l«r whaferrr ii »ritli*n «i(li it to tiini yi*l* 
mI a|i|irBr BB if (»r mmir }rar« ktiiidiii|(. 
'V wnfr an j^rwi«y fkittrr ar a trthne^t. 
in ■ b<iH(tck*» ipdl a hamlftii <if tall, and a 
rnt a {lint nt* viiir|pir, %lir it i.ntil it in niiird 
alirn the ]i«jm r or piirclimcitt i* p. ':%vf, put 
of ihr i;all into thr iitk, and the difftcultj 
! iuMmnll} ohvmu-il. 

*i » rrtijr* dectt^l X9ri*inf(9. 
rr tlir Irttrr* «ith phlovittiratcd or pnittie 

• itli tlir BililitifHi ot « iriliiliil mineml avid; 
Ik* apidicaliiin ftf which, the Irtli-rt change 
wirthiT to a ilcrp hint* C'tloiir, nf l^rat bfaMtv 
IrtiMlT. To ]»rrT«-tit the ■pivading of the 
, which, hj blMitinj; the parrhnifni, drtraclt 

frtitn the ii-;;itiilit\, the alkuli ihould Ke nut 
t, aiHl llie ililutrd arid adilcO U|mmi it* 'I he 
I f itind to kfi^arr hc«t h:i!i ^HTn, to aprt'ad 
iftli thin With a fi alhix or a hit nf vtii-k cut 
iunt |Kii:it. 'rhoti](h thtr alkali fthoidd occa- 
> aiitMhIr rhaiifft' of colour, }rt ttie iiioiiient 
d c«mirB u'Ktn it, rxvrjf traci* of n Ictti-r turn* 
f to a Ane blue, which mmui acipiiirs its fu!l 
tv, an<l \% briniid roniparif^nii »ln»ti|(rr than 
Mi«ir of thr ori|;iiiul trace. If, then, thr or- 

a bit of blotiitix V*V^^ hi- can fully and dfX- 
ly a|>f»lir«l near the httcrt, ho as to imbibe 
prHlanut lii|uor, thf ftaintng of the parch- 
•ay be in a |;n;it nuaturt* B\(iidc'd; fi»r it it i 
i|irHlunuftIii|uor which, ubwirbii.{; (lart of thr 
iDK nMtter I mm thr Ictti r«, iMvoiiit • a d> r 
lir^er It tcMirht-t. Carv mu«t be taken not 
i( the blotting ini|MT in contact w ilh thr t.*t- 
breauM* tlir cnluuiinj; nialt«r it toft a hi Ut 
mI niaT ratilv be |-ti'.ilH-d off. 't'hr aiid i-hii-flT 
«nl It the niariiir; but Initli the \itriolic and 
t aijccrrd *rnr aril. Thry %hi»uld hv to f nr 
i aa n*< to Vir in lUngrr of comxling the 
iir»t. altrr »!iich ihi- dc-jurr of tirvngth duct 
cm Vi br a maltrr nf ntu«-h niri-tv. 
foJbr f«x^irr#«««rtj jtQm rrctiit mantucnptM. 

• It d'Mir b% nil aiti of lu*iblr mrtaU. In or^ 
ahiiv ll»r applirjtitm of it, (M^tc a pirce of 

on the twAiiifii of a china %aurer, anil all iw 
Iryi ilirfi «ntc u\fHt it wiih roniinon anting 
b*! «{<ni*kle toffa% fiiiciy iMiwdcn-d gum arable 
llie wntiiig, which pr'uuuect a tlight relief. 
I it !• wtll drietl, and the aillH-ring {lowder 
r4 off, the fusible mrt«J it |K:*in:d into the 
% and It coi.Ird rapidly, to piv«fnt cryttalli- 
t. Tke ntrtal ilieu taketaeant of tlie vriiing, 
)hra It It iinmi-rM'd in tlighlly warm wbtrr, 
ku«e ailhrii:ig g*un, impix-t«ioi.t may be taken 
It aa Intro a riipper plate. 
kf^b^ MrfAMi— >l*uf a tittle •tt|;ar into a eom- 
■ ruing iiik, anil let thr wiiting be eiceiitid 
liua u{«ofli Krfuiu'jn l*aper, titcd at iia*ial. 
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^Vhen a enpr It rrqnlrrd, let tiilred paper b« 
taken anil IigKtly inoifttnif*«! with a .pongc. Tim 
ajinly the wet |ia|irr fo thr a riting, and patting 
ligntly J flat-ii-on, nf a mfMtrratc heat, auch aa it 
uai-d br laiindretart, ori-r thf unitzcd |iaprr, the 
co|iy will be iromtdiatrly i»nMliiced. Thit nirthod 
ret|uirea no machine fir piriuiraticin, and may b« 
eroploved in any tituation. 

^\» prmditce a faC'timi^f *{fttny tenting. 

l*hr {irn thouM r»e »nai1ir ol gUti enamel; lh« 
point bring Rmall and finely ntdiWird; ^$ that tli« 
jiart alKive the jioint may Im* Iwi-gr cinmgli to hold 
at much ink at, or moie than a comnii:n writing 
(len. 

A niixtare of niual {uirtt nf Frankfort hlaek« 
and fre«h huttrr, it now tn Im* tmeareit o«er thcrtt 
of ]>a|«er, and nib|KHl off atu r a certain timv. I'lie 

IiajH-r, thuff ttneatvd, it to l»r pn-»«<*4t fi>r fjnte 
umrt; taking; can* to haTr thrt-t4 c»f blotiing-pauer 
iH'twrrn each ot the the* tn of blufk Iia|wr. \\'lM-n 
fit for iitr, writing i»a]irr it put lietwei-n tlurett of 
blaekene<l pa|K'r, and the iipjier «liei't i^to l>e wrii- 
ten on, with common wnting ii.k, h} tlir •(lata or 
enamel |M*n. Kv ihii nii-ttu d, not only the copy 
it obtained on wfiirh the p»n writes but alxi, two, 
or more, niaile b\ meant of thr blackened iMper. 
SuhMtimte fur copifin^ rtachinrs. 

J^ the c<niiii'in ink iiii-d,\!iBvihv lump nigar 
(I drachm to I ok. of ink). MoiMcn the cop^ine-|ia- 
jier, Bn«{ tlu-n put it in t ft c.i»* pu{»er to ab»oru t)i« 
tuiierfluiiuB moikture. — Put the inniktened i»a{icr oa 
the writing, place bnth hetwiin time tult |iaper, 
and either put the whole in the f«dit« of a car|ict« 
or roll u*iOi> a niler thn-e or f mr tiinea. 
7 o ciifitf vfntingf. 

Take a piece of un^ired pu|Hr exactly of tbt 
tile of thr pajM-r to be copied; moitlen it witfe 
watrr, or «ith the following Inpud: Take of dia* 
tilled vinegar, two |M.undt weight, dittohc it in 
«me onnir of boracie avid; then take four oiineea nf 
oytter thcllt calcined to whitenctt, ami carefully 
frei'd from the I r brown cniM; put them into tha 
%inrgar, tliake the n:ixturr finpientW for twrntir* 
four hojra, thru let it ktaml till it depotitt ill 
H-dinieiit; filter the clear |>art thmugh untiied pa- 

C-r into a glatt ve»«el; then add tw«* ouncrt of the 
■tt AlepiKi galU bniiird, and pl«ce the liipior io 
a warm plac**; thake it fn-«|iieiitly for twrnt%-four 
lioiiit, then fill! r the licpior again llipHigli unaiacd 
^laiM-r, and adit tii it alter filtmtion, (Mh: quart, ale 
ineatun', of pure water. It mu«t th»*n tiand 'ii 
hiHirt; ami hr fillen-d aeain, if it tliowt a dia|ioti- 
tion to driMitit any Kririinrnt, which it gcnrrallv 
doe«. \\ lien p»|»rr hat bc«-n wet with thit Iii|UhI, 
put it lietwern two thick un«itrd l^lfer* to abtorb 
the tU|M-t-f1uout inoiMiiie; then lay it o«cr tlic writ* 
iiig to be copied, and put a piece ( f clean writing 
|ia|irr above it. Put t-M* whnlr on thr hoard ol a 
lulling prrtt, and pntt titeni thnmgh tlie ndla, aa 
It d Jtic in jiriiitin,; cop|K-r-platrt, aiMi k cop> of 
ths writing will ap|i«ai on both tidet of the tins 
intuttennJ |iaiH*r; on cne titl** in a levcrtetl orikr 
and dirrction, but on thr oiIn r tide In 'Jbm natural 
unlcr and din-ctiun ol tlw hues. 
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bjbleeding,— pargirg^— low diet,-«-drinking plen- 
tifullj of cold water hl J lemonade, — ^rest, ccc 

Jime 2. — ^If on the contrary, the pulse be sniall, 
ioft, feeble, and intermitting, — the tongue dark, 
and great debility or weakness it evident, reverse 
the whole plan; tlie diet must be generous and 
nourishing, — the Iniwels opened witli gentle laxa- 
tives, — and the strength supported by bark, sul- 
*^iate of quinine, wine and tonics of various kinds. 

It is necessary, however, to be careful in distin- 
rnishing the weakness which is here meant, from 
tnat state of debility which arises from excessive 
ftction, from tlie stuffing up of the vessels, and 
which requires tlie lancet. As a mistake might 

Eruve faial, attention should be paid to the pulse, 
y which they can be easily known. In that state 
which requires tonics, the pulse is small, soft, — 
sometimes like a thread ana quick. In the otlier, 
it is slower and full, giving cousidci'able resistance 
to the pressure of the finger. 

Ride 3. — If in addition to those symptoms men- 
tioned in tlie second rule, the tongue be covered 
with a black coat, — foul dark looking sores form 
about the gums and insides of the cheeks,— the 
breath be offensive, &cc. the same class of reme- 
dies is to be vigorously employed, with a free use 
of acids and other antiseptic articles. 

Hide 4. — Severe local pains, as in the head, side, 
&e. I'equire the use of the lancet, purging and blia- 
ters to the part. 

JRide 5.— Incessant and earnest entreaties on the 
part of the sick, for, or longing after, any particular 
article of diet, if steadily persevered in, may be 
■afely indulged, whether the use of it agrees or not 
with our pre-conceived ideas on the subject 

JRide 6. — In all fevers, where the pulse is quick, 
full and strong, — the skin burning to the touch, 
and there is no perspiration, dash cold water over 
the head and shoulders of the i>atient, wipe him 
dry and put him to bed. If in consequence of this, 
a chill be experienced, and the pulse sink, give 
warm wine, &c and omit the water for the future. 
Should a pleasant glow, over the whole frame, fol- 
low the affusion, and the patient feel relieved by 
it, repeat it as cflen as may be necessary. 

Hme 7. — Observe carefully, the efl'ects of vari- 
ous articles of fL*od, as well as physio, upon your 
own body, and choose those which experience 
proves to agree best with you. It is a vulvar but 
true saying;, that ** What is one man's meat is ano- 
ther's poison." 

Rule 8.— Keep a sick room always well venti- 
lated. Plenty of fresh air is an important reme- 
dial agent in all diseases. 

It is not meant by this that the patient shoifld 
be exposed to a direct current of air, which should 
be always avoided by well and sick. 



OF THE PULSE. 

The pulse is nothing more than the beating of 
an artery. Kvenr time the heart eonti*act8, a por- 
tion of biood is forced into the arteries, which di- 
late or swell to IK it pass, ^nd then immediately 
regain their former size, until by a second stroke 
of the same organ, a fresh column of blood is push- 
ed through them, when a similar action is repeat- 
ed. This swelling and contntcting of the '•rteries 
then constitutes the pulse, and consequently it may 
be found in every put of the bodv where those 
vessels run near enough to tlie surface to l>e felt 
Physicians look for it at the wrict, from motives 
of convenience. 

The strength and velocity of the pulse vary mueh 
iu difiei^nt persons, even in a sU'e of perfeet 
teallh. Il if mucli quicker in ehUUrai tlian in 



adults; anO in old men, it grovt more alow and 
feeble, owing to the decreased energy d ttor hcsut. 
The pulse is increased both in itren^ ^nd veloci- 
ty by running, walking;, riding, ar^. ynmpiog; by 
eating, drinking, singing, speakuu', and by jov, 
anger, Sec It is diminished in like manner, vj 
fear, want of nourishment, melancholy, excesMve 
evacuations, or by whatever tends to debilitate the 
system. 

In fseling the pulse then in aick penons, allow* 
ancc should be made for theae causes, or whst is 
better, we should wait until their temporaiy ef^ 
fects havc ceased. 

A full, tense and strong pulse, it when the.a^ 
tery swells boldly under the finger, and resists its 
pressure more >r less; if, in addition to this, the 
pulsation be veiy rapid, it is called quick, fall, 
and strong; if slow, the contrary. 

A hard, corded pulse, is tliat in which the arte> 
r^ feels like the string of a violin, or a piece of 
tightened cat-guL giving eonaiderable resistanee 
to the prtrssure of^the fiii^r. 

The sofl, and intermitting pulses, are easily 
known by their names. In cases of extreme de> 
bility, on the approach of oeath, and in some par- 
ticular diseases, the artery vibrates under the fis* 
ger like n thread. 

In feelinp; the pulse, three or fonr fingers sbotild 
be laid on it at once. The most convenient not 
to do this, as already mentioned, is the wrist, wit 
it can be readily done in the temple, just before, 
and close to the ear, in the bend ot the arm, at tbe 
under part of the lower end of the thigfi, anm^ 
the hamstrings, and on the top of the foot. 

There are two kinds of blood-vessels in the hu- 
man body: arteries and veins. The arteries tanj 
the blood from the heart to the extremities of tbe 
body, where they are connected with the vcini, 
which bring it back again. An artery pulssta or 
beats; a vein does not. 



OF FE>'ER. 

Fever is, by far, the most common eom^aintts 
which the human body is subjecL It may be bric^ 
ly described as a combination of heat, thirst, lost 
of appetite, weakness, and inability to sleep. It 
makes its appearance in two ways: either sadckn- 
ly and violently, or gradually and gentlr. Wha 
it comes on in the first manner, a cold snaking it- 
tended with sickness at the sto«nach, or vomitinfi 
marks it access; the cold is more severe titan i> 
the latter, as is also the pain in the head, and otber 
symptoms. When its attack it gradual, a feeii>{ 
of soreness over the whole body, such as is expf* 
rienced after n hard day*s work by one not aoea*' 
tomed to it, shows its appixMich. Nausea, naimii 
the head, chills, and more or less heat and dunl 
soon follow. 

As these symptoms vary infinitely in their de- 
grees of violence, the vigour of the treatment to be 
pursued, must differ aeoordingly. l*hus the toot 
directions that are given for simple iufluunistoet 
fever, must be adhered to, in one whose svmptuiui 
are lighter, though similar, only there is no ne- 
cessity fur pushing them to so great an extent. 



HimpHe mflammaSory fe 

Sfpnptnma. — Chills, dushed tace, akin hot, ejei 
re<i,* puise quirk, full, strong, and regular, gncM 
thirst, tongue white, urine high-coloured and snutt 
in quantity, bowels costive, breathing quick, hut. 

Cau«e».—- Cold, violent exercise, while expoied 
to the heat of the sun, intempqpinee, the iuisl 
gence of unruly mssiona. 

'/VatffliAK.— Bleed the patieot at tht fcfy br 
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KiTif of Um attsek. The quantity of blood to 
ikco, shoold be regoUted bj the streng^ and 
ag^ of tKe penofi, mnd the Tiolence of die sjmp- 
iHKii III Uiit eoantiy, where diseases are very 
■Hftet from 18 to IS ounees is ao average quantity 
far a robust man. If there be great pain in the 
~ ihave it aid apply a blister, or cloths wrung 
of iced Tiaegar and water, frequcntlv renewed, 
i bowels are to be freely opened, with Epsom 
cr f^ber salts, and the diet should consist of 
picsity of cdid watn*, rioe water, or lemonade. If 
the httMl of the body be ezeessive and burning to 
IJhe touch, and 4m« is no perspiration, take the 
■lif nt oat of his bed, support him on his feet, and 
let aereral boekets of eoia water be poured over 
Umm heed aod shoulders, in rapid succession, then 
wipe him dry and replace him in bed; should be 
•eC b«- able to stand, lay him on the floor, and dash 
tbe water over him in that position. If fi-om ez- 
eearive weakness, or a groundless fear of the con- 
■eninners, this is objected to, sponge the whole 
booT with eold vinegar and water. All these re- 
aauea are to be repeated, until the disease is over- 
mme. If there be intense pain in the head or side, 
ipi^y a Mister. The saline mixture, below, will 
be fbond useful throughout; and to promote per- 
tpsraCfOO, five or six grains of Dover's powder, 
Iriuii^ care not to drink any thing for some time 
•Aer it. Ao emetic, at the very onset, sometimes 
mtM dMMrt the disease. The room should be kept 
wict, aool and dark, every source of excitement 
beiaf removed. 

SaJme mixture. — Salt of tartar, 8 drachms, wa- 
IV9 6 ounoea. When the tartar is dissolveJ, add 
kf degrees portions of fresh lemon juice till it 
to effervesce. A table-spoonful may be ta- 
half hour. 



JhUermUteni, or fever and ajrue. 

Df this fever, there are several vaneties, which 
tfflSer from each other only in the length of time that 
alapaes between their attacks. There is one call- 
ed qm§tidian, in which it come^ on every twenty- 
Imt boors; another named tertian^ in which it ar- 
rivet every forty-eight iiours, and the third ^liar- 
tmL, because the interval lasts seventy-two hours. 

Sgmipt§mi —The symptoms of fever ana ague 
m^ oolbrtuniUely, too well known amonr us, com^ 
mftmninm with yawning, stretching and uneasi- 
■ean tfais is suoeeeded by slight chills or shiver- 
ing that end in a violent or convulsive sliaking 
flTlbe whole body. This is the cold fit, and is 
sly followed by the fever or hot fit. The 
riaei^ the skin becomes hot, pain in the head, 
white, and alt the marks of fever, termina- 
tiag io a profuse sweat, which gradually subsiding, 
Uavea the patient in his naturai state, thougn 
msewbat wealLened. 

TVealasgwI.— On the first alarm that is given by 
a abiUy or any nf those feelings indicative of its ap- 
pffOMli, take 50 or GO drops of laudanum, in a glass 
«/ wana wioe, with a little sugar and a few drops 
of tbe eaaence of peppermint, eet into bed, and 
yoorself with several blankets; this seldom 



Ua to cot short the disease. If the cold fit. ho w- 



«««., i^ passed by, the next aecctsion should he 
aaRrallr watebe 1, and the same remedy resorted 
to. If Ibe infiammatory symptoms seem to require 
it, bleed aod open the bowels with senna and salts; 
wbcB Ibis is oooe, in the itUervaU use a quinine 
piil of one grain every hour; if it ciuinot be pro- 
take aa large doses of Peruvian bark as the 
b will bear; in addition to this, endeavour 
^ Ibo cold fit to bring on the hot one, as snee- 
dUj s» jpossable, by warm drinks, bladders or botp 
Ilea filled witb warm water applied to the soles 
iltboloetaMlthailoaiaob. frcnJi; whiskey punch 



answers this purpose very weW, it also is of use br 
inducing sweat, when the hot stage is formed. If 
the disease resists this treatment, try 6 drops of 
Fowler's solution of arsenic three tiroes a day, 
with the bark, gradually increamng it to 9 or 10 
drops at each dose. As this is a powerful reroedy, 
eare must be taken to watch its effects; if it produce 
sickness at the stomach, it most be lud asiae. To 
restore the tone of the system when getting better, 
remove to a healthy pure rir, use ^ntle and daily 
exercise, with a generous diet, wme and bitters. 
If the liver or spleen become affected, recourse 
must be had to mercuiy. 

N. B. Much mischief is done hj giving either 
the quinine or the bark too eariy in the disease, 
and before its inflammatory stage is ^lassed. It 
should never be employed until the bowels have 
been well opened and the inflammation reduced. 

JRemittent fiver. 

This is a kind of fever which occasionallv abates^ 
but does not entirely cease, before a fresh attack 
comes on, so that the patient is never completely 
free from it The symptoms are of three kinds. 
\Vhen bile predominates, it is called Bilious Re- 
mittent or Bilious Fever, which in a highly ag^- 
vated state is the true yellow fever of the United 
States and West Indies, lliis constitutes the first 
kind of remittent. 

The second is marked by debility, when it is 
called typhus or low nervous fever. 

The third exhibits all those marks of debility 
and putrescency, which constitute putrid fever. 

BiUoiu fiver. 

Symptonu. — In this disease all the marks of 
great excitement arJ a superfluity of bile are visi- 
ble; tlie skin is hot, the pulse tense and full, tongue 
white in the commencement, changing to brown, 
as the fever increases, breathing hurried an<l anx- 
ious, bowels very cotttive, and skin of a yellowish 
hue. In bad cases, there is great pain in the head, 
delirium, the patient picks at the bed clothes, a 
convulsive jerking of the tendons at the wrist, 
tongue black and furred, a deep jellow skin, vo- 
miting of a dark matter, that looks like coffee 
grounds, and hiccup. When the latter symptoms 
prevail, it is called yellow fever. 

Causet. — A peculiar poisonous vai>our from 
ponds, marshes, and decaying vegetable matter. 

lyeatmeni.- -This must m conducted on our 
general priiwuples. As the inflammatory and bili- 
ous symptoms are the most prevalent at the coro- 
mer<tement, blMd the patient freely, and repeat 
the operation if the pulse seems to rec|uire it The 
next step is to cleanse the stomach with an emetic, 
which having operated, open his bowels with 
calomel. Tm lancet and calomel are the two 
sheet-anchors in this disease, and irresolution 
or timidity, in the employment of them at the 
beginning of it, may cost the sufferer nis life. 
From ten to twenty or thirty gnuos of calomel, 
combined with a portion of jaUp, may be given 
in molasses, and repeated until copious evacu- 
ations are produced. The quantity of this medi- 
cine (calw.oel) that is required to dislodge tlie ao> 
cumulation in the bowels, in some cases of thia 
oomplaint, is almost incredible to those who liave 
had no experience of it If the pain in the head 
be very great, shave it and apply a blister. Should 
the skin be very hot, and great thirst and restless- 
ness prevail, dash cold water over the body, as di- 
rected in simple inflammatory fever. The diet 
should consist of rice-water, lemonade, kc taking 
eare to keep up a discharge from the bowels by 
pargatives, dunng the whole of tlie disease. 

U, however, in ipiie of all endeavours to tbt 
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eoncmy, the eomplmint teemt idTindng, endM- 
▼oat to brio^ on a KliTatioD, at buieklj as ponible. ' 
To effeot thii, one of the powdert below. No. 1, 
maj be tkkeo eveiy three noun. In eaiet vhieh 
bear a threatening aspect from the beginning, it is 
perhaps the safi^ phiD> baring preTiouslf bted and 
purged, to salivate at once, and withoat waiting till 
the seoondai r and more dangerous symptoms snow 
themselTes. ' The moment the mouth is affected, 
and the paUent begins U' spit, omit the medicine. 
As soon as symptoms of putreaoencj' make their 
appearance, no mercury should be gireu internally; 
on the contrary, bark, wine, acids, Sec are neces- 
sary to sunport the patient, who should be ke^ 
•lean, cool, and comfortable, excluding all ncise. 
The extreme imcability of the stomach, which is 
frequently found in bilious fever, may be overcome 
by the sdine draught, in a state of eflTerTeseenoe, 
(to be found in naee 199), and in the latter stage of 
It, when the pulse flags,and the qrstero appears sink- 
ing, the quinine mixture, No. 9, has been found ex- 
tremely useful. BMsters and mustard poultices may 
also be applied in this case to the ankles, thighs and 
wrists. Rubbing the body freely with the decoction 
of Spanish flics In turpentine, and ^e vntemal use 
of the quinine, are invaluable remedies in all su^ 
cases, and should never be omitted. 

There are in tuni two Jistinct stages in this dis- 
ease that require two different plans of treatment 
The first is bilious and inflammatoiy, and should 
be met by bleeding, vomiting, purging with calo- 
mel, or a salivation, blisters to the head, and the 
affusion of cold water. 

The second is putrid and bilious^ and must be 
treated by wine, brandy, the quinine mixture, 
sound porter, and the peculiar plan recommended 
in putnd fever; always recollecting that if we can 
bring on a salivation early in the disease, we have 
a fair chance of saving our patient. 

No. I. Sfiava^g powdert, — Calomel, 6 grains, 
antiroonial powder, 3 grains. 

No. 3. Quinine mijrtiire.— Sulphate of quinine, 
13 grains, powdered gum arable, 1 drachm, loaf 
su|^r half an ounce, water, 6 oz. essence of pepper- 
mint, 5 drops. Shake the bottle well each time it is 
poured out The dose is a table-spoonful every hour. 

Typhus, or hv nervout fever. 

5|ym^om«.— Languor, debility, dejection of 
mind, alternate flushes of heat and chills, loathins 
of food, confusion of ideas. These are succeeded 
by vertigo, pain in the head, difilei.lty of breath- 
ing, frequent weak, and sometimes intermitting 
piuse, the tongue dry, and covered with a brown 
t*ir, the teeth and eums being encrusted with the 
same, the forehowl is covem with sweat, while 
the hands are dry and glow with heat, the patient 
talks wildly. 

Caueet. — Conti^on, grief, whatever tends to 
weaken the system, a poor diet, living in close, 
filthr apartments, inordinate venereal indulgences. 
Distinguish it from putrid fever by the attaoK com- 
mz on more gradually, and by the greater mildness 
oithe symptoms, ^y the want of those putrid marlu 
mentioned in the former, and by the absence of 
vomiting. 

TretUmcnL^'U tht bowels be costivr, nve some 
gentle laxative, as rhubarb, or six or eight grains 
of calomel, with as many of jalajp. As soon as 
this has operated, or even before, (if the weakness 
of the patient seem to require it) exhibit wine as 
fi^y as the stomach will uour, not only as a drink, 
but mixed with his food, which should be sago, 
tapioca, panada, jellies, file If no wine is to oe 
hM, brandy, and oorter (an important article, when 
good) are to be freely employed, always remem- 
ieni^ that if the ttreogth of the palMot be not 



supported by tfiete meant, be wfll ille of deUfaK 
Dashing cold water over the bodw la a wmmtBifm 
this disease of great value. If delirivm or mtmt 
sibility come on, diave the head and apply a Mfalv 
to it, or cloths wrung out of ieed TiaegHr wmi mt 
ter. If a purginr ensue, it most be alopped^ «l 
will prove ntal; Uiis may be doae by the ntalai^ 
No. 1, and by opium, which aboold be fNl 




found useful. Great reliance Is now plaeed 
the sulphate of oninine, which may be tibae" k 
doses <n two or tnree grains, four tuBeaadijgJI^ 
solved In a little gum arable tea, or in^piUi^ 

The order of remedies then. In typma finer, b 
to open the bowels with laxativea, to eaavfa^ 
brandy, porter and opium, freeW^ to daab e M ee> 
ter over the body, to give chicken water, JdHn^ 
tapioca, sago, flee, to cheek purging, keep tbe tf 
cool and dean, use the quinine miztare, one or 4 
of the different mixtures of camphor^ "M^ * 
Ca^renne jiepper, to give cpium every nigbt,ad tf 
delirium come on, to apply blisten to the bei& 
Bleeding is, at best, a uoubtfol remedy In tffba^ 
and shovud never be allowed withoot oeing wdsii 
ed by a physician; nine times out of ten it la e»i 
tain death to the patient 

No. 1. Attringeni nditifre.— Chalk rabtM^ 
4 ounces, tincture of kino, 1 drnehm, bncnbi 
compound, 1 drachm, laudanum, SO dropa. Dm% 
a table-spoonful every two or three boar% m wtf 
be required. 

No. S. Cai^etme mixttwe.^^^jeonc pepp«^ • 
ounces, common salt, 4 drachms^ boilieg vilv 
and vinegar, of each a pint and a nalL Let IkM 
remain m a dose vessel for an boor, then Mb 
through a fine linen cloth. The dose is a t^Us* 
spooiuul every one or two hours, neoordlng tp m» 
curostanees. 

No. 3. Mu9k ndxtK^.—Maik^ one dnniin, 
gum arable, powdered, one drachm, loaf 8^Br,tin 
same, water, six ounces. Kub up the mask ad 
sugar, adding the water very gradually. TbedoM 
is a tablo-spoonful every two hours. 

No. 4. Camphor mixture. — Camphor, 90 gniM 
blandied almonds^ 9 drachms, loaf torn t) 
drachms, peppermint water, C ounces. AohM 
the camphor with a few drops of spirits of 



and rub it to a powder. The alm(*qds and Hpr 
beat to a paste, add the camphor, imd poor iaBn 
water gradudiy. The dose is a table ipiHiM 
every two or three hours. 

Puirid/ever. 
^Ivmplom*.— Severe chills, astonishing aid •■^ 
den loss of strength, countenance livid, and ^^ 

Eressive of horror and anxiety, the skin soinelk<*Jf^ 
uming to the touch, at othen the beat is nn>i 
rate, the pulse is ^aick, smdl and hiu'^d, '' 
of bile, violent pain in the head, rednc 
eyes, low mutterii^ delirium, the tongue is < 
ed a ith a dark brown or black looking omst, I 
ish sores form about th*i gums, the breatb ia 
offensive, and^ in the latter stage, the urine 
■ which deposits a dark sediment. In extn 
I bad cases blood is poured out under tbe 
forming purple sptMs, and breaks out 
nose and different parts of tbe body, the 
flutten and sinks, hiccup comes on, and 
doses the horrid scene. 

TreaimenL — ^As severe c>sea of this dii 
apt to run their career with fatd npiditr, no 
should be lost; bleeding is not admissible, tbe 
of a few ounces of blood being eqoivalent to a 
tence of death. A Mnlie emetie la tbe firat 
cane to be given which having opantedp 
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r % mSd pnri^t^ve; ( or 8 grains of ealo- 
u manj of jaUp, answer the purpoae. 
; done, retort immediately to the oold 
eh ahoold be dashed over the body, as 
eeted. If the weakness of the patient 
at fears are entertained of his sinking 
ihock, sponge him with vinegar and wa- 
tt employed^eor/^ in the complaint this 
roduees the happiest results. As soon 
|K^ diy, and has taken the wine if chill- 
) drops of murialio aeid, with 8 or 9 
ludanum, in a wine glass of the cold in- 
lark, every four hours, gradually in- 
te quantity of the acid to twenty drops 
t a dose. * Wine and water should be 
ven in this disease, as soon as the putrid 
srraptoms show themselves; like every 
that is used, it should be taken cola. 
tie of quinine, in the same doses as men- 
yphus, is a valuable remedy. Yest is 
in putrid fever; the dose is two table- 
ttetj two or three hours, or it may be 
orter or beer, and taken in small quan- 
frenucnlly. 

ih tor the mouth, nothing is better than 
>f alum dissolved in a pint of water, 
lit must be procured bv opium, provided 
) delirium. If towarcls the end of the 

there arise a gentle looseness, accom- 
b a moisture on the skin, that seems 
rove critical, it should not be meddled 
otherwise, it must be stopped by as- 

As this is a highly contagious disease, 
tary communication with the sick should 
m. The chamber should be kept cool, 
frequently sprinkled with vinenr, and 
et be immediately removed. Nlueh ad- 
U result from taking the patient, on the 
leocemeiit of the attack, into a new and 
nosphere. 

Hectic fever, 
never a primary disease, but is always 
symptom of some other one, as eon- 
it. — Night sweats, bowels costive at 
loose, alternate chills and flushes, a cir- 
I spot on the cheeks, a peculiar delicacy 
Jon and emaciation to so great a degree, 
tient sometimes looks like a living ske- 

ni/. — Remove the cause, by curing the 
which it is a qrmptom. 

Inflammation of the brain, 
■t. — Intense pain in the head, the eyes 
)f bearing the light, delirium, face flush- 
lion at the breast, the pulse hard and 
, tongue, at first of a fieiy red, then yel- 
I or black. 

—Exposure to excessive heat of the sun, 
the head, intense application to study, 
Me. Distinguish it from inflammatory 
« pulse, which in the one is full, stronr 
r, in the other, hard, quick and eordeo, 

raving delirium. From typhu) by the 
naarks. 

mL — Bleed the patient fas quickly as 
mtil he neariy faints. Upon the reso- 
Byisent of the lancet in the onset, we 
e our chief dependence. The bowels 
freely opened wiih Epsom or Glauber 
lead shaved, and a blitter, or dothtdip- 
S vinegar and wt ter. or pounded iee, be 

it, and the room kept perfectly eooL 
^ct Rice water, lemonade, or eold 
be the only diet Should the violeBee 



of the disc lite not give wrj to thete remedies, r^ 
pe^t the bleeding blistenng, fice. as ullsn as may 
ne neceswrv. The most vigorous measurer to re- 
duce the inflammation are required, or death will 
be the consequence. 

H'iad-ach. 

Cau»e9, — Some particular disease of which it is 
a symptom. Indigestion, a foul stomach, ti|4it 
cravats or shirt collars, exposure to the beat of tne 
run, a rushing of blood into the head. 

Treatment. — ^This will vary according to the 
cause. If it arises from indigestion, that must be 
attended to. A foul stomach is one of the most 
usual causes of head-ach: such is the connexion be- 
tween these parts, that the one is seldom out of 
order, without notice being given of it by tlie other. 
In this case, an emetic should always be adminis- 
tered, which, at a duv*s interval, is to be followed 
by a purgative. If from the beating of the arterr 
in the temples and a sense of fulness in the heaa, 
we suspect it to originate from an undue deter- 
mination to that pai-t, bleed freely, and apply cloths 
dipped in cold water to it Long continued and 
obstinate head-ach has been frequently benefited 
by issues on the back of tlie neck. 

Inflammation of the eye, 

5|ym^0fnt.— Pain, heat and swelling of the parts, 
which appear blood -shot, the tean hot and scald- 
ing, fever, intolerance of light, sometimes when 
the lids are affected, the edges become ulcerated. 

Catueo. — ^External injuries, as blows, particles 
of sand, he. ^tting into them, exposure to eold, a 
strong light, intemi>eranoe. 

Treatment. — If the complaint is caused by fo- 
reign bodies, they must be removed with the point 
of a paint brush, or the end of a piece of wire co- 
vered with liji^ or washed out by injecting warm 
milk and water Into the eye, with a small syringe. 
If particles of iron stick in it, they may be drawn 
out by a magnet !■ rom whatever circumstance it 
msT oririnate, the inflammation is to be subdued 
by bleemtig from the arm, and from the neighbour- 
hood of the eve, by a dozen or more leeches. The 
bowels should be freely opened with Epsom salts, 
and a eold lead-water poultice, enclosed in a pieee 
of thin gauxe, be laid over the part The room 
should be perfeetly dark, and the diet extremely 
low. Weak brandy and water, lead water, or rose 
water, may be used as a lotion. If the pain is veiy 
severe, a small quantity of equal parts of lauda- 
num and water mav be dropped into the e^e. If 
the eye lids are ulcerated, touch them with the 
white vitriol ointment Balhim^ the eye frequent- 
ly with clear eold water, is a refresliiug ai. J useful 
praotiee, 

IKnmeM ofdght, 

Symptomt^—The patient imagines he sees par- 
ticles of dnst, flies, and cobwebs, floating in the 
air, and cannot distingtiish deariy any object, either 
near to him. or at a distance. Thouj^h the pupil 
sometimes does not contract, the eye is to all ap- 
pearance unchanged. 

Caiueo. — Pressure on the optic nerves, within 
the scull, by tumours, or other causes, or an error 
or defect in the formation of the nerves tliemselveti 
drunkennets, blows on the head, apoplexy, exee»> 
sive venereal indulj^ences. 

7Vea/in»tf. -^Blisters, issues, or a scion to the 
back of the neck, soulf, br exciting a discharge 
fivm the nose, is of use. Electric sparks pasted 
through the forehead, and drawn from the eyes, if 
persevered in for • considerable time, may prove 
effeetnal. As many causes of this disease are teal- 
ed in the intcttl n et and Unmacih, a light cmelif 
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loftj be fint given, and (hen a Mioeefttion of purga* 
0«M for several days or weeks. 

J^gld bUndtift, 

Symptoma. — ^The sight is perfectly clear and dis- 
tinct during the day, but completely lost at night 

CauKt. — A diseased liver, exposure to a strong 
light. 

Treatment. — This disease is not common in the 
United States; it is sometimes, however, met with. 
I'he first thing to be done, is to shade the eyes by 
a green silk screen, and to avoid any strong light; 
tlie next, is to balhe the eye ^wry frequently with 
eold water, or a wash, made by dissolving twelve 
or fourteen grains of white vitriol in four ounces 
of rose or common water. Blisters on the tem- 

Idcs, placed as close to the eyes as possible, are 
lighly useful. 

Thei-e are many other diseases incident to the 
eves, but none that can be managed by any but a 
physician or surgeon. When, tlierefore, any alte- 
ration in the structure of the eye is perceived, no 
time should be lost in having reeoorse to one or 
the other. 



Inflamnuuion of the ear, 

Svmbtoffw — Pain in the ear, which at last either 
gradually ceases or matter is discharged tlirough 
the opening. 

Cautet. — ^Tlic accumulation of haird wax, in- 
sects getting into it, injuries trom blows, &c 

lYeatment. — A little warm olive oil, with an 
equal part of laudanum, dropped into the ear, and 
retained there by a piece ot wool or cotton, will 
frequently procure almost instant i-clief. If it be 
caused by hard wax, inject wgrm soap suds or salt 
water tu soften it, and then, with care, endeavour 
U) extract it, when the oil and laudanum may again 
be employed. In cases of great severity, a blister 
may be applied behind the ear. A temporary deaf- 
ness frcquentiv results from this complaint, and 
sometimes, when matter is formed, tlie bones 
of the organ are destroyed, and hearing is lost fur- 
ever. 



Jileeiiingfrom the note, 

CauMet. — Fulness ofltlood, violent exercise, par- 
ticular positions of the body, blows, kc. 

'JWatmetit. — Keep the patient erect or sitting 
with his head thrown a little backwards, take off 
his cravat, unbutton his shirt collar, and expose 
him freely to tlie cold air; apply ice or cold vine- 
gar and water to his testicles, and the back of the 
neck. Tf the pulse be full, bleed him from the 
arm. If these are not sufficient, moisten a phi? 
oTlinen with brandy, roll it in powdered alum and 
screw it up the nostril. A piece of cat-gut may 
also be passed through the nostril into the throat, 
drawn out at the mouth, and a bit of s|)onge be fas- 
tened to it and drawn back ajgain, so as to make 
the sponge block up the posterior nostril. In doing 
this it is necessaiy to leave a piece of tlie cat-gut 
so as to be ^ot huld of, in order to withdraw the 
sponge. It IS seldom, however, that the first re- 
medies will not answer the purpose. 

Polyput, 
The nose is subieot to two species of this tu- 
mour: — the pear^8nai)ed or pendulous p^Ivpus, 
and a flattened irreeular excrescence, which is ex- 
tremely jMiinful, and is of a cancerous nature. As 
iooB ay any affection of Uliis kind is su^ieoted, ap- 
ply Co a surgeon. 

Cancer of the Up, 
TKtt kind of cancer always comnM' set iii • 



small crack, which, after • while, beeoinei eiqi»» 
sitely painful. If closely examined, ^is eraek b 
found to be seated in a small hard tumour, whieb 
soon tilcerates. and if not checkefl, extends the dis> 
order to the throat, thereby endangering life. 

Trea/menf.— The knife is the only remedy lor 
this, as well as every other species of cancer, and 
no time should be lust in resorting tea sorgeoo. 

Meratrial ulcer • in tite mouth. 
Large, dark looking ulcers in the mouth are a 
common effect of the abuse of mercury. Thrr may 
be known by the horrid smell of the breath, by the 
teeth being loosened from the guma, and by a cop- 
pew taste in the mouth. 

Treatment. — Omit all mereurial preparatiooi, 
wash the mouth frequently with sage tea or viai**- 
gar and water, drink freely of sarsaparilla tea, tad 
keep the bowels open with sulphur. 

Ulcer 9 and pimples on the tongue. 
Small pimples are occasionally found on dis 
tongue, which at last form ulcers. Sometimes th^ 
are occasioned by the rough and projecting edre 
of a broken or decayed tooth: when this is tKe 
cause, tlie part must be rounded bv a file or the 
troth extracted, when thie sore will heal without 
further trouble. Whitish looking specks, vhidi 
seem inclined to spread, are also met with on tbs 
inside of the cheeks and lips. l*hey are tasilv t> 
moved by touching their surfaces with burnt alaab 

Cancer of the tongue. 

Cancer of the tongue commences like that of the 
lip, being a crack or fissure in a small, hard, deep 
seated tu>nour on the side of the tongue. 

Treatment.^'So time should be lost in usclm 
attempts to cure it by medicines. The only fsfety 
for the patient is in the knife, and that at an esrij 
period. 

Enlargement of the uvula. 
The uvula is that little ton^e-Iikc appends^ 
tliat hangs down from the middle of tnc fldhy 
curtain which divides the Uioulh from the throst. 
It is very subject to itifiammation, the consequence 
of which is, that it becomes so long tliat its point 
touches, and sometiru's even lies alon^ the tongue* 
which creates considerable uneasiness, and is no^ 
and tlien the cause of a conitant cough, abi^*^ 
finally ends in consumption. It is commoni^ 
called the falling of the palate. 

Treatment. — Blrong gargles of vinegar and W' 
ter, or a decoction of black oak bark, or a wates 
solv.tion of alum, will frequently cure the cou^^ 
plaint It happens rrry frequently, however, th -^ 
in consequence of repeated attacka, it beoom^^ 
permanently lengthened, and then the only i 
source is to cut on the end of iL If you are nc 
a physician apply to him, if not, the operation 
so simple that any man of common dexterity c 
perform it, particularly as little or no blood f< 
lows the incision. All that is requisite, as u> 



the patient, seize the part with a hook, or a slend«!<^ 
pair of pincers, draw it a little forward, aitd ani^ 
ofl'its point with a pair of scissora. 

SveUing of the tontila. 

The tonsils are two glands situated in the threat^ 
one on each side, ^hioh are ver>' Apt to swell (rm^^ 
inflammation by colds. TItey soinetimea become 
so large as to tlireateo suffocation. 

l>rcatment. — In tlie commencement, this is ihe 
same as directed for i.'tflammatory tore throat* 
which see. If it does not svccced, apply to a uirw 
geoD to take them awav. 
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Jn/Ummaitrm gore throaL ( 

iMnf.--Chill8 MM flushei of heat tnooeed- 

oiher; fef er; the intide of the mouth, the 

nd tontili much Inflamed; swallowing is 

boarseneas; heat and darling pains in the 

«.-'— Cold; sitting in damp elothes; wet 

esaive exertions of voice. 

guiah it from putrid sore throat hj the 

ng inflaromatorj, fice. 

merit . — An emetic, taken at a very early 

this disorder will frec^uently prevent it 
ming. The next step is to bleed the pa- 
fly, and cive him a large dose of Epsom 
k mustard poultice, or bfister to the throat, 
iloable application, and should never be 
1. The room should be kept cool and 
d the diet consist of barley or rice water. 
Mt may be gargled several times in the 

vinegar and water; inhaling the steam of 
r, from the spout of a tea pot, is of use. 
ores of putresceney appear, treat it as di- 

putrid sure throat 



PtUrid tore throat. 
■ma. — All the marks of tjrphus; on the 
av a diflicuhy of swallowing; respiration 

breath hot; skin dry and burning; a 
eak- and irregular pulse; scarlet patches 
t about the Tips, and the inside of the 
td throat is of a fiery red colour. About 
fUy blotches of a dark, red colour make 
eaiance about the face and neck, which 
nd o^ftr the whole body. Upon examin- 
iroat a number of specks, between an ash 
•k brown co'tut are observed on the pa- 
H^ tonsils, kc; a brown fur covers the 
he lips are covered with little vesicles or 

which burst and give out a thin acrid 
that produces ulceration wherever it 

In bad cases, the inside of the mouth 
tt become black, and are covered with foul 
; ulcers, when all the symptoms that eha- 
putrid fever ensue. 

{uish it from scarlet lever, by the fever 
fphus and not inflammatory, by the sore 
ark tongue, and putrid symptoms; and 
isles, by the absence of cough, sneezing, 
of the eves, kc 

■m/.— Blee<ling in this disease is abso- 
iiidden. The same may be said of active 
purgatives. The bowels, however, should 
»pen by mild laxatives or clysters. If to- 
t close of the complaint there is any ob- 
, a few grains ot calomel and rhubarb 
Iven. Cold water dashed over the body 
the most powerful remedies we can em- 
Ikould never be omitted; and aa soon as 
tit is dried and in bed, half a pint of 
itlled wine should be given to him. This 
boldly followed, frequently puts an end 



• are uaed in the beginning with advaa- 
the great and evident indication is to 
md counteract the disposition to putres- 
id to support the strength. For this pni^ 
lold infusion of bark, or bark in substance, 
or twelve drops of muriatic acid, and 
use drops of laudanum, should be tsken 

S» and in large doses. Cayenne pepper 
»le article; it may be taken in p|ll>» or in 
ire before described, p. 900. To cleanse 
ly gargle frenuently with vinegar and wa- 
r looaeneis ot the l>owels must oe ehecked 
ftd attringenta. The diet should aooaist 
not, jefiy, panada, tapioca, and gnwl, 
riak of wine v!icj, wine and wnar, ks. 



increasing the miantity ot the wine according ti, 
the weakness ana age of the patient The greatest 
cleanliness is to be observed id the chamber. As 
this disease is and(*!ibtedly eootajgious, dl unne- 
cessar} communication witn the sick room sliould 
be prevented, and those who are compelled to be 
with theiL, will do well to take a spoouful of tlie 
Cayenne mixture from time to time, by way of 
prevention. It is asserted to be a safe-guard. 

Strictwret in the throat, 

Symptmna, — ^The first mark of an obstruction or 
stricture in the throat, is a slight difficulty in 
swallowing solids, whi • h continues increasing for 
months, or until the passage becomes so contracted 
that the smallest particle of k^d cannot pass, but 
having remained an instant at the strictured part, 
is violently rejected. If the obstacle is not re- 
moved, the patient starves. 

Treatment. — Meddle not with the complaint 
yourself, for you can do nothing to relieve it, but 
apply with all speed to a surgeon, and remember 
that your life is at stake. 

Catarrh^ or cold. 

Sympiomt.'^K dull pfi>in in the head, swelling 
and redness of the eyes, the eflfusion of a thin 
acrid mucus from the nose, hoarseness, cough, fe- 
ver, kc 

TVeolfiwn/.— If the symptoms be violent, bleed 
and give twenty drops of hartshorn in half a pint 
of warm vinegar whey. Hoariiouiid and boneset 
tea, taken in large quantities, are very useful. I1ie 
patient should be confined to his bed, and be fireely 
purged. If there is great pain in the breast, apply 
a blister to it To ease the cough take S te»> 
spoonsful of No. 1 every IS minutes, or till relief 
is obtained. 

The Influenza is nothing more than an aggra- 
vated state of catarrh, and is to be cured by the 
same remedieik No cough or cold is too )ApA to 
merit attention. NeglecUMi colds lay the founda- 
tion of diseases that every year send thousands to 
the grave. 

No. 1. Cmurh mixture. Par^rie,halfanoimce, 
syrup of squills, 1 oz., antimooial wine, 9 drachms, 
water, six ounces. Dose is S teaspooiisful every fif^ 
teen minutes till the cough abatea. 

Atthma. 

Symptemtj—A tightnesa across the breast, fre- 
quent short breathing, attended with a wheezing, 
increased by exertion and when in bed. U comes 
on in fits or paroxysms. 

'yWaHneftf.— If the coa|^ be violent and fre- 
quent, with great pain in the breast, and the patient 
be young and robust, it wHl be necessary to bleed 
him. In old people it should be resorted to with 
cautioiL The tincture of digitalis is highly re- 
commended in asthoML It sliould be taken in dosea 
of a very few drops at first, and cautiously inereaa- 
ed. If the pulse sinks under it, or giddiness, ke. 
Is produeeo, it must be laid aside. In fact, it ia 
haraly prudent to take this active and dan|erouf 
article, fOLcept under a physician's care. The Indian 
tobacco may be safely used In place of it, in dosea 
of a tea-apoonful of the tincture* every half hour, 
till relief la obtained. The dried rooU of the thorn 
apple and skunk cabbage are sometimes smoked 
through a pipe for the same purpose. Asthma it 
a disease that ia aeldom completely cured by art{ 
nature, however, occasionally efTccta it 

* Take a snfRcient qnantity of the leaves, stem, 
and pods of the plant, put tbcm into a bottle and 
fill it up with bcnndy or ip&riti» and let it remain 
for a fiiv days* 
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Pteunty. 

Sympttnni. — A sharp pain or stiteh in the side, 
increased upon brenthing, inability of Iving on the 
ft^ected side, pulse hard, quick and corded, tongue 
white. 

lYeatment. — ^Takc twav at once from twelve to 
C'^een ounces of blomi, place a large blister over 
Uie side, and give a full dose of Epsom salts. Re- 
peat the bleeding as c^jen as tte pulse seems to 
demand it, and if expectoration does not come on, 
appl/ another blister close to the first one. All 
t};e remc<lies, for the reduction of inflammation, 
must be actively employed. The patient should 
be confined to his bed, w.,'h the head and shoul- 
ders a little elevated, and a warm decoction of the 
twigs and li.'aves uf the common hemlock taken 
frequently, and in liberal quantities. The diet 
should always consist of rice or barley water. 

Sfnttins^ of blood. 

Symptomg. — Blood of a bright red colour, oflen 
frothy, brought up by coughing. 

Causes. — Consumption and its causes, a fulness 
of blood, r*pture of a blood vessel from any cause. 
Distinguish it from vomiting of blood, by its bright '. 
colour, and being brought up with coughing. 

TretUmetit. — Give the (mlient at once a table- 
spoonful of common salt, and direct him to swal- 
low it. If the pulse is full, bleed him. The sugar 
of lead has much reputation in this complaint: S 
or 3 grains uf it, with from a half to a whole grain 
of opmm, may be taken every 5 or 4 hours, and in 
severe cases, where the blood flows rapidly, 5 or 
6 grains, with two of opium, may betaken at once. | 
The most perfect rest should be strictljr enjoined, 
and the diet consist of cold mashed turnips or cold i 
nee water. 



ConsftmbHon, 

Symptoms. — A short, dry cough, languor and 
gradual Soss of strength, pulse small, nuick, and 
•oft, pain in the breast, expectoration ot a I", nhy 
matter, that at last becomes solid and yellow, the 
breathing grows more anxious and hurried, the 
emaciation and )>ain increase, hectic fever, night 
sweats and a looseness of the bowels come on, and 
the patient, unsuspicious of danger, dies. 

dattses Neglected colds, dissipation, ko. Dis- 
tinguish it by the long continued dry cough, pain in 
tlie breast, and great eivJiciation, by the substance 
thrown up being pure pus; in common tangtia^, 
matter. It is known by its being opaque, mixmg 
with water, and heavier than it, so that if thrown 
Into a vessel containing tliat fluid, it sinks to the 
bottom. When thrown upon hot coals it yields an 
offensive odour. 

TrecUmetU. — In a confirmed state of consump- 
tion, noihinu^ that ai-t has hitherto been able to do, 
can afford us any solid hoi>es of a cure. When 
once the disease is firmly seated in the lunga, all 
that is possible, is to smooth the passage to the 
grave, and perhaps for a while to retara it If, 
however, the <lisease is taken in its very bud, much 
may be done by a change of climate, a milk diet, 
vigorous and daily exercise on horseback, and bv 
carefully avoiding cold and all exciting causes. A 
removal to a warm climate should be the first step 
taken, if practicable: if not, a voyage to sea, or a 
long journey on horseback. A complete suit of 
flannel, worn next the skin, is an indispensable ar- 
ticle for every one who is even inclined to this 
roost fatal disorder. 



Palfritatian of the heai'L 
The symptom* jf .his complaint must be obvi- 
oitt from its name. When it arises from a dis- 
CMed state of the heart or ita vessels, noibiiig can 



be done to cure U. The naiient ahoQld be carefo! 
to avoid a full habit of boay, and abstain from vio- 
lent exercise and sexual indulgences. He slioald 
live low, and keep as quiet and composed as pos- 
sible. A fit of anger, or any imprudence, may cost 
him his life. There is a milder kind of this dis- 
ease, resulting from debility, which must be reroe- 
<licd by restoring the strength of the eena«l sys- 
tem. It is also symptomatic of other fuseaaet, uid 
must be treated accordingly. 

Dropsy of the chest. 

Symptoms. — Great difficulty of breathing, which 
is increased by lying down, oppression and weight 
at the breast, countenance pale or livid, and ex- 
tremely anxious, great thirst, pulse irregular and 
intermitling, cough, violent palpitation of the 
heart, the patient can lie on one side only, or can- 
not lie down at all, so that he is obliged to sleep 
sitting, frightful dreams, a feeling of suflucation, 
&c. 

Treatment. — ^This is another of those disraiei 
that mock the art of man. 1*0 say it is incurable, 
would be hazarding too much, but ik«yet, it has near- 
ly always proved so. All tiiat can be done is to fol- 
low tlie same plan that is laid down for the treat- 
ment of dropsy in general, which consists of purg^ 
ing, emetics, and diuretics. When the water ap- 
|>ears to be confined to one cavity of the chest, and 
the oppression cannot be borne, some relief tatj 
be obtained by a surgical operation. 

Ifijlammation of the stwnacK 

Symptoms. — A.fixed burning pain in the stoinaeh, 
small, very quick hard pulse, sudden and grtst 
weakness, the pain in the tto^iach increased on the 
slightest pressure, vomiting, hiccup. To these 
are sometimes a<lded an er; sipelatotis inflamma- 
tion, extending from the mouth to the stomach, 
fainting, clammy sweats, and death. 

Causes. — Gold suddenly applied to the body or 
stomach, drinking largely of cold water while very 
warm. The striking in of eruptions, noisons, gout, 
rheumatism. Distinguish it trom inflammation of 
the bowels by the seat of the pain, which is ju«( 
below the breast bone, in what is calle«t the pit of 
the stomach, tlie burning heat and pain tlwre, by 
the hiccup and vomiting. 

Treatmettt. -As you value the life of the patient 
bleed him quickly, lamly, and freouently. I1ie 
only safety for him is K>und in the tearless use of 
the' lancet 'i'he soilness of the pulse is here no 
rule to go by — for it, an<l the convulsions, are caus- 
ed by the disease. , The rule is to bleed every few 
hours till the inflammation is subdued. From twen- 
ty to tliirty ounces may be taken in a full ctream 
from a robust man at the beginning, and ten more 
in 6 or 8 houi*s, and so on. As soon as be is bled, 
or while the blood is flowing, put him into a warm 
bath, and tiave a large blister piei>arcd, which, a^ 
ter he has remained some time in the bath, should 
be applied directly over the stomach. A wana 
laxative clyster is now to be tlirown up, and when 
the stomach will retain it, give him small quanti- 
ties of arrow root jelly or gum arabic tea, from 
time to time, with a few drops of laudanum. The 
most rigid diet must be observed, and the patient 
kept very quiet 

When the inflammation is reduced, and the sto- 



mach will bear it, a |;niin of solid opium may b« 
given occasionally wuh advantage, if the disease 
has been brought on by poison taken into the sto- 



mach, ftpply the remedies directed in auoh 
If mortincation ensues, death it the inevitable 
sequence. It may always be expected to take place, 
when the lancet has not been freely employed at 
the beginning, and known to exist, when frnu tht 
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r torture we luiTe jait deteribed, there ii «• 
duuige to one of perfect eaie. 

Crtmfin the Btomaeh. 
ft C ^ wf .— Viofent flpairoodie pain in the tto- 
whi«h it to leTere, ai nearly to oeeation 

I- 

Ument. — Give 50 or 60 drops of budannm, 
i-spooofiil of ether, with a little hot wine, 
bladders or bottles filled with warm water 
itmnaeh and soles of the feet, or pat the pa- 
ito the warm bath. If the first dose of lau* 
does not relieve the pain, repeat iL 

Hiccuf*. 
ptomB.^'A spasmodic affeetion of the sto- 
nd diaphragm, iirodudng Uie pccoliar noise, 
gires rise to the name, 
tfmen/.— When hiooups oeeor at the close 
disease, thej maj be considered the harbin- 
' death; they, however, frequeoUj arise from 
In the stomach and other causes. A long 
t of cold water, a sudden surprise or fri^t, 
end to them. A blister over the stomach roaj 
led for the same purpose. I have succeeded 
nrii^a violent case of hiccups, tliat resisted 
4lier remedy, by the oil of amber, in doses 
drops every 10 minutes. It may be taken 
tie mint water. 



JBiBort^bwn, 
\ eoromon and distressing affection is most 
IIt connected with indigestion. To reL'^^ve 
the moment, magnesia, soda, or Seltzer 
and water acidulated with sulphuric acid, 
e employed. To core the complaint re- 
the digestive powers to be strengthened by 
bitters, and the different preparations of 
!». as directed for indigestion. The appli- 
oi a blister over the stomach muy be of use. 
bi'x oxyd of bismuth in 6 grain doses, three 
Mlay, taken in milk, has bieen found of ser- 



huMf^MtiorL 
pimnt. — ^Want of appetite; low spirits; pains 
ness in the stomacii; belching; a sour water 
in the mouth; heartburn; the bowels are ir- 
• and generally costive; weakness and ema- 
t poise small and slow; pain in the head; 
j\ great uneasiness after eating, 
wt.— All those which induce debility; ez- 

indnlgence in the pleasures of the taMe, or 
crance in any way; a sedentary life, or want 
«iae; a diseased liver. 

UwtenL—An ewerj case of indigestion, the 
ing the patient should do, is to abstain from 
cr may have tended to produce it The 
MNdd consist of animal food that is light, 
ling, and easily digested. Roasted mutton 
apt preferable to any other. Coontiy air 
ottant exercise on horseback are invaluable 
et in this disease, which, as it it generally 
loed by a departure from natural nabi' s and 
rnienta, must be relieved by a return to 

Flannel should be worn next the skin, and 
(ken to avoid cold or exposure to wet A 
last of the cold infusion of bark and quassia, 
by placing one ounce ofpow Jered bark and 
ground quassia in a close vettel, to which it 
a quart of boiling water; to be kept timmei^ 
tr the fire until the whole is reduced to a 
inth ten or twelve dmpt of the elixir of vi- 
iMmld be r^gulariy taken, throe timet a day, 
■tbt. The bowels are to be kept open by 
varm laxative as rhubarb, and the whole 
bcMcd oy the daily ite of tha aold bath. 



The new preparation of bark called tulphate oi 
quinine, promites to be of much use in the con^ 
plaint of which we are speaking. It must be take«. 
to the amount of four grains a day, in divided 
dotea, either dittolved in water, or in pills. \Veak 
spirits and water, or a dngle g^ass of sound old 
Madeira, roar be taken at dinner, but all malt 
liquors should be avoided. Much benefit Yuts oeeo 
found to Rftult from a lon^ continued use of tlie 
wine of iron, (made bj taking iron filings 4 oz. 
and pouring on it four pints of Madeira wine; let 
it stand for a month, shaking it frequently,) a gUsi 
of which may be tsken twice a day. If the com- 

Slaint arise from a diseased liver, recourse muil 
e had to ti«e plan laid down for its cure. 

Vmmting tfbhod, 

SvmpiemM.'^A flow of darx blood from the sto- 
raacn, preceded by a sense of weight and oppres- 
sion in that organ. The blood is generally mixed 
with partidea of food, &c 

Distinguish it from spitting of blood, by Its dark 
colour and being mixed with food. 

'JYeaimeni,-^ the accompanying symptoms be 
inflammatory, bleed and use some cooling purge; 
if otherwise, try thirty drops of the muriated tinc- 
ture of iron in a glass of water, every hour till the 
bleeding ceases. If the cause be a diseased livei 
or tumour in the neighbourhood, treat it accord* 

JhJUi^wuUunoJ the Bver% 

Symptanu.^'A dull pain m the right side below 
the rib, which is more sensible on pressure;, an in« 
ability to lie an the left side; pain in the right 
shinUder; a sallow complexion. Sudi are the 
symptoms of an acnte attack of this disease. There 
is another spedes of it called chronic, in which its 
tpproaches are to gradual that it it a difficult mat- 
ter to determine itt nature. It commences with all 
the symptoms of indigestion, and ends in jaundice 
or dropsy. 

Cdttset.— LoM continued fever and ague; in- 
flammation; acrid bile; drunkenness, or a finee use 
of spirituous liquors it a veiy common caute; iuju* 
ries from blows, ficc 

Distinguish it from pleurisy b^ the pain not 
being so severe; and by itt extending to tne top ot 
the uxmlder; by not being able to rest on the left 
ude. 

TVeolmenf.— Bleed the patient according to nis 
age, strength, and the violence of the pain, and if ne- 
cessary, applT a blister over the part, which must 
be kept open by dreuingit with tbe savin ointment 
The bowels ttiould be opened by Eptom salts or 
«domd and lalap. It this do^s not abate the symp- 
toms in a few days, give a calomel pill of one 
grain every five houra, or rub a drachm of the 
strongest mercurial ointment into the side until the 
^ms are found to be a little sore, when the fric 
tioos or pUlt most be ditoootinued until the mouth 
it well, and then again retortetl to at before. It 
an abteest pointt outwardly, apply bread and milk 
poulticet to the tumour, omit a«e mercury use 
wine, bark, and a generous diet. As soon as mat- 
ter is to be felt within It, o|)en it at its lowest and 
most projecting part with the point ol a sharp lan- 
cet, and let out its contents very slowly, taking 
care not to dote the wound till tins is completely 
effected. The nitric add, in dotet ol ten or twelve 
dropt, three timet a day, gradually increated, and 
tteadiJy pertevered in, will tometimet produce a 
cure. The mercuria) plan, however, is to be pre- 
ferrpd. 

JoMmlice. 
Sfmpt99m,'Ajui^lQori loathing of foodi a bitlai 

S 
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Jnfiammation of the intettme*. 

Symptoms. — Sharp mm in ths bowels, which 
sliouu round Uie navel, and which it increased br 
pressure, sudden loss oi strength, vomiting of dark 
colcurt'd, sometimes cxci*ementitious matter, eos- 
tivencss, small, quick and hard pulse, high colour- 
ed urine. 

Disdngutsh it from cholic, bj the psin bein? in- 
creased by pressure, whereas in cholic it is reliev- 
ed bv it. 

Treatment, — ^This is another of those formidable 
diseases that require the most actively reducing 
measures in the onset. From sixteen to twenty 
ounces of bloofl ought to be taken away at once, 
and the patient placed in a warm bath, alter which 
a^ laree blister should be a*iplied to the belly. 
Eroollienl and laxative clysters may be iniccled 
from time to time, and if the vomiting tod irrUr 



toste t 'he month; rcmiting; (he skin and eyes of 
a yellow coloar; the stools clayey, end the urine 
giving a yellow tinge to rag^ dipped In it. There 
IS a ;uill ^uiin in the right side, under the last rib, 
which is increased by pressure. When the nain is 
sc'vr re, there is fever; the pulse hani and fall, ficc. 
CauteM. — An interruption to the regular passage 
of the bile, which is carried into the blooit, bile 
being formed in too great quantities. Vbe nrst is 
occasioned by gall-stunes, a diseased liver, fiec. 
Intemperance is a very common cause, hence tip- 
plers urc moi*e subject to it than others. 

TreaimtiA. — If the ^»ulse be full and hard, the 
pain great, and other inflammatory ^mptoms be 
present, blood is to be taken away as heely as the 
age and strength of the [»aticnt, and the violence of 
the pain, seems to demand. He should then be 
placed in a warm bath, and allowed to remain 
there some time; when removed to bed, a grain or 
two of opium may be »iven every few hours until the 
pkin is relieved. Bladders, partly filled with warm 
wutor, or cloths wrung out of hot decoctions of 
herbs, may also be ap|>lied to the seat of the pain, 
if the stomach be so irritable as not to retain any 
thing on it, try fomentations and the effervescing 
mixture, or a blister to the part. As soon as some 
dtgree of ease is obtained by these means, purga- 
tives must be employed, and steadily persevered 
in; calomel and jalap or Epsom salts, in the ordi- 
nary doses, answer very well. If, however, tnis 
cannot be done, and from the pain being acute at 
one particular spot, there is reason to suppose that 
a g»ll-stone is lodeed there, the following remedy 
rnny be tried, of which one-fifth or a little less may 
be taken every morning, drinking freely of chicken 
brotli, flaxseed tea, or barley-water after it. 

Ether, 3 drachms, spirits of turpentine, S drs. 
Mix tliem. 

The diet ought to be vegetable, and should the 
disease have ai'isen from a neglected inflammatiod 
(f the liver, it must be treated with mercury. 
(See inflammation of the liver.) If putrid symp- 
toms show themselves, meet them with the reme- 
dies already directed for such cases. Regular ex- 
ercise (on horseback, if possible) should never 
be neglected by pentons subject to Uiis disease. 

Ague cake. 
This is (he vulgar appellation for an enlarged 
spleen, and expresses, with much brief meatiing, 
the cause of the cx)mplaint, as it generally results 
from ill-trcatcd or obstinate intermittents. It is, 
fijwever, not productive of much uneasiness, and 
frequently disappears of itselfl llie plan of treat- 
ment, if there is acute pain in the part, is to bleed, 
purge, and blister If it remains enlarged after 
this, mercury raay'be resorted to, as directed in 
chronic inflammation of the liver. 



biliCy of the ilomaeh permit it to be retamrdi ghn 
a lar^ dote of castor oil. If tl.it be rejeeted, uy 
the oil mixture. No. 1, or fifteen graint of calomel 
made into tmaH pi lit and taken at onoe. Thf« 
however, (though one of rn*at importanee) it t 
teeondaiy eontideration To tubdiie the ioflati* 
motion by large and repeated bleedings, being tbf 
great object To effect thit, if in Sve or six boHV 
after the first bleeding, the pain, tee. he not i^ 
lieved, take awav ten or twelve ounces more, wA 
so on till that desirable object it obtained. Tht 
diet should consist of small quantities of barley ar 
rice water only. If in the latter stages of the disi 
ease, when the inflammation has somewhat siibsiil* 
ed, an obstinate costiveuess be found to resist sU 
the usual remedies, dashing eold water over tbe 
belly will sometimes suceeed. 

Remember that this complaint frequently rosi 
its course in a day or two, and tliat, unlets toe las- 
cet be fearlessly employed in the verv beginaiB|^ 
mortification and death will ensue. \t a strangO' 
lated rupture occasion the disease, the same, uA 
if possible, still stronger reasons exist for Uccd> 
ing, ^ireviously to any attemps at reduction. Wbct 
certain quantities are mentioned, it is always to bs 
understood, that they are applicable to robust OMni 
Common sense will dictate tlie necessity of diiaia 
ishing them, as the patient may fall more or IcN 
short of this description. 

No. I. (Ml mixture. — The yolk of one ohl es^ 
tor oil, S ounces. Mix them well, and adtiUves- 
der compound, S drachms, sugar, 1 ounce, wster 
5 ounces. Mix them well. The dote it a table* 
spoonful ever)' hour ti(^ it operates, or half the 
quantity at once, the remainder in divided dase% 
if no passage is obtained after a space of im 
hours. 



Cholera Morbun. 

Symptom9.~-K violent vomiting and purging flt 
bile, preceded by a pain in the stomach and hov- 
els, quick, weak and fluttering pulse, Iteat, tUint, 
cold sweats, hiccups, and sometimes death in afev 
hours. 

IVeatment. — Wash out the stomach and bovdi 
with copious draughts of chamomile tea, bark^or 
chicken water, l^c. and inject clusters of the sine 
articles. Bladders or bottles containing hot wstefi 
should be applied to the feet, and flannel doUuy 
wrung out ot hot spirits, be hid over the stonitek. 
When from the quantity of barley water, ke. tltfl 
has been tuken, it is supposed tliat the stomach ii 
suflficiently cleared, give two grains of solid opium 
in a pill, and rei>eat it every few hours as the esie 
may require. If the weakness be vuiy great, and 
the spasms so alarming at to caute a lear df Uie 
immediate retult, the quantity of opium ina^r be 
increased to six, eight or ten grains at a dose for 
an adult. If tlie pill will not remain in the sto- 
mach, give eighty or ninety drops of laudanum, ia 
a table-spoontul of thin starcli, by clyster, and re- 
l>eat it as often as ma^ be f^ttsstary. Fifty or silly 
drops of laudanum in a xuall quanlitv of strong 
mint t<.a, or the eflervetcmg draught, will frequent- 
ly succeed in allaying the irritation. If all tnese 
means fail, apply a blister to the stomach. W^hea 
the violence of the attack is over, give caator oil or 
the oil mixturo to carr}' off the bile that may re- 
main in the bowels. I'o complete the recovery, 
and to guard against a second attack, a complete 
casing of flannel is requisite, together with the use 
of veg^Uble bitters and trnics. Persons subject 
to this disease, should be cautious in their (Uet, 
and avoid exposure to moist cold air. 

DyterUenf. 
Sympt9m$.^FcrtT, frequent small stools^ M» 
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J by griping, benrine; down pftins, the 
cniisistirig of pure blood or ulood and 
mrtimes retemblinn^ the shreds or wash- 
w flesh, a ooDaUnli desire to go to stooi, 

iiish ft from • diarrhora or la's, by the fe> 
iig pains, and the constant desire to e>'a- 
bowels, br the discharge itself being 
matter strealced with blood, &cc. 
mL — As dysentery or bloody flux is al- 
iTs in this country connecteil with con- 
inflaromation, it will be proper, ir most 
>l«*e<l the patient at the beginni..g of the 
iilion, however, is re<itiisite in repeating 
:ion, as typhus symptoms sometimes fol- 
Vhether it be thought prudent to bleed 
peated doses of castor oil, with clysters 
lie, anil the application of blisters to tlie 
uid never be omitte<l. If there is Ljuch 
■t the commencement, tlie stomach and 
ay be cleansed by barley or rice water 
tlie mouth and in clysters. As soon as 
«ted, give a grain or two of solid opium; 
jected, 80 or 90 drops of laudanum in a 
mful of chicken broth or starch, by clys- 
fltomach may also be bathed with a mix- 
»irit8 of camphor an<I laudanum, and the 
reiiuccd by all the means recommended 
ne tym|»toms in cholera-roorbus. The 
d consist of gum urabic dissolved in milk, 
4 jelly, barley water, &c Clysters of the 
eies,'with the addition of an ounce of 
ami twenty drops of laudanum, may be 
injccteil several times in the dav. To- 
latter end of the comulaint, opium and 
A are proper and indeed necessary, taking 
viate costiveness by occasional doses ()i 
. 1 lay the latter end of it, for in the 
ement 'ihey would be hurtful. In this 
I also, if a severe tenesmus, (or constant 
po to stool) remains, ano<lync clysters will 
iseful, or, what is more effectual, a couple 
of opium placed just within the funda- 
he various astringents, wliich are nroper 
cry in iu latter stages, are found below, 
be used witli port wine and water, as a 

vnlt.— Chalk mixture, 4 ounces, tincture 

drachm, cinnamon water, 2 ounces, lau- 

draehm. The dose is a tablc-s|ioonful 

hours, or oftener if necessary.— Or, 

t* of catechu, "Z ounces. Take two tea- 

in a little port wine every hour, or often- 

ired.— Or. 

of li>gw(>otl, 9() grains, cinnamon water, 

tincture of kino, 1 dr.ichm, sugar, S 

To be taken at once. 



Diarrhaa or lor, 
Mt.— Re})eated and large discharges of a 
mefitiuous matter by stool, attended with 
m1 a rumoling noise in the bowels. 
tfN/.-— If the <lisease arises from eold, a 
of the chalk mixture. No. 1, will fre- 
Lt ar end to iL It is, however, sometimes 
to begin witli an emetic of twentr grains 
Anha, and thefi open the bowels Ly some 
lalive, at castor oil or rhubarb, liathing 
B warm water, ami copious draughts ot' 
«, will be found of great benefit, if it 
from suppres8e<t perspiration. For the 
^oae also, from 6 to 10 ipiuns of Dover's 
Mw be t«ken av. ai^t, being careCiA. not to 
Uiiog for some time after it. if vorms 
uae, treat it as directed. Whm ' . is oo- 
ff mere weaknem, a->d in tbe latter itfget 
mid from wbat it may,) when ereiy irri- 



tating matter is exiellcd, opium, combined with 
astringents, is necessary as in the sin'/ilar period ol 
dysenten'. The diet should otinsist, n the begin* 
ning, of rice, milk, sago, ke. and suDsequ*ntlj ol 
I roasted chicken. Weak brandy and water, or nort 
wine and water, mar accompany the chicken for a 
common drink. Persons subject to oomplaintf 
of this kiuG, should defend their bowels from the 
action of cold, by a flannel sliirt, the feet and othd 
parts of the body should also be kept warm. 

No. I. ChaUc mirhtre. — Pre|»are<l chalk, 2 drt. 
lo:if sugar, I drachm, rub them well together in § 
mortar, and add, gradually, of mucilage of gun 
arable, 1 ounce, water, 6 ounces, lavender com* 
pound, 3 drachms, laudanum, 50 drops. The dost 
IS a table-iipoonful every hour or oftener. Shaka 
the bottle well before pouring oat the liquid, or the 
chalk will be at the bottom. 



Colic. 



Symptomt. — Violent shooting pain that twists 
round the navel, the skin of the belly drawn into 
balls, obstinate costiveness, sometimes a vomitina 
of excremenL Distinguish it fnim inflammation of 
the bowels, by the pain being relieved by pressure, 
and from other diseases by the twisting round the 
navel, the skin being drawn into balls, 6cc 

Treatment. — The first thing to be done in this 
disease is to give a larg^ dose of laudanum in a lit- 
tle iiepnermint water, to open a vein, and apply a 
mustaru poultice below the navel. Fifty, sixty' oi 
seventy drops of laudanum may be given at once, 
as the pain is more or less violent, and the dose be 
repeated in a half hour, or less time, if ease is not 
procured. The quantity of blood to he drawYi will 
also depend on the same ciiTurastance, taking into 
consideration the strengvO of the patient In severe 
ca«es, 16 ounces may be about the mark. Duri' k 
this time, if the first doses of laudanum are found 
ineffectual in reducing the pain, and it is very 
great, eighty or ninety drops may be given as t 
clyster in a gill of gruel, or warm water. On« 
^;reat rule in the treatment of colic, where the pain 
18 excessive, is, to continue the use of opium io 
such increased doser as will relieve it!— When 
this is obtained, castor oil by the mouth and ely^ 
ter must he employed to onen the bowels. 

In bilious eolio when tnere is a voroUing of 
bile, the effervescing draught, witl| thirr Irops of 
laudanum mar be taken, to quiet the tiomaen, to 
which, flannels wrung out of warm spirits may be 
applied. When the vomiting has aoated, the oil 
mixture or the pills l>elov should be taken until a 
free discharge is procured. If, notwithstanding 
our endeavours, the dLease proceeds to such an 
extent a* to induce a vomiting of excrement, the to- 
bacco clyster must be tried, or an alterant be made 
to fill the Intestines with warm water. 'I his is doiM 
by forcibly injecting it in large quantitiea, at the 
same time the patient swallows as much as he is 
able. In this way, with a proper syringe, two gal- 
lons have been sucr^essfuHy introduced. In all catea 
of eolio, when there is oostinate eosti venesa, an ex- 
amination or the fundament should be made with 
tlie finger. If there are anr hard, dry pieces of 
excrement there, ther may be removed either by 
tlie finger or the handle ot a spoon. 

Those who are subiect to colic should avoid 
fe«*roented liquors, and as much aa possible, ve- 
getable food; be always well clol'iied, and take aarc 
not to expose themselves to eold and weL The 
bowels should never be allowed to remain eoitive. 

Purgative piUM.—0{ calomel and jalap, each 10 
grains, opium, one grain and a half, tartar emetic, 
half a grain, oil of aniseed, one drop. Make th« 
whole into a maia. To be taken at onoe, or dividt 
it in pills if the patient prelier it. 
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PcdnterU colic, 

Symptomt. — Pain and weight in the belly, belch- 
ing, constant desire to go to stool, which is inef- 
feoCual, quick contracted pulse, the belljr becomes 
painful to the touch, and is drawn ihto knots, con- 
stant colic imins, the patient sits in a bent position, 
%ftcr A while palsv of part, or of the whole body. 

7Vea/m<»;i/.— 'I^his aisease is but too apt to end 
in palsy, leaving the loinds and limbs contracted 
and useless. In every case of colic, whose symp- 
toms resemble the above, if the person has been 
eziK)sed to lead in any of its 8lia(>e8, all doubt on 
the subject vanishes. 

If from the violence of the attack an inflamma- 
tion of the bowels be feared, blee<l according to 
the age, &c. of the patient. Give laudanum in 
large doses, and rub the belly well with warm s])i- 
rits, and place him in a bath as hot as he can bear 
it. As soon as he is well dried, and has rested in 
bed a few minutes, take him up, and (*ash a bucket 
of cold water over his belly and thighs, or mix 
an ounce of calcined magnesia in a pint of milk, 
and give a wine-glassful every half hour, until ease 
is obtained. If this, with castor oil by the mouth 
and in clysters, will not produce a stool, apply a 
large blister to the belly. As soon as the symptoms 
aie somewhat abated, ca&toroil or laxative clysters 
may ne resorted to for the puq)ose of keeping the 
body open; and to guard against a return, small 
doses of opium should be tiiken from time to time. 
Bitters, the different preparations of iron, bark, 
Sec. arc necessary to restore the strength of the 
system. A modem physician of great eminence, 
recommends, (in all cases, where the disea:>e is 
dearly owing to lead) a salivation, by rubbing in, 
on the wrists, night and morning, one drachm of 
strong mercurial ointment. 

fVomu, 

Symptoms. — Intolerable itching at the nose, 
•ometimes at the fundament, <lisagreeable breath, 
grinding of the teeth and stalling during sleep, 
hardness of the belly, gradual emaciation, colic, 
and sometimes convulsions. 

TreiUment. — This will vary according to the 
kind of worm that is to be destroyed. They are 
of three kinds: 

The -whiu thread tvorm 

Rcseir 'es a small piece of while thread, and is 
usually found near the fundament, at the lower end 
of the guts, \ihere i^ produces a contraction of the 
parts, and a most intolerable itching. Clysters of 
lime water will freiiuently bring whole nests of 
them away, and procure >nstant rc4ief. The tinc- 
ture of aloes, below, however, is by far the best 
remedy known, for not only this, but the round 
worm. 

Tincture of chet. — Socotorine aloes, 1 ounce, 
liqucrice, 2 ounces, coriander seeds, half an ounce, 
pn, I pint Digest in a bottle for a week, shak- 
ing tlie bottle frequently, then rtrain. The dose 
for a child is a tea-spooi.f'l every morning, for an 
mdult two table-spoonsful, with half the quantity 
of a strong decoction of the Carolina pink root 
Tfie round vorm 

Occupies the small intestines and sometimes the 
•tomacli. It is of various lengths, from 3 to 8 or 
more inches. If the tincture of aloes fail to re- 
move it, the pink root may be taken m decoction, 
or in powder, in doses of 60 or 80 grains, to be fol- 
lowed afler Uiiee or four days by ten or fifteen 
grains of calomel. Cowhage, in moiasses or honey, 
with a dose of castor oil every third day, has been 
rerj highly extolled. In cases where all other 
mumt have failed, tobacco leaves, pc.unded with vi- 
negar and applied to tlie belly, have produced tlic 
desired effect 



hii 



The tape 

Inhabits the whole of the internal e»iiI,Mid frt 
quenly defies all our efforts to g;et him oat of it 
Large doses of spirits^ of turpentine, from one (• 
two ounces, in bariey water, nave beien tdfuit^|c> 
ously employed for Uiis purpose. If the ipiiib ol 
turii'entine be tried, large ooantities of grael « 
barley water should be usea with it, in order !• 
prevent its irritating the stomach and kidneys. 

By whatever means these troublesome goesHsn 
, t rid of, the patient should be carefulto sU ei y i Ju s 
lis s)'stem and bowels, by a course of bark, bitlm^ 
wine, &?. and to use a great pro|Kxtion of aaiiBil 
food in his diet. Repeated purging with eabMl 
is, pei'haps, as effectiuil a remed} for worms as vs 
have, particularly if succeeded by the ptak nMil(» 

Inflammation of the kidney 
Symptoms. — Deep seated pain in the sroall sflhe 
hack, urine high-coloured and small in qoaatitf, 
sometimes bloody, sickness at the slmittcli, fo^ 
raiting. 

Treatment. — ^Tliis will depend upon the can 
If it proceed from gravel, the plan to be ymmti 
will be detailed under that head. If it ante froa 
any other, bleed the patient freely, repeat it iatoa 
or twelve hours, if necessary, and put him ials s 
warm bath. Twentjjr grains or more of the ais* 
uisi, with half a grain of opium three times a dsf, 
accompanied by small quantities df warn hmtj 
or rice water, is one of the most Taluable letdirl 
we are in possession of. The diet, during Ac tf* 
tack, should consist of mucilaginous drinBiaalf, 
which must be frequently taken, notwithOaditH 
they may be rejected by vomiting. 

GraveL 

Symptoms. — A fixed pain in tlie loins, mmbiai 
of Uie ttiigh, constant vomiting, retraction of lbs 
testicle, urine small in quantity, voided wi^Miib 
and sometimes bloody. As the gravel passes nsB 
the kidney into the bladder, tlie pain isso aeolesi 
to occasion fainting, &c. &c 

Treatment. — Bleed the patient fireely, and pst 
him iiito a warm bath, where he should icawii 
some time. Meanwhile an emollient and aaodya^ 
clyster should be got readv, which must begires 
to him as soon as he leaves it. Cloths wrungost of 
decoctions of herbs or warm spirits and v^i 
should be applied to the part, and small qaastilK* 
of warm gum arable tea or barley water be tiba 
freouently. A grain of opium, every two luiai^ 
will be found useful. Strong coffee, without t^ 
or cream, somc'.iraes acts like a charm in iO0tl)H| 
the pain: twenty drops of the spirits of turpeatiio, 
taken on a lump of sugar every half hour, is wiAt 
by high authority, to do the same. If the iif^ 
tion of the stomach is very great, the effervcieiil 
draught, with 30 or 40 drops of laudanum, mtj bt 
ti'ied. When the pain, hic, is somewhat sbste<ii 
the bowels should be opeuod with castor (mL f^ 
uva-ursi, as before mentioned, is one of the i**' 
valuable remedies in all diseases of Uie kidaevi 
tliat we have. Blisters in all such cases are ae]^ 
to be applied. Persons subject to this oistressst 
complaint, should be careful to avoid acidi v^ 
fermented liquors of all kinds, including ths red 
wines, beer, pickles, &c. For a common driskf 
8ol\ water, or the seltzer and soda waters are W 
be preferred. When any threatening symptoiai 
are perceived, recourse should be hud to ^euv** 
ursi, in small doses of ten or twelve gmiis, i>i^ 
half a grain of opium three tiroes a day, to tie eb» 
tinned for weeks. 



Injfammation of the bladder, 
Symptomt, — Pain and cireUiDg of the bladdet 
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restored by bark, wine, and the tonie plan rceom- | 
mended for indigestion. 

Tympany, 

Sympiomn. — The symptoms of tympany, or a 
•oliection of air either in Uie intestines themselTes 
or in the cavity of the belly, are more or ^ss gra- 
dual in their approach. When tlie disease lies 
within the intestines, it oommenees with wind in 
the stomach and bowels, which keeps up a con- 
stant rumbling, belching, kc., colic, costiveness, 
diminution of urine, want of appetite, ^c. Wh' n 
.t is in the cavity ot the belly, and outside the iii- 
testines, the swelling is much greater, and very 
elastic, when it is struck, giving a hollow sound 
like a dnim; there is no belching, ko. 

'rreatment. — If tlie complaint is within the in« 
testines, keep tlie nozzle of a clyster-pipe up the 
fundament, to permit the wind to pass through it, 
in ord<'r to diminish the pressure on the bowels. 






Warm mint tea, ginger, horse-radish, ether, Cay- 
enne peni)er, apices and essential oils, with laxa- 
tive medicines and clysters, should be freely used, 
with a moderately tight broad bandage round the 
belly. If these means do not answer the end, warm 
and active purges must bt; resorted to, such as the 
compound tincture of senna or jala^. If no relief 
is ohtainec*, and the costiveness contmues obstinate, 
apply poimded ice to the belly, flubbing it with j 
turi>entine may, also, prove useful. It is very apt j 
to termiiuite in deatlu 



GonorrAora, or dap. 

>Vvm/>tom«.— A tingling -sensation at the end of 
the \anl, which swells, iouki red and inflamed, 
followed by a dischHree of matter that stains the 
linen, first of a whiusn, then of a yellow or green 
colour, a scalding pain in making Wkter, involun- 
tary and painful elections. 

'rreatment. — There are two kinds of this afTeo- 
*ioii, the mild an/1 the virident The first is of so 
trivial a nature, that plentiful draughts of any 
so«^ilhing liquid, as barley water or flaxscH^d tea, 
with a low diet, are sufficient to remove it. The 
second produces effects more or less violent on dif- 
S.M*eiit persons, and occasionally resists for months 
iveiT remedy that can be thought of. If there be 
'nucli pain and inflammation in the penis, ajiplv a 
bread and milk poultice to it, take a dose of^ salts, 
and lose some blood. This is the more necessary' 
if in consequence of the swelling of the foreskin it 
cannot be drawn back, or being back, cannot be 
drawn forwiinl. In the mean time, take pretty 
lat-ge doses of the balsam copaivte, daily. A veiy 
low diet should be adhered to, and the [tat'eut re- 
main |>erfeclly quiet. 

A painful incurvation of the yard, called a chor- 
dee, may be relieved by diiiping it into cold water, 
or surrounding it with cloths soaked in laudanum. 
I'o prevent it, take 50 or 60 drops of the latter ar- 
tu-le on going to bed. 

If in consequence of violent exercise, or strong 
tnjections, the testicles swell, confine the patient 
■Ml his back, bleed and purge him. Pounded ice 
or snow, or cloths dipped in cold vinegar or water, 
•hould also be applied to the parts, and a veiy low 
diet strictly obsen'eiL If, from the same cause, 
the glands m the groin are cnlai-ged, treat them in 
like manner. 



GUet. 



SfmpUmi, — ^Tbe weeping of a thin glairy fluid, 
nKe the white of an egg, lix>m the penis, caused by 
a long continued clap. 

Treatment. — A gleet *•» exceedingly difficult to 
^ rid of, and frequently dcLes every'effort that is 
made for that puriK>sc. It must be attempted, how- 



ever, bT the daily asc of the eold bath, and SB 
drops ol the rouriated tincture of iron, taken thrrc 
times a day, for months, in a riaat of the eold ii^ 
fusion of bark. The best adviee to be given ia 
this ease is to apply at once to en intelligent snr> 
geon. 

Jrvnolwdary emiutrm, 

Stfmptom$. — An involuntary cminion of semet 
during sleep, inducing great emaciation and de- 
bility. 

'JYeatment. — Abstain from all sexual indulceiwc 
and lascivious ideas or books, sleep on a harn bed, 
use the cold bath daily, with a generra^sand n^r> 
ishing diet. Chalybeate water ar<? all the difiimit 
prefMirations of iron, with the eold initi»I(m of bui 
and elixir of vitriol, as directed for indigestion, 
should be freely employed. 

Strkture*. 

Symbtwm. — A difficult v in passing water, whidi, 
insteaa of flowing in a full stream, etlher drikUti 
away, twi»ts like a corkscrew, or splits and forks 
in two or tliree directions. Hicy are occasioiieii 
by strong injections, long continued or ill treau.il 
clap. Ihe cai'se, however, is not always to bf 
Shtisfactorilr ascertained. 

Treatmmt. — Procure several bougies of differw! 
sizes. Take the largest one, dip it in sweet oil, 
and pass it into the urethra till it meets vidi tkr 
stricture, then make a mark on the liou^ie, lo that 
wlicn it is withdrawn, you can tell how fivdnvn 
the passage the obstruction exists, and lisvin|; iv 
certaincd this, take the smallest one, well oiH 
and endeaTOur to past it an inch or two beyond lb« 
stricture. If this can be accomplished, kft it iv* 
main so a few minutes. This must be re|intr<l 
every day, letting the instrument remain sooieahit 
longer each time it is passed, and after a few dan. 
using one a little larger, and so on progreMiniyi 
uatilthe largest one can be introduced. If th'* 
fails, apply to a surgeon, who will destroy il »id> 
cauBiic. 



Syphilis, or pox. 

Symptoms. — Chancres anil buboe» are sisonj 
the first symptoms of this dreadful malady, vrbKH, 
if not checked, goes on to caus^* an ulcenUJ^ 
throat, nodes, a destruction of the bones and esit>>' 
ages of the nose, and the palate. The voice » 
lost, the hair falls off, foul spreading ulcers ibp* 
themselves all over the body, the stench of wh*" 
is insupportable, and before he dies, the miseitfl' 
victim to it becomes a loathsome mass of comtp* 
tion. 

A chancre at first resembles a pimple, with * 
little pit or depression containing matter, whick 
soon becomes an ulcer, with an irregular thickeiMrd 
edge, coveretl with a tough, ash-eolouretl maitcTt 
the iMisis of which is hard and surrountled by i»* 
flamma:*on. It is generally found on the forttki* 
or head f./'heyanl. 

A bubo is an enlargement of ■ gland in th« 
groin, beginning ir a small hard lump, not big^r 
Uianal>ean,and inci**.^ngtothe size of a lien's e^ 

A tiode is a hard tnmour formed on a bone. 

Treatment. — Apply at once to an inielligctit 
physician. If this be impossiule, confine the pi- 
tieiit to an extraordinary low diet, and keep tht 
pHrts clean. A strong decoction of giiaiacum and 
sarsHparilla may be used daily, and all stiraulaling 
substances must be avoided. Everr one has soniit 
infallible receipt to cure this disortler; but in miie 
cases out of ten the remedy proves worse than lite 
di^'ase. A« fur the chancres, touch them wiili 
lunar caustic, and apply a little piece of rag lo 
them, smeared with red precipitate ointment. U 
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tre ntmtefl mider the foreskin, lll^^h i« held 
he hcftd of the yard hj « permnnent phjmoais, 
r foreskin) mu^ be slit up. If there is a bubo, 
thirty leeehei, and then cover it with severnl 
rt| one m^r iinother. If this does not pre- 
ts inerr4Ming, and the formation of mattpr is 
able, apply poultices to it, and as soon as a 
ation ean be felt, let out its contents by seve- 



Cancer of the tethde. 

Symptom*.— 'The tesucle ii enlarged, hft^ened 
cragKy and unemial in its surface, painfu. on ba. 
ing handled, with irregular pains shooting up the 
groin, into the back, without any previous iaflain- 
nintion« disease, or external violence. 

Treatment. — Apply immediately to a surgeon. 
Caatration, and that at an early state of the dia- 



. „ , -. an early state «* ...^ 

nail noncturet through the skin with a sharn ; ease, is the only remedy that ran save life. B* 
L To assist in the evacuation, press a soft j careful, however, to distincriiiflh it fn>m simple 

swelling of the testicle by inflamination, blows, &c. 

Which see. 



;e gently on the tumour. 



Cancer ^fthe yurt!. 
9ptemt. — A small tumour, like a wart, upon 
eadof the yanl or foreskin, followed by in- 
uAion and uleeration, which discharges a' thin 
reeable fluid; after a time, a cancerous fungus ! 
doeed, attended by a most intolerable burn- 
id darting rain. 

«rt»ii«i/.— Apply at once to a surgeon, who 
ut it out — death is the only alternative. 



Venereal wart*. 
pi of these animal mushrooms sometimes j 
{'Op round the head of the yard, or on the ! 
ia. If flat, they may be destroyed by cans- | 
moQnted on a stem or foot-stalk, by tying a ! 
of thread tightly round it. 

J^tercurial <Ji»ease. 
I is a eomplaint whose symptoms nearly re- 
stbe secondary ones ol pox, consisting of 
Ci on the skin, pains at night, ulcers in the 
, ke. kc. Owing to the liberal use o^calo- 
: It DOW a very common disease, which is 
9tly eonfounde<l, (even by medical men) 
snnine sy]ihilis. 

^ment. — Abandon every meixurial prepara- 
le the decoetion of giiaiaciim and sarsaparilla, 
■v bath, and a mild nourishing diet. If 
e. remove to a healthy situaticm in the coun- 
la also necessarr to take an occasionsil pur^ 
Df the flowers of sulphur or of rhubarb. 

Drobftf of the bag. 
Htm*.— A collection of water, which is firrt 
cd at the bottom of the bag, increasing in 
it advances upwanis, and forming a rumour 
shape of a pear. If examined as directed 
;>«▼ of tlie belly, the wavy motion may be 
d if a candle be placed behind it, it becomes 
raosparent. 

imeni. — The oidy certain cnre is an opera- 
r which, as there is no pressing danger, 
a surgeon. There are three S]>ecieb of 
msy, in one of which the wafer is contained 
iDc lining of the bag; another, within the 
g of the spermatic cord, and the third, in 
alar membrane of the bag. The first we 
cn*ione<l; the second occurs most frequently 
dren, it sometimes, however, is found in 
and very much resembles a rupture, llie 
■at ia the same as in the first, llie thini 
diatiDguishe<l by a doughy feel and irregu- 
ipc It is to be curetl by small ptmeturcs 
e point of a lancet, lo let out the water, and 
lesiding the testicla. 

Enlarged Mpermatic vent. 
Wamt.'^A hani knotty and irregular swel- 
tbe ve*n, which sometimea increases to a 
xe. When lying down, the swelling di- 
sa, which distinguishes it from a dropsy of 
ta. 

msenf.— Suspend the testicles, or keep the 
on hiabaek, apply lotiona of lead water tn 
tif the cold bath. 



Inmolencif. 

This M of three kimls. The first arisefl from an 
original defect in the organs of generation. Tho 
sei-ond, from local debility of the parts, brought 
on by exceisive venery, oiinnism, or some preceil- 
ing disease, while the thinl originates from fi>ar, 
excefia of (nuHion, or want of contidence at tlie mo* 
raent oi' cuition. 

The CiTAt is incurable. Tlie second must be treat- 
ed by the general principles and remedies point- 
ed out for restoring tlio Jtrcngih of the sv-stera, 
consiMiing of tho coM barh. proparatioiis of iron, 
bark, elixir of vitriol, generous diet, exercise, and 
by fitea(hly avoiding the causes which may have 
produced it. The rcracd>«« for the third must l)o 
soiighl for in cnlmin^ cxcenive agitation, and ac- 
quiring, by habits of intimacy, that confidence they 
are sure to produce. 

Goui. 
SymMomt. — Pain in the small joints, prnerally 
in the oall of the great toe, the \mx\% swollen and 
red, the attack coming on in the night Such xre 
the striking symptoms of this disease, and gcnertl- 
ly tlie first tKat are noticed. It is occasionally, 
however, preceded liy all tho»e attendant on- indi- 
gestion. In the advanced stages chalky lumps ai o 
formed in the joints. 

Treatment. — If the |»atieiit l>e young, vigoi-ous, 
having the disease for the first time, bleed and 

I purge him, c/infine him to a low diet, and tre:it it 

I exactly as an inflammaiion arising from any other 
cause.* To procure sweating, Dover's '^' 'der nisiy 
be taken on going to bed. As soon as ik.- inflam- 
mation, by these means, is reduced, use the cohl 
bath, and take strong exerciw on fi»ot, daily, — 
avoid high seasoneu rood, ftrather beds, wine, acids 
and fermented liquors, for the remainder of your 
life! Gout is the child of indolence and intem- 
perance, and to avoid it, the above means must t>e 
emploved,and steadily |>entt'vere<l in. 

If, fiowcvcr, the juitient is old or infiiin, and 
subject to regular fit» ot'it, he must not behanfilrd 
■^ roughly. The most ]>ri'teet rest should bt? ob- 
served, and the parts lightly covered with flet cy 
hosiery, and flannel cloths wetteii with the hiiioii 
below,' made milk-warm. The bowels should he 
opened with some warm laxative. In a regular Ht 
of the gout, this is all that can be dune. The de 
gree of warmth that is applied to the part, inu^t he 
regulated by the feelings of the patient, who, if 
w^ak, may use a nourishing diet, it' strong, a nxii**- 
abstemious one. 

It from anv cause, the disease leaves the exliv- 
mities and flies to the stomach, apply niUntHiii 
poultices and blisters to the soles ot the teci an(! 
ankles, give large doses of ether and laudHiium, 
hot wine, brandy, ks; and einleavour by all surli 

I means (including the hot batli) to send it buck 

I again. 

If the head be the part it is transferred to, arid 
apoplexy is pniduced by it, Uke away 15 or iSC 
ounces of blood immediately, and give active pui- 
gativea, aa 10 or 15 graiha of calomel, followed by 
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senna tea cr Epiom salts. If, in a few hours, the 
{Mtient is not relieved, the head continuing coiifu»- 
e<I and painful, and the pulse full and throbbing, 
bleetl him agjiin to the amount of 10 or 13 ounces, 
and apply cold vinegar and water constantly totlie 
part. 

Gold lotion. — Alcohol, 3 ounces, camphor mix- 
ture, 9 ounces, render the whole milk-warm bj 
adding a suificient quantity of boiling water. 

Iiifammatory rheumatism. 

i^ymptoms. — Pain, swelling and iufilammation in 
some '^ne j[or several) of the larger joints. The 
pain shifimg from one |>art to another, all the 
symptoms m fever, pulse full and hanl, tongue 
white, bowels costive, and urine high-coloured. 

TrfOtmeiU. — lUtred the patient freely, or until 
th^ pulse is sensibly affocteil by it, and pui^ him 
with salts and senna. The Dover's powder should 
be taken to procure sweating, and a very low diet 
bf strictly observed. If the [min continue severe, 
and the blood already drawn shows a yellow or 
bufly coAt, bleed ag:)in and ugpsin. The inflamma- 
tion must be reduced, and we are not to lay aside 
the lancL't till that is done. In severe cases I have 
known it neccssar}' to bleed twice a day, for four 
or five days in succession. Active pui*King with 
salts and senna must not be neglected. When the 
disease is overcome, if in vonsequence of the bleed- 
ing, kc. the patient is lefl vt'ry Idw and weak, 
wiup him up m blankets, give him warm, nourish- 
ing food, wine, &cc &cc. 

Chrome rhatmatitm. 

Symbtomi. — A chronic rhi:umalism is nothing 
more tnan one of long standiii^. It is uiiaocom- 
panied by fever, and makes its rttacks ou eveiy 
change of weather, on getting wet, &cc. &co. It is 
fivipic-ntly caused by inflammatory rheumatism, 
and sometimes seems to exist as a primary afl*ec- 
tion. 

Tt^HitmaU. — 1 have found no one plan of treat- 
ment in this species of the disease, so eflectual as 
tlie twilowin?: purge with senna and salts, eveiT 
otht^r day, nib tne parts well with the volatile liui- 
nurnt, and use the Cayenne pepper, and mustard 
at dinner, in large quantities, and on going to bed 
30 flrops of laudanum, M-ith a tea-spoonfiiT of the 
tincture of ^aiacum. It is to be recollected, that 
this is applicable oidy to chrome cases; if there is 
fc\ei', &CC. it will do much damage. Should there 
be any c;mse to suspect that a venereal taint is con- 
nected with it, have recourse to the decoction of 
guaiacum and sarsaparilla. A large blister fre- 
quently relieves the whole (»f the symptoms in the 
course of a nigliL The best safeguard against the 
complaint is the use of flannel next the skin, win- 
ter and summer. 



I/iJh-Joitit (h'aeoMe, 

Svmptoma. — Excruciating pain in the hip-joint 
and^nue, the leg becomes nrst longer, then short- 
er than \{\ fellow. When lying down the foot rolls 
outwards, tlie buttocks appearing flatter than usual, 
Inmenesi;, after a while abscesses in various |»ails 
of the thigh, hectic fever, kc. 

Treatment.- Apply blisters to the part, and if 
there be much innammation, bleed, make a caus- 
tic issue in the little hrdlow at the top and out- 
outside of the thigh, and usse all tlie remedies di- 
rected for (>cix>fula. I-ong continued purging with 
jalap and cream of tartar (every other day) sliould 
never be neglccu-d. The diet sliould be vegeta- 
ble, and the limb kept at rest. When matter is 
»''"»rnjed, bark, wine, and a generous diet must be 
tniployed. It mostly proves incui-ablc. 



Sjfmpiomt. — The joiat ■vellii the Aim icMik 
ing of a natural colour. Bj plneing dw hmi m 
one side of it, and strikii^ it ^jentlj on the fliher, 
the wavy or fluetuatine mcraon it pereeptible, M» 
dy pressure on one aide will raite the othrr ibefi 
its natural leveL 

Treatment. — ^Keep a perpetual bliiler «■ (k 
joint, or make aeaiutio istue below it^ on tie in- 
side of the leg, cold water from the ipoat o< • lit- 
kettle is a useful application. Cam}iooi«led wr* 
curial ointment to the knee, and mercury tikn 
internally, have sometimes been of 



White eweltmg. 

Symptoms, — ^Deeply seated pains' in tiM km^ 
unattended at first by swelling, vhieh at laMcoM 
on with increase of pain. After a while the isiri 
enlarges, matter is sometimet disehai^ged, tedit 
fever follows, and cuts ofl the patient. 

'I'reatment. — If from scrofula, use the goMfil 
remedies directed for that disease, and iiiplf t 
blister to, the part, which must be kept open 1^ Ik 
savin ointment, for months: if from blows, spflf 
the blister as before, bleeJ and purge Ireaj, M 
act as directed in cases of similar accidc n t S i Ifia 
spite of these precautions, the disease eontisnestt 
advance, amputation is the only resource. 

Pieces of cartilage in thejointt. 

Portions of cartilage are sometimes fbrnud ii 

the joints, where tliey act like any other fbicigi 

boily of a similar texture. While in the boUon 

of Aie |>art, they give no uneabineaa, hot as fkef 



fre<|uently slip in between the ends of the 
causing excruciating pain, it is sometimes 
sary to cut them ouu For this |iurpose appljtil 
sui^on. As all openings into the cavities of tki 
joints are attended with much danger, unkss tk 
pain be insupportable, it is better to endure tbe 
iiicoiivenieuce tlian to run the risk of the opeiatM** 

Sc*'ofuia, or tangos evil. 

Symptoms. — Hard and indolent swellings of tk 
glands of the neck, tliat when ripe, instead of IBII- 
ter, discharge a whitish curd. It mostly ocson 
iu persons of a fair complexion, blue eyes, and d^ 
licatc make, lu bad cases, the joints swell ^ntk 
great ^lain, the limbs waste away, the ligsmcBto 
and bones arc destroyed, when luetic fever loai 
relieves the (Mtient from his misery. 

lyeatfnent. — Sea-watqr is generally conadcrol 
the great remedy in scrofula. Jt is to be lid 
daily as a b.Uh, and a small portion of it taken n^ 
teriuUy. Made milk>warm, it furros one of bi> 
most excellent local applications that we kvc. 
When the swcllingrs break, a ver} strong deeosuo* 
of hemlock may oe advautageoubly used fortk 
same purpose. The diet sliould be mild aod noo* 
rishing. Scrofula is seldom, if ever, cured. After 
a fair ti-ial, therefore, of the waters of the oeesst 
recourse sliould be had to a.iv new reroedr tkt 
may seem to {iromise relief. Iratul as this dueiM 
generally proves, it is due to humanity to iltf^t 
tliat among the numerous remedies recommeniM 
for it, the panacea of Mr Swaira has proved dM 
most succesbful. Ue its comiiobitioii what it aayt 
it has succeeded more fiequently Uian any jJiU 
plau of treatment. 

Inflamed glimuM. 

Everv gland in the body is tubjeet to influuBa* 

tion. Whenever one of tliem ia nerceived to bp 

in this state, which may be known Hiy the 8wdliii| 

I and pain, measures should be taken to reduce it, 

J i\s fear of its proceeding to what is called srirw 
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•U|ni»'r<. bliiw^iiii ihr Ih-th!, iitiniit :«(iiiii, fee. kc. 
I tWtiim^nt. — If llir pti|*r n'tiuim f»iU, the f^re 
. flii«hf*il, ki*. ukc »»«« twrniv fititiri'« or aioiv of 

Mriofl fHi ihr •p'rt, rrmovi- i)ir craTAf, unhtjif >ri 

tht* vltiii e ill.^r, amt (it^cr lh(* {Atii*iil In liril, «rh 

hit hi'ai] arif| th(Mi!«liT« ■ lirilr rloTali fl. lli'* 
; wintf-iwt ami iloort iinitt l»^tlirn«n (>;irii, ami tn 
I ni'iit* |»rrvHt« thiiit nrv nrrr^Miiy, he all'^wrd ii 

nrnmifi in tfi** ntoni. Thf U'-w] iito !ir •i».-i««-if b* •! 

cii|i|H*«1, A li|i«ti'r a|';»iic(| to lli«- !i.«rk ri| thi iitik 
I anil ih#' hcail, an'l mii%t ml pouliirrtto the fn r. 
I Ml active |Mirj»ii!iti* ^imulil nl^^yv tn* a<tniiiiiMt>i*'«l 
I a« iiiiui H« the jMtirMi 14 tl'*«1, :iit'l it« iip**nitii'n 
', a4«ioli'«l IjV n'|if»ir«| rl\«ti r«. If f!ir riati*-nt rjim-*' 
: %«all<iw •ii||», tiT |:i|Mi-U, if hiirh'T, lia*r ifviMir** 

t/i a Mnni;» iiiirpili«i- cly^t'T. It t>y lh«'««' iit< uii^, 

till* hii'ithiii,; ift not lu^uT, ami llie (lultr %i>f\rr, 

tili-eif N^aifi Hint a'^3in. 

If, h •w>wr, thr fi:iti('iit \% filil nn'l infirm, anj 
, tt>« att»*-k \m% r tnii* i»n inoiv );;ini liiully, if Ina 

{iiitte i« «ri%k, Htifl till- l;ici* pitl<', Ml fil niMii-n«tiI« , 



aJI thr mneilii-t itirectrW r>r tuch )iurfH'tf«, tli'inlil 
tr activrly eniiihiTe<l, arannf^ which, p<inC'"Kt 
sicctiiiig, aiwl a lov diet, mnu not be !.rglcctc<l. 

ScirrhtiM, 

Sym^^m*.— A Sari tnmotir. uneipial on il« %ur- 
fa^e, ami n'll «eiy wn^iblr, K^^'*>iS ^'"^ little ur n-i 
^Miii tin bein* haiiilleil. 

/Sniiwenf.— Il.» OiH ino*ltlle with the tumnnr, 
\'A a|>|ily lo a tuPi^eon %s v>.)u a» (Hik^ible. 

Cancer. 
.Vy-^Z-f^mt.— A tMmour, differini^ from the 
»*rei til tjr fine, hy hrin||; «umii|ii*l(*<l with rn- 
•*rj5e«l *rin*. It K, aU"), m ire (i;4intiil. the %kin 
tem^ «(i«iic timet ili^iil'Mirt-il ami pnckenil. I'lu* 
«h lie tumtnr i« |iNiiii*til4i'l} hea«y, ami at lu«t 
b.Takf into a n«ahf;iiatit ulcer or tin*, whone 
r fp-s arr ri^itei*, ra;;t;ri|, uni-«<*ii, ami ciiil uwr 
like the leaira nf 4 flnwi-r; uhitr ttn-ak* or 
Sand* er*«« it fr im the ciMiire to the rimimfi-rence. 



Acute ami ilarfini; (Mift« ari-'tni|uiiy b<»th thin an<l uimI ;;ive iiiimrilial«-ly a w.irni pnii^.ilivc, a|i|ily iIm; 

•l»rjirv«e»lir.i; ti.i-^i* nf the ilmt'UMf. \ hliMer*, Kr. W it aiJM 4 f»i»m «U4ll<iHii.j( te,;rta- 

srtkiiKtmt.—^Vturr II but nnr ii'meily thiit ran ' Mf pi^iK .nt, |;i%r an .ir^i^** fim-tic, at V> (^riiiM "f 

W <lr;pen-le<l 'Mi hir t*ie curt- of ihii tminfiil ami inw- I whiii* %iiri<»l, antl act a« ilin-ct'-d in e.i%f4 nf »iitii- 



dr^n-le-l 'Mi IiH* t'le curt- ol liiii { 
terair ri«mpUM)t, »n«l etcn that ahoMld he n"t<»rti*i) 
I > raiiy , in onler li> rii«iirt> tiiccets. All the ill wji4<Mi 
;<«nt ro'jtl Ih* cur mit. Artei.ic, cirrn^i^t* »iil.li. 
r.ia*e, (thovphskle r/ irm. and u lli>iii«.ind ntli t 
imiCJ'«, h^te l»i-cn reconinK-ndi-d, Imtli i-Mi-riMliy 
a-vl mlrnkallr, but »ithi>ul any efl'i-ctiul a<l%»iitM};t-. 
To irlievr tfif* pain, fipiuni nmy Ih* tj«ki-ii in |jr>;'- 
4-»r«. A v«-rT lr«w dii-t, («iich u« hinly tnfficivnt 
Lt fepp'irt life ^j «if milk ami T.>};ft;«M<*4, will pn>. 
iSnr th»» airae eflfort. The Ktre ^h'Xild he defi ml- 
M iroftn the air, hy time mild 'nut ment. Pow. 
drretj chalk. •cr.i;i«-d carr >!■, fn'tli hend<«ck Iravc*, 
and |»>»ftenr«l iIijucimI, may be utcd for the lame ' 
;«ir !»>«'. ' 

Goitre. 

.Sym^^tiu. — A I'lmonr in the r»n" pail of the 
t* rml, •ratiif in a claml clo«c to the ppjecli'Hi ' 
cOl* tl •* AdamN apfle ** 

T^ralmeni. — (toitre i* incurable. \\ hen tak>-n 
•* fSe it-ry be^inntn]( of the t>niijil»iiit, hnwe^er, ' 
a-id in J'^ung |MniHii, it itunl %*• h^ve bi en ilift- ' 
pi-n c il b« ac<«irv ol' roerrury, juiniil to frittKntn ' 
o^ Ihr i*rl, with •(n>n|; ro« rcunul niulin«*t t. A* 
It vMnm raiiw* aiiT incontenieiice, anil i*'«lwn«ft 



Ur arciilefiti. In tlii« ai-ciMiil kind of Bp<>)ili.iy, 
flliinulttiti. ai hmi-t^.iirn tti thr nnv, tec. wvjks K*- 
UM.>il: in the fir*t, th*-y arc very injuriimk, ^itd 
•hotdd ne\cr Ik* eiitpl>i)<>tl 

Sfruk r «/■ the »'in. 
Thii pr »ceei!% Irmii i'\|K>>ure to the Min*i ray«, 
and i-xhihitt the %-miu' %\ iiiptom^ »% i|Hiple&y, com* 
mencin;; »iih «eii'|;o, l<it% nf «icht, riiiKirg in th* 
eait, kc. and mn*t Im* tr<-al(-d hy Lrice ami rrtieat« *\ 
hle*din^% and in every nthi-r I'CHprct at diiicttJ 
fur api>pli.'\y 

•Vv»n/>f7»?u. — \ fit, in tthlch the patirnt falli 
ihi- •,;itiuni| in a con\iiUinn; iht* eyi-t are httorti-a 
aiid tUHii-d up, hand* clenched, fiMiiiing at the 
mfHi'h, CtuivuUi'iiif, the wlinlc eiidinj; in a dcrp 
tleep. 

7 re.ife|f7if.--Kirp th • patii-nt fi oin h<irlitig 
liimM it', [i\ lii>l*h!ii» U\% h ind«, h'i;% and n^itici- 
UiK lii« hfad, Mhirli l*e it apl t'l ilu^h vi<ilri>tlT 
aL;ain*'t tin* };nMind, nr ■•irrniindiiif; nhj>-ct«. A 
pii Cf fif •(•fk «ii«id •!i<.uM l>i- pi4Ci d Ih |«ei II lilt 
l*-rlli, to pi> v>-|il hit t«-npH- 11 iiii hi ill g liiltrn. 
tt'kAII' n*t«-d liv (lain, it it ni>t a inalltrnf much con- '. l'tii% it, 1:1 ^rtfi-il, ali th^: r.in he dniiedtiiiii^ th< 
k^wttcc. I'he iuhabitanti of the Al|>t ciiiitider it j tit. I!, hnttftei, !lif n* «r> «%iiiiiliiint i>f peat di - 
a mark oi heauty, and there are ftmiie cant-»n« { teimination of hj.iiid I1 lh< h< hiI, blreitin,; tlmi.! I 
wkrrv rtrry mafi, wuroan, and child, it aihinn-il ' not he nfj;|ti| d Wlnii- «ilii-d, the inith-tn, r^i* 
w«fk ■ tuniiNir of tint iiattiir, *»f •liich iht y »iiuM ' h<>n:ite • T 11 >n, K,< . ^i* h.te hi« .1 n*ciiinint ndi •! 
LtI vrvT tsinir to b«* d**!*! i«cd. 'I'he iinU rt im ilr i and Irird f -r ih<' ciif ol (?••« fiiniilaiiil, but in «tii>. 

'1 he oM'li- lit fine iniiy, li iMi-ii r, Ih- tru-<l. It i| 
t Ai-n III p.:lt iif J f^r.iu • ur*., one iKrtc timet a 
day, ^i'ai|ii4ilji inrii .«<on,; t!iin duv to fi«e at a t«m«t 
Tori-^pjiiV !ii-i. -fit li nil ilo« 111! tlirine, tl it n* ce«> 
tan to {i**t-t<iii«* III it f<r itHiiiilit. If it fjila, 
ttrni!i and I ii); ciiiMnui «l piu;;!!!^ th mlil t-cit* 
firtr.l t»» I-"i|;«" •!••••• "f •^•ll•tt i<f tiir;H- iii'.^ 
are taid l<i l.a«i- rf*fiii'!ti' n If I. Th** ditt, in all 
rat**t, nil' id I !••■ «•,;••■*(•!', »nil il tiiiipiiiint i-l 
I'llnett c'f IiIoimI III' pit «i lit. It will lit' prii|ier t I 
blerd. IVrt'W t tn'ii rt t • lh< w fi' », thntild iir^it 
he lel\ aloii'*, %n 11 Ir on h<>itt Lack, for ubviuul 
n-atiini. 



ft.al b«t r«cr irrim-dto'tfr of utr it hni-t»t t|»>ii;^\ 
Il rnnn >t be ciit iMit, (in atcoiint of the grr^t nuiu- 
Wr afhlouil-vrticli uf •huh it it taiiipuH-d. 

ftuntmi^. 
f*awMwa.^Sqdt|eti and tiolent emi4i<->nt nf the 
■hitid. bivctS.iig; diti-utct of Uic heart and ill grral 

'/>wilaift«/--l^y the {urton on hit hack, take 
nff Itoi cravat, then o|h n the d'^ort Mid aii-.ilowt, 
9mrl aprtnkic cidd walrr in itit face. SiiieUin^ 
■nluaay Ur beld to hit mite. 

Sfmpt»m». — Falling ailh-Mit tente or motion, 
(W«^(uumS tieep; Cace lithl or fluJiedj cyrt »ide 
«(«« or half cl'jM-d, ami iiiimii«eahle4 brratlting 
Ni*. lalr^inng, and im-pdar. 

C4iwrf.— A rutliing i^f blivtU to the licad, rt- 
i«« Uk in p«r»;at aiih a tliort ucek, gluiionyi 



ril V 



,Virf*iMefn« >— A p>ii*j| i>i c-^mplitr lott of tlie 
powers «>t nioli r. .111 \ ih<- «i'ntihililv ol paitnnlar 
part* lit the b'M't , ill-- p Am »>lt aiiil tlna. 

TftMrnriit — In a V uii,; and i«>>#utt |Mrton, i| 
will be ppptr tu bh^d 111 1 1«, aiui gite an acU«« 
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itine aptilicHiiofu, u rhe Soli 

Dnuh. bliiien, mumiatd jnuiiicci, and rubbing thu 
tpiiw wtlh the volaiile Imiment. ibrm the beat plan 
of trealnwnl. If ii sffiwi dilftrent pun rf Uv 
body Bl Dim. horH-radiah. muaouil, anil Cajrennc 
pepper (hould be uwd libemlJy. ai tbey ire pre- 
pared (or Uble. ir a iwelbng or luntour be foanil 
on the bjck bone, or any imuiy bu been done Vj 
it. .vhich may have cnuied the diieiue, caiulii 
inuea man be placed on each )ide of il, and an 
- — .u. :_: — J ^ poemble. The diet ihoUi] 



■oibe neglected. 






ThL V 






lere are (cvend very long and verr U 
t affiled to thli disenie, as it may hap| 
- - if tlie body or another. Wlii 
maictei of (lie ne<:k and 
! common and eipreiiiie lerr 
HI, hooeier, Is always die u 



opium, vine, he. muM be freely adminlilia^d. 
Bliilerin; the whole length of (he apine, and aub 
tic iMuc) on iti lidea, ai nearly on a Iiim aiih ihc 
parti afleeud ■■ puuible, an Nnmgly reeoob 

Altliongh 1 taluable addition la oar meauo 
cure, ilie tobacco clyxer la not to be etaployeij 
lightly, or on eomniDn oeculona. Il ahould aJvayi 

e>eT7 thing else has failed. The proitnliuaol 
the lyiiein, and other alsi-ming aymptomi, il BCDe. 



lefOieJatt. 



gia, he it or very rare Dceurreiice. Ai it ia, ho*- 
ever, aoineiimei metwiih, il i> proper to nodceit. 
SvBplamt. — A very fcti-Te pain darting in par- 
ticular direelioni, not laiting mare than a Ktaad, 
but veiy rapidly repealed, and eielied by iIm 
tlighteu touch; during tlie intcrraii there Ji as 

>e, I pain whatever. Thei«i«no inflammalianor lad. 

n- I ling of Ihe cheek, *■ In tooth ache, ooriliirt Ih 



>d| difficully in iwalluw. 
ihoutiiig to the back; the 
and graduHlLy eio«c*. i 



n moit uaiiirul of all the atTccticua to ohicti i1k 
unan body ia subject. Hlierv the paini an ■ 

""' '" '-- le, Ivo grainiortvil 

M orbeilodoona, mij 



with a aharp la 



WsimiUraectdenU. Blood-h 
tent, ia often attended with the j 
ond should never be dmllted. From : 



penknife, and l< 

It, as directed i 

Is. Blood-leUiiiglo a great ei- i 

led wilh Ihe moat happy rcauUi, li 



and a half of th( 

Angina peclvrii. 



For 



ntntily must 1 
a akiU'ul ai 



. -- -- .-- -- .^mgdoh_. ,. 

puma of opium at once, and ivpeai ii cveiy two 

leiiceoribetymptomsandtheeHi'claproiluced by 
II, without TeganUng tlie quantity tliat hat been 
taken. Caaes are on record, wliere 60 grains {a 
di-achm] of solid opium have been lakeii al once, 
«nil wiih the happiusl cflecl. Thia, however, ia a 
laj'Rc dnav, and ahould never be venlured on, but 
under (he moat des|icrale and alarming eireum- 
a(anc?a. Active purging iviih castor oil and aenna 
tea, oust not be oraitlcir, and if Uie powerof awal- 
lowing be lost, laiidDnum, tec. muat be g<>eu io 
elruerL Drawing a tooth i« g-nerativ rtcom- 
Di'mdfd br pliyaiciaiii in thoae caaes where the 
jaws aiv linnlj closed, for Ihe piir|iose of tnuis- 
■nitling mcdicinei and foml to the stomaeli. 'I'h'is 
has alwayt apiieared id me aiever) way calculaieil 

the letih, access cau always be olitaiiied by clyi- 
lirra, and in Ihii waj iiouriEhment and remedies 
may be injected, li is always proper, however, 
when the iliaeasc is perceited to be coming on, Id 
|ilace two small pieevi of loft srood between (lie 
K.'inden of (he upiivr and lower Jaw, one do each 

Madeira wine, in iioset of a wine glassful every 

bouv, uontinued for scvvral davi, and combined 
with th 



T£ 



lid of gi-eat «:i'tice. Cold water 

■e be ti-iud. Aiierevcry alTusiun, 

he should be well wiped, and put into a warm bnl, 

e dole of laui'iiium In warm MailEin 

every tliiag else h.i 



talked freely o\'Kt 

nav likewt 
Id'bei 
when a Urge 



iUfKcully or breathinE; aiiiiulyi palpii 
lieart; a Feeling of aumHiaUan. It usual 

TTealmml. — During the tit, place ihepalieai M 
hla b»A a.id bleed him. If faititinK, ilaih toU 
water id hia face. Should thia out rouse fain 
in a few minutes, apply a bllilcr to (he ebeat 
SlHjps of linen, moiBt<:i.ed wilh the solution below, 
jtpplied several (imL'i <4 day Io the brensl bone for 
n raaa'j}, are said to have efTected conaplcle curl 
They ac4 by producing a crop ol plmjilea, on llit 

Persons subject to this complaint, ahould avoid 
all fnriaentablo foud, and excess lu eating or 
drinking, taking care to live quiittly, uid (okecp 
(he bowidt open. Blecd1ngandpur|png, rolluwed 
by opium, to lessen (he ipaim, will, the warn 
bath, and a perpetual blister or plaMer nf the tartar 









Dimct of St Filuw. 

Svn^iRt.— Irregular and convulsive re 

ihe limbi and head, geiiendly of Ibe arm and leg 

uf one aide only. It varie^ howcvei-, in diK.tvi£ 

lienont, and is IKiiueiiily couDterfcited by beg- 



lion to these, any of the jire|>anitiana of iron ensv- 
bined willi large doses of mutk, opium, camphj-, 
kc may be uied. Actiie and long contiiiK ■ 



MbniCIN'B. »:;, 

St'rtrJrl fny^. A« IothI ii|iMlirfttinn% lutliiiig ilir p«rtt with Uu- 

Sy^pttmk — OiilU; lit'at; liimt: livmi bthi-: tlh* fliniiin m li ml «mIi-i, nr ilimiiiii; iln-m »iih n« 

ift n i« fiM:Ki*t| mill Uifff nil or •■ dirli-t |mrlif«, tiit:il nr >*lii.%t |] mi, niv iKr In «t. ^!^ll■•iltli llir liit- 

viiirh ftt ImM unitr, <lt«ii(i|M'A|-iii); in ll kiiitt ul cmsi* cki'ln.llt li«- roiilitiril !•) tin- ikin. llir ati|ilu-^ 

bn<iir:« vt-iif. «<irr llin>jt. liifii ul it tilisii*r »ill tiMiif-iitr.ri ^iii an t imI to \\ 

IKMiiic<ii*)i ii trfini iiirii-li-v liy ihi- ipid n'min;* ll :ili««'i km* t-iriii, l(it-,(f fi|M-iiiii^t tiiii«t Ih> mailr \t 

o>i\ i4r llir *<-r<mil «! I'k ••! till* li-^rr. In iiii Mslr^ lit mil ihr iiMll«*r nimI liriiil |»ari«. \\ }ii*ii tin* fiiv 

llf V tr M-Mii ii>|i{f-ur until till* I'lMiilli ii.it. IU ihi-ir it iiiHjiiiiiiut"t7 kiml pri'iuil^, llii- ilii-t «hfiiili* !•• 

e*l -•ir, M^iirh i« that I it'll li-iili'il luLklL-r, hIil-i^ JIN III li:ir|f>, ■;«;;••, {iiiii:i<!u, h(r. «ilh Irni'iiuilr, t»nia 

Xitm*lr« It i« '-•I « ilyirk i^'d. riml «iiirr, Ht. Im|- <Ii-iiiW. Aini, nii iJif rtititi-«rT, 

iVritfm^nr —An «*ini tir(i{)rratfiuinlia^ tlifnihl hi* when thf vti'iiil, or I%(<hii4 rum • f il yrvjiri iuUt 

f ..-I. • (! r lii^l u|i|M4iaiuf III till* iliM-iiM*, ti< ill.- il M«-i.-iiiii|iiiiiiril tit piitinl \%iii| l'iiii«, ) ■•h>>«« iiM-lf 

f ll ■•! i] 'iv A •■ i^r* I'l ^:ih% nr i'i,;ht ^ruiii* ol r:il<- a iiiun- p-iii'i'KM (hi-t, with ;• iii'itli ijiir i|uiiiiiii\ iif 

). i. taiili ■• niBiiv ittriiiilurh. ll ihr pniii- ii lull «i«ii\ fccc. rit(i«t hi.- i injil i«i-ii. 

9^1 «1r >ii2, till- Ki-iii| mhf-ii, anil llif hfal ^n-.il. It inui ii<it Ih> iim K •« a^^.tin tn ii!i«itvi', ihitt in 

d*i« ti| ••■•!, •ihI lUOi culil waliT iitcr thr h hI* the I'liilnl Sl.iir%, • f^^ipi Iji, uiin- tun* % i^ul nt' 

«~nr fr*" I* iti'il inipiriilU'. 1 hrn* is nn (likt um- n ini, v^\\\ t-r iiilnriii}; mul riiiliii{» iiii-k«iiiv4. 

«;wch 'hr «•]» Ant !••;••« nl ri)M atVtimiMi an- iiimiv Anmn^ ihr t.iin-iiik :irlit-|i-« uhirh uii- i'in|i|ini'il iu 

rtniki ■; III 'ikIit til n-ri|» th«- lull In-ni lit <it il, lhi«, n% «rl! a^ all intl^iuitiialdiT ih«i-a«i «, luflie 

l^:*' \rr, it iiiu^l hi* fn-i'lv fiiijilii^i-il, (hat i*, hi i-i*iiLH !ii;^liiT ih.ui |i-riiiiii:iih', which kh >uhl alaail 

isT.-n a* h'lT, her vrin t** n*i|iii|i- il, iii* ii^hl oi ■ if p'lO^ililt ) Uv iii.i<!-- liiMii ihi* Iii'mIi Iniit. W hi ii 

t-Ti lin<-< ,ri ilii-i«ii-iil«-f'iiiir hiiiiCH. 'I'lii' ^rflin*- nut- t^ki ti • -ilil, Mii*t iii lihi-i-ul i|iimii,iifh, ii i^ nol niilt 

tuT, {.. l-.t'J, i«>>l Cri-4t ii«i'. ll ihi n- i« ji>y ft-iiin. %« i1rliiii»iik tii ihi- |i.il.ili- iif thf fuiti nt, hut Irii'li 

it iSi- tl.r-'rft, thi- ^rfii;h-« ri-i-iiiiiiiii iith-il t'nr IJMt p iikiil'iili^) In run- ihi* roiiipl.tinl. 
f 'aijlji'it. •Ii'iiilil hi- ii«i|, ami j niil<turil p<iii1iirf * ■ 

br ap;-:ii-il X** llir p^riv It tyinptiiiiiH «il piiirr^ mM''^ruri,it rvifMip^^iiM. 

rrncT ap;>f-ar. luti ivi->>iirw l<i iln* pltii n-i'mu- .SVn/ifomt — Ih il, n'ili.i<m ai.ii riHii^htM-H, niin- 

r.rttif tfi |>M;iii| V'l-i- iht- lut. AiM'iii'h*. IfM-r i^ iiifiiciii^ i ilhi-r in tlif };''''■■• ''■•»• H'^nlr ••!' ih** 

■I'm! «it.fi Mr r•l|ll:l^ll•l|H, ihr iitiial | :'L-i-ii«itiiiii« thi^li, iir hnn] <>t ih^ m m, whii h »ii«lt nikI )>i-a- 

jl<-<ill1 fit t.iiliM hi- ui|.ip(ii|. .jilulU i-XtriMl u%i-l till* « Imh- h.iijir, m liii h lM-r>.|iii-f 

l%'ril<rt I'ti ihik »ii ij'-t-: );i-iirnilly r-ininh-r ««-.ir- hli^lilli ^Miilh-n, ik if i.ih r in tin- t'liirh I iifhi ■ 

Irt it «rr a« r in«iNliri^ 111' tlm-i- kiml*. tijL Tlu* kini< ilii-.iilliiJly. 'Ihi riiU};hi>«-*« i« nir.ititiiiii •! tii •mall 

pi' U vi r, thr l> «i-r « ith k-tn- ihi'Ktat, iiinl iln I'l ti-r «i kich-s nr hlisli i % c -iiiiiiiiiii,* .1 thinl, « hirh at ftiM 
«ilh p'llinl fti'ii- thiiijit. ThiT tii-.iliti>iil III' till- . i-antiiil III- fti 1 ll HidiMiii a '.:l i«H, li>ii it' lift iti*liirl»- 

fi'*t fth.>*i|i| (w- liki- ihnt of BiiV nlhi-r inlLiiiiin:*! if^ tit, »ri|iiin* thi ^i.'.i* ul h |>iii\ hi-ml. Whi-ii tin \ 
^^•r; ihkt nt th' kit-iHiil, )m« hi-i-n <h-iiiil<-il III ' »n- hinki'ii. th'- iiiiill* r mil- >iii « thr tkin «hi-rt-*. 

■frakin^ fif intUniim'nni' %i<n- thrii.iii ami tin- U»l ri«r il tuiit-hi «. %it tfiat iit lj«l, tin- pjtn-iit %% r.i» 

• ■ 'tr^ci** Iv 'h^i ul puUiil kuri; thrnut. !iiiiii hfail ti> tnnt. ll •••■iifi fiint-t iH-r.ivmui ihi* 1 >»■ 

^.^^— ill till* hair in I'ti ry nai-l nf tht* hii«K. 
/?»-t-fi/^/il*, or .S'j ./■i/^/.'iv't.^'V. 7*rrii/»Hffi;. -Oiiiil all iiini-iiiial prrpantifiii^, 

5f<^r>;>f«if.- I'l «' r. ililiiiiiiii, iiMiiilin:;, ]iiiUi- k' fp tin- hiiwi l« p-iill) (i|H ll uilh Kp^iin k^ll*. (I'M 

tfrifii; iir «• :«K a« ihr frtrr iiirliiif^ In iIm- iiitUiii- th<- Wrtiiu huth tni|ii> ntl,« , tukr npiuiii at IiikIiI. 

t-^ :T -r M ph-i« kiiiil, on ihi* t'UMlh iliiv, <>-iiii(-- aiiil ilnM tin p.iilk »|ih llmir i>r «(.i:tIi. If i\iii1p- 

lifTt^v iiii lilt •ii'iinl ir thinl, lli>- «kiii in •kiuuf i>iif< 'hihh nl pnliVbCri.t-% upfH-iir iuitI tin hi with l>;uk, 
par^ ftrv-iin*-* ?••! anil inliuiiii-il, whnh i« t<ii»ii •-&• . winr, Kc. 

lrT<f!«f] liiiil.i'!^, thi" pail* ali'i-it'il In iiii* %«ii<llrn 

a^ t '4 a ^ri):''' waiifl. If llir t.icv i« Hllirktil, it JMctitirM. 

!« it^it nil llif «c alp, Mini till* rii liil% smiif- iVi.-iti/>,''iP»Lt.— Inniiniin.tliii'« fi %• r, ihi rMit;;h anA 



fm'l «<a'll 10 •!« t'l pn «r it ihi* pull* III linill M-i'> liii ti «• iii««, kill I £11.^, Ujlriili^nl iht-in-k, wluvh 
in^, %t'*T a hni^i r > r kh -rli r pi-riml, thr riiip;iitii itih, a rnnimi-^ li- in tin- ii<im, ^n-.it iliiiwiiiir**. 



{1 IT. •i.iill Wrftrrv «r-*irI(-%, nr in hniniit kt-alr^ On tin' tntiilh i!.it. •mall i«-«' p-niilt hn-ak iH.|,rii%t 

A* lf> 1 ;>«*l'iil, ihf («-i>r kiiriif lliiii N ;«li^'i-«, :il iii tin* Ijhi-, ainl l)i«-|l ^fiailn^llt ntrr llir hmU. 

r«*trr«. itf- w •iiii-i4 or •|t-liriiiiii rniiM-k uii, «hir!i 1 Im » an in 1 In^ii 1 «, ami 1 :< pj^niii* ihr h^.iilnirr 

I'.rr* b*« • IT, aiiil ilchliiiit the |«iiriit \i\ ihi.- 1 It • tin in, ai •■ l-m-.i! In hi* a lillh- iuik«1. (hi ihi- titlli 

1" ■!. t'isi 'T «iilli iIh« till- «iiiil n-i| 11 ihaii)(Ml to a hn'wu, 

/*> <N:/«*i/^f — 'Mil* fli^-jtr i« fif i«ii kiNil*. f)n> ^ml ihi* i-|-iipiiiii j;iir« ntl'. 

f f »*.. h •« ' .1 1 .t-ip.illt riii,:'inri| tn tlii- kkiii, »hiit* Ihvlin^i.iHii H Imhii »iiiill-ti n anil all nthrr itiv> 

l^*- f4\f : k'Vitt ill' «hii|r «% vliMn. If lli<- aci-inn- raki k, l»% ihf iht r><ii^hNiiil hiurwi>« k«, U% .Ik* !||»- 

{•v.t tit; ti « r I* iiil1aiiiiii.ll irk', Mtiflm); will In- iM-aniifi-k nl tin* rki-«, «hirh an* ird, iMnlh'ii, aii<l 

j* ,■*'. ''I'lAiw f.-X. 'I'hik iiH-iuliiiii Ik tn hi- loiih-i| Ik ith t' ai «. 

Ca [ll- 'i«lk « 1. pi >kr.l in rr««i|H'lav ai it anmi-tinii 1 'iWiitmmt — Ihr* patirnt nna*! Ih* rniifinril In j 

ri\^ in*ii itphok. If. hii«i-«rr, thr iiatii'iit ik ni- |-iw ilnt, ^il ki pt in !■• •!. •illi ak in-irh rnk fi -f 

btjkT. hik h- 111 Bchf-«, an'l t^rral m«rkk nl lulnrkt Mnit nn innrr) :■■ mjj hv a^ft> al>if- i 1 htk fi • In-Kk. 

at.! inflk.itU.iM'-ii aif r«ii1i-iil, whii-h ik )>riit ntlW 1 In' ni'Mii khixiM Im- chiI, nmi it ihi n* i* iii'ii '1 

IV raic in ihii n-niiiri , h|rriliii|», piir^iii{; «kiih tr«rr anif p.iiu 111 |!ir hrui), lih 1 -iifiK i« nrtivkari. 

aaltl, ar.il crp.Lri|* •lin.kk ih-iuhl hr riiipl"ki-«l, !'• .MirHlM ll.i iv >••■ p-iMi ami <>p;ift k«i III at th*- tiiraki, 

• hirti, aik- , ni^t lir aiMnl, l)'itir'k lifikkdrri, hour, apply a hitktrr. I h'- !• 'vrl^ in.it Lr I'jirfiril h* 
art tra, hr *'< nriMhir*' kaialii<^. 'I'lif rcNinillioiiM %a|u. Thr inihl l<ini kI nii-««li-« > 'unt t • dr •rral* 
l>r kr(if r>- I If. nil thr cmiliary, thi ti*«rr ii a ni hkr any Mlln-r inllanunal- ly r .iiiplainl, l,ikii.( 
t«{liiik, T nr.krr inip;iiiir«l !iT i^riirral inMainiu-i- ran , Imwr^i 1 , i.ni in |. p* 1 thr iiujiImii t>t mlil. 
f- .'-. aiiil Ik littnrr nhkt unl; tin* lulirnt ik ol a If lhi« h.ippi ••«, pljn- t'li- piin-.l 111 a aaini balh, 
«rak atit! iiritalilr hahil nf h iciT, tiKf ilmi; kh>in|i| ^itr him «.i'i:i wnn. \i. iitrinilli, 4ri<l uppU 
f*t, \tr rv-fiflrit to. (l-iiMin, kiinr, haik, rlitii' inn«t4ii| p -iillii ■ « ai.it tihi'iik ti liir hit and 
4 I kiln ll. ai.-l ihrortiiHik nf 'hr inakr f'lot. ak rr- ai kirk, 

r ifnii.' t.ilri) I'fT tkplii.N, an- m rrkkary in thik i-akr, 'I'lirn- ik a 1 th- r .oi<! iti >!▼ ilansi r<Uk kln<l ••I 

* »*>*'• •■->'•*> THuititiiraliKii, vhiili auiUi-tiiii'* tl>;k iliw .««-, ■'mli iii..\ 'n kii><«ii 't tin- Irii-i if • 
iiib ,. iiig alk^hui, aiiil tik A\ the tkiiipl.jibk ilio»iB| • 
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putrid tendeney. Toe moment this is perceived, 
iisve recourse to bark, wine, muriatie ftcid, Su. See. 
as directed in putiid fever. 

Chicken^f>9X, 

Syi*fptom». — ^Fever, inability to sleep, pain in 
diflfereiit parts of tlie body, a crop of small pimples 
or pointa on the back, which, by the second day, 
are chaiu|ed into little blisters, which are ripe on 
tlie thir^ and disappear before the fifth day, with- 
out formia|; true pus or matter, and leaving no 
murks or pits behinJ them. 

Distinguish it from small-pox, hj the eruption 
coming out on the back, by the mildness of the 
fi*v;r, by the fluid contained in the vesicles or 
blisters not beii^ true pus, and by the whole fall- 
inc off ill scales on the nfUi day. 

TVeo/menf.— Confine the patient to his bed, keep 
him cool and quiet, and give him a dose of salts. 
This is all tliat is necessary. 

Stfmptom$» — A pimple at the spot where the 
matter was inserted, which mduall^ undergoes 
certain regtUar changes, Uiat characterize the com- 
plaint. 

Cfumfftt of genuine nrvHpax. — On tlie second 
day, or sooner, from the time of the operation, 
a small S|>eok of inflammation is to be peroeiv. 
rdi which, on the fourth day, is a pimple, sur- 
roundetl by a circle of inflammation. On the fiflh, 
this lumiifc changes to a vesicle containing a thin 
fluid, tm the sixth, this vesicle is more perfect, 
its margin fonmng a regular circle; it is also a lit- 
tle flattened on the to^i, the centre of which is of a 
, dark colour* On the eighth or ninth day, slight 
chills, flushes of heat, Stc. are sometimes felt, ac- 
com)ianied by swelling of the pustule, and pains 
shiH)tin«^ up into the arm nit, the glands or kernels 
iif whioli occasionally awi^ll. 

(hi the tenth or eleventli dtiy, the pustule is sur- 
roundtMl by a circular, vivid, inflammatory blush 
that is ver}* beautiful. This is regarde<l as a de- 
cinve proof of the prcKMice of the genuine cow- 
ptix. I )ii the eleventh dav, the centre of the |>us- 
tule begins to grow (i* a dark colour, which grad- 
ually increases «« a brown or mahogany one bv ihe i 
end i>f the K^Dond week, when it begins to leave ■ 
the skin, from wliioh it is finally separated. | 

YVrulMml.-— If the |Min, inflummiuion and swel- . 
ling, are excessive, reduce them by cold applica- ! 
tious, a dusc of salts, low diet, and rest 

SmaH'pojr, 

SifmptoHU. — Inflammatory fe^-er, drowsiness, 
pain in the pit of the stomach, increased b^' pres- 
sure, pain in the hack, voiniiinr, on tlie tliiru day 
the eruption brvaks out on the lace, neck anil 
breast, in little red points tliat look like flea-bites, 
and which gradually appi'ar over the «hole body. 
Oil the fifUi da^, little niund vesicles, fdled with' a 
trans(»arent fluid, appear on the tup of each pim- 
ple. Tlie eru|iti>x* lever now declines. On the 
ninth da) the pustules are perfeetlv formed, being 
roynd wnA filled wiili a thick yellow matter, the 
liead and face also swelling eoosiderablv. Ou the 
eleventh ilay, the matter in the (Kisti^cs is of a 
dark yellow eolour, the head grows less, while the 
feet and hands begin to swell. The secondary fe- 
ver now makes iu appearance. TThe pustules 
break and dry up in soabs and crusts, whi«ui at last 
ftdl oflf, leaving pits, which sufficiently mark the 
cause. 

Such ai'e the tvmptoms of the distinct or mild 
amall*pox, but it frequently assumes a more terh- 
ule shape, in «hat is calletl the confluenL la the 
Utter,aU the sgFmptoma are more violait fron tlie 



beginning. The few ii a t^rphus, there Is deli- 
rium, preceded by great anxic^, beat* thirst, vo- 
miting, See. The eruption is irregular, eomingoai 
on the second da^ in patches, the vckclea of whidi 
are flatted in, neither does the laatter th«y oontani 
turn to a yeUow, but to a brown colour. Instead 
of th? fever going off on the apiiearmee of the 
eruption, it is increased after the fifUi day, ml 
continues throuB;hout the complaint. The ha 
swells in a frigntful manner, so as t<S close tEe 
eyes; sometimes putrid ^mptoms prevail from tbs 
commencement 

Treatment, — Plaee the patient in a cool aiiy 
room, and let him be but lightly covered with bed 
clothes. Purge him every other day with sslti, 
and give him thirty drops of laudanum evety nirfai. 
The diet should consist of panada, arrow root, Itc. 
and his drink consist of lemonade or water. If 
from any cause the eruption strikes in, put Un 
into the warm bath, give a little wa..m wine vhei, 
or the wine alone, and apply blisters to the ficeu 
Obstinate vomiting is to be quieted by the ciren> 
vesciiig draught, with the addition of thirty drops 
of laudanum. 

In the confluent small-pox, the treatment miut 
be varied as it inclines more or less to the inflam- 
matory or putrid type. If it inclines to the first, 
act as directed for the distinct kind, if to the Ust, 
employ ail those means directed in putrid fever. 
If the eyes are much affected, it will be nece«W7 
to bathe them frequently with warm milk, and to 
smear the lids with some simple ointment 

Itch. 

Symptomt. — An eruption of small pimples be- 
tween tlie fingers, on the wrists, and over the 
whole boily, which form matter, and are attended 
with an inlolerable itching. 

Trtatment, — ^There are several varieties of tlui 
troublesome complaint, as the rank, watciy, potkj, 
scorbutic. Sec A very bad kind of it is contracted 
bv d(^ tliat have the mange. I'he remedy is sol- 
phiir. It should be used internally with cream of 
tartar, so as to purge freely, and at the same tine 
be applied externally, in ttie ibrm of an oiotmeet 
£qual portions of white vitriol, flour of sulphwr, 
and laurel berries, made into a thin liniment wilk 
011^*0 oil, is hielily recommended as a local appli- 
cation. The mllowing practice is said to be effe^ 
tual; Take oi flour ot sulphur two ounces, aad 
mix it well with two drachms of nitre; throw the 
mixture into a warming-pan containing live coals, 
and pass the pan between the slieeta in the naou 
manner. The patient, stripped to Iiis skin, nov 
gets into bed (taking care not to let the fiiraea es- 
cape) when tlie clothes should be tucked in sU 
round him. Repeat the process ten or twelve 
times. The diet in all cases should be very low. 

Uerpet, 

S^mptoHu, — Broad itchy spots of a reddish or 
white colour, breaking out in different places, 
« hich at last run into each other, forming exteo- 
aivc ulcers, alter a time they become covered with 
scales, which &11 ofi^ leaving the surface below 
red; while the disease heals iu one part, it breaks 
out in aootber. 

TVeolmenf.'— The ointment of the oxide of xiac 
is % very common ap\ilication. Washing the part 
with a solution of corrosive sublimate in water, one 
grain to the ounce, is, however, to be preferred. 
I'he citrine ointment ma^ also he tried. If these 
fail, apply a strong soluuon of blue vitriol tr> the 
ulcers, and iake a frain of calomel rooming aad 
evening. The decoction of sarsaparilla and guaiiK 
cum may be used « ith them. If tne diaease resists 
Use mercury, try Fowler's sdution of arsenic, ir 
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of Hve ilmfM fhnr time* » Hit, to he can- 
V I %rnr««r«1 a« ilirrrlnl fiir iiitrrmiltini^ fr- 
*t lie r M-rn S«ih vIkiuIiI m-«er be nrf Urctrd 
cmikrout cuni(ilAiiilft. 

Scnl*l head. 
«pr«4U.— >|iifl)iMinuiiiiNi o^ the tkin of the 
• hirh rniU in ■ tcabii} eni|iliofi ihm rslemlt 
he •h'tir «ralp. 

M*nr.-»>Wiitil 4^r clratiline^t, piitlinf^ on the 
•i % ihf ciinb, or •iti'ping in the bed of a 
n »h I h» it. 

'uhmmt ^Shive the h<-a<t rloae, w«th it well 
»ann ftaj) ■tut wiarr, whI roviT it ihicKiT 
Wfli |tfi«il«M-vil ehnrcmiS. One or twofif he 
jr*!'** •h'mlii be iJikrn cTenr ni|^t« ihi lpoiii|( 
I. Thi' h'lv rl« iiMiM Im* kept oiieii br nugneua 
«i*«n talt*. If this f tilt, t.'V the eitritie or l«r 
rr.t lo thi* p»rt«« with n (ibrinl um* of lh«' 
•Mnil HrrKtiiiii fif MmnpariUa. 'V\\^ ihrt 
I be wli<*li-«iiiit<* milt miurithinr, ■voiiiiof^ api- 
i« li'|U>ir« Aiiii nheil mem*. The wArni bath 
I n If be (M-^lrclrtl. 

*» f'ir §' ii''f/ ht-tui — I'lilomi'l hiilf ii drarhm. 
cmr^ir I S {;r«iit«, npiiim h»l( a ilrachm. Rub 
I a Mn-**<h p«%te «itb liiiiplc syrup, aiid di- 
[ intu (** piU*. 

i7iii^ vorm. 
9ptmma.'—\n cniiitinn running in ciinrefl 
f«'t»rr«lh in a rinlr, tluit itchi't alien rubbed 
rit ine biMli It hi-ati-d. 

•teffitntf — >|i,|.) (iiic annce of water, thn»w 
bl'ir «iln(il ihuh it «iil dit^ihe, mi a»to fiirm 
it trc!tnic-»llv ealt<il a •atiirat***! tolilfinn. 

m 

iiMf thr ulciTBtiii |Mrtt with tint limiid te^r* 
•ra thrt ifch tin* day, will alone inf|iiftitlT 
L If (hit laiU. applf ttif ritrine nr tiir oint- 
In «rnr nbttin;klr CJiiri, rreourte hibt be 
> the pdlt lor traM iM'ud, or in the umihI 
of Fu»lrr*t toltiiiiKt. If |t afTrctttlie head, 
il. Ill thi*. »% «cll at bII (»thrr diw-aK't of 
iA« the p-mictt rlraiihnets It necettanr. 

Viltir-rtuh. 
tplmm§ —All «-nipli<in tiinilar to tlut eiiuied 
• «iiii)(iii|' • f iMiili-t, «lieiire itt name. (h. 

3 the tkm «hiili itrhet, the anj|ition will 
« a|ip« tr, n-Miain inr a niuinriit, Nod tlu-n 
k, bnakii.K iriit in tunir nlht-r tpot. 'Ilie 
•ffeilril ,*it %«rllril, at one tiinr pivtentiiig 
•.<rar»iicr lA «rlt% i • fniin the tUtike of a 
iiftk, a'rii at antithcr, tluit of ahitc tolitl 

mtmtnl ^\ ft-w dnitt of Eptom taltt, and a 
illctiti Ml lit ihi' diet, •liii-b tlioiild be mild, 
nK-ral1,« lufKrirnt Id remote iL 11 it pniei'cd 
CBtiiif |»iit 'iiiMii litli, fir aiiT unwhidetonte 
lakr all cntilic, he. at direcie<l in tiich catct. 

H.McArJ/iire. 
wkf i 9m§,— An eni|itiiMi iif liard, ditlinct tu- 
E* or |Mrnplrf , Ki-neniU* iippeanii|( cmi the face, 
DfurtJiiH I I Hi iltr iM'ck, bifatt and thuuldt-rt. 
■afam/.— 1 hrrr area |pTal iiuuij «aiK-lies 
I aff«-rfiiHi, »ii M> i4 which have 1m.< n teiiarate- 
ale 1 <4 iiT Witlan and oth< r »ntrr« on dia- 
i4 tiar tkin, tu •iHim I aonhl rvfi'T any oiv. 
It partirnlail) iiitrivtte«l tlM-rein. N*oC«iih« 
i«( all tiiat liat brrn laid un the auhjeel, tlierr 
diMatr nwirr ilifTicult to |;*-t nd of tlian tint, 
rr N aritet ln«iii t<ip|irctteil |iertpiralioit, bifh 
Bed fiNHl, or iiiUiniN-raner, it ma} iiMlwd nc 
wd bf the variu bMh, uy t«eatinf, p*irpng, 
iuw dirt; b«it •lirn it e&itlt in tM-rtaait who 
■l«a)a It d tem|irratr l;«ra, ainl in vboin il 
I c«*«titiilM«ial, mrdicine liat but liitW cfTvcl 

sc 



on it. In all eatea. however, the fotlowttY plan 
may be ailnplrfi. take a ihit^ o' K|i«ftni lalit c«ire 
or thri<>e a «e«-k, a«e the aarin baih ilaiW, ii«eim 
mii4h and milk e«elitM«c*|y, *iid drink miiltiiif hot 
water. Thi' |tar1ft may *ie loiieli«*d fi^'<|iieiilly ai'h 
tht lotion below. If, after a fi inl of Krii-ral miNilh^, 
this thould not anecn^.trv F'i«li-r*t tii|iiiion,<ir the 
pilltfor aeald heail. wiih tiir dfctHriion «if lenaiacum 
ami 4arta|Mnlla. 'I'hr vartiMtv entnii (irt ami aMriik* 
l^it lipplieatKint n*coinnit'ntl**d fur llK'tr kiferiiont 
are alwaya prrjudicial, l'«r allhtrii;;h ihcv tiimi lime 
reprett the einiptifin, ihry ocr«aii'n niofc trvr.n 
ami dan|;eroiif eomplaintt. 

i^lofi.-«**rake ot etimitite tiiMimati* 4 ^raint 
of tpiriU <^ «ine hall an onnre; •hen ihe tall i 
ditfdrrd, ad.2 ol c«>miiion pn and ol water, raci 
tlirre ouiicet. 
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•Si^f/Voffit.— HleefhfiK fit the pinit, teeth IrMite, 
t|Hit«iif vai-io<i%e(d(iiirtiin thr «Wiii, pMierally li%id, 
fh-iiility, cmiitti-nnnri' iiale and lilnalrtl, pnlte miuII, 
oiiick,'aiMi intenniittn-p;. * In iltaihanord ilaar tlie 
jiiiiii* twell, and bliMnl burtlt out lioin dillereiit 
|Nirt« of the ho«ly. 

'/'recilinew/.— Uemove ihr pafirnl to a new and 
heallliT titiiatim., wlirrc the nti it *\r% and purr( 
{(ive him plrniy of frrth vii^rtabtet. aiich at tpin- 
iiaj^, letttiee, h«*ets camrta, and triirvy-||prata. A 
tinall pmimniiin of trenh aiitnitl IimmI tli<mld lie 
taken with tlM*m. Thit, « iili nrangrt, lriii«Nia aiHl 
Biiipir, or lemonade, tpniei' he« r, with mine aiMl 
water, are grnemllT tiiBieienl to rure the ecnn- 
plaint. The nitric vniepir it ttmiii^ly reciimmrnd* 
ihI fur the tame nur|Kiti'. If tlit*rr it mnrh {Min 'l 
the Imwrlt, laiHiaiium mn^ br iiieil t" ndine it. 
If tlie hreaihif |c ia ditfiruit, or tin-re it much pain 
in the brraii, apply a blittrr to it, h>r tin noaecotinl 
thniild bliMid Ih* ih-uwii in tenrit, A Ira-tpotmful 
of charr^Nil, wrll initrd with tialf a pint ol' vincfar, 
firnit an exeellnit rarf^le to clean the euait and 
nlc«-r% in the mouth. 'I h<iv' on tlie InMly may ba 
watlied «ith the tame, <*r Irinon juice, pure, or 
miirvl aiih water. The ye«4 or cl.«n!««l poultice 
ma> alto be applie«l to them «ith ad%anta^. Tu 
n-Mi>re the tone of the tyttnu, M-cmirte mutt be 
had to the IVnnian haik, »ith the eliair of 
vitriol, ttie muriati-d tincture of iiun, esertia^ 
ke. htc. 

.M/fir tfneyrtr,— Ih*tiihi' Ihrre or f«Mir ounces 
of nitre ftalt|H>tri-) in ime quart ol timipir. The 
diite If frtmi Iwlf an oonri- to ai ounce. If tlir 
itn-ngtS of it occi«i'<n« any inritiitfiin-ni-r, aiM a 
little wati-r, or diminiUi tlie 4iianiK} ul ihc doae. 

«{y the wonl tuni'-ur i« im a^l j twrlliiiK ol any 
part' of the hmly. Thij an- »»i iliJ't r«*nl kinda, 
ante from tari«int CdiOM-t, aini an* more or leaa 
ilangertmt, accimlmj; !•• the nature A tbnr cmh 
teuli, and the t|iuC th«y fte«upy. 

Of rti/'Hirrw. 

Ruptiirrt arr tuin-Wt i auv-tl hy thr |imCutlCNi 
of a \mr% of the b«>»« U ihriHigh crrtutn uaturai 
oiirtiinj;!. 1 h< y an- di>itU-d ii>;o n-dncibh*, irre* 
diiciidr, aiifl Mnnpil.il* il I !»• y imtttly mrur in 
liirn ill thr gnun antl haf 

CVnMec— StraiiiiiiK in my «ay, at at Mnnl, 
vumitini^, lillini; hi-aty w«-i|this «'itilt-ut eaeiviae, 
at jumpiitf;, running, lie, a iialural wvakneaa el 

the pant. 

RetUtnhle ruftturrt 

.Vtym/tfamf.— A tni^ll t«tliin|;, ftT«> fmm pom, 

aiid*|;riiei«lly tut^, iIm ml mr ol thr akin over it 

rrmainiiijt unaltered. \\ hiir uainhni; up, tlie 

twcUinf incrcatct, un Ijing iluwn, it di-cnaacai 
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the patient being able to retom the ipuiM himself, 
while in that position. The swelling is also in- 
creased hy cou]^hiiig, sne«*zing, or straining as if at 
stool. If he IS flp^ulent, a rumbling sensation 
mnv be fell in it. 

If^t'eatffient.-^The patient should place himself 
oi^ his back, with his head and sliouldcrs a little 
«) .'vated, draw up his Icnees to his belly, and (if 
IP this position tne parts do not retui*n of tliem- 
siilvi's) endeiivour to push or knead them up into 
file b<'l)v, through the opening at which they come 
out, amf which, if the tumour be in the groin or 
bag, is an oval ring or slit in the groin, at the nre- 
oise spot where the swelling first appeared. }Vhen 
tills is effected, he should remain quiet until a truss 
can be pr(Kured, the spring of which must be pass- 
e<l round his body, the pad be applied directly over 
the spot just mentioned, and held there with one 
hnnd, while the other passes the strap into the 
buckle and draws it sufRciently tight. Having 
done this, he should get up and wsdk about. If 
the swelling no longer appears, the truss is pro- 
perly applied, if otherwise, take it off, return tlie 
parts as before, and apply it again; when, if on 
rising, walking about, slightly coughing, &cc. the 
pHrts are found to be well kept up, ne muy i-esume 
Lis ordinanr business. The truss should be worti 
night and day, as long as he lives. 
Irreducible ruptures, 

SymptoiM. — A rupture in which there is no pain, 
yet that cannot be relumed into the belly, caused 
by an inci*eased bulk of the parts, or their having 
formed adhesions, or grown last to adjoining parts. 

Treatnunit. — A rupture thus situated must be 
left to itself. The patient should be extremely 
cautious in his diet, and in avoiding cosliveness, 
by the use of clysters, or if necessary, laxative 
medicines. He should also be very careful to pro- 
tect the tumour from blows, always recollecting 
Jiat it is in danger of strangulation. 
Strangulated rupturet. 

Symptoma. — The first mark of a rupture being 
sti-Hngidaled, or of pressure being made on it, is 
costivciiess. The turanur, which before was in- 
sensible, becomes painful, the pain being most se- 
vere at the spot where the strangulation or stric- 
ture exists, and extending fi'om thence across the 
belly, w liich becomes swollen and har<>. The pain 
resembles that u hich the patient would suppose to 
arise if a cord was drawn lightly aci*oss it The 
pain continues to increase, and is augntented by j 
pressure; sneezing, coughing, nausea and vomit- I 
mg, first of the contents of the stomach, and alter- I 
wards of the ir.testines, ensue; great anxiety, rest- i 
lessness, and a quick liard pulse. Hiccups, cold j 
clammy sweats, weakened respiration, and a pulse 
Bi) feebl'> as hardly to be i>erceived, announce the 
approach or presence of mortification. 

iVea^m^n/.— Lose not a moment in sending for 
the best mtuical aid that may be witliin reach. \u 
the mean lime, having placed the patient as direct- 
ed for reducible ruptures, apply both hands on the 
tumour with gentle, but gradually increasing pres- 
sure, or grasp the tumour gently but steatlily with 
one hand, while with the fingers of the other you 
endeavour to knead or pusn up the parts nearest 
Uie ring in tlie groin, a]>plying tne f .essure in the 
same course the pails have taken in their defcent. 
If litis fails, seize the tumour between the finger 
and thumb of the left hand, close to where it en- 
ters the belly, and carry ijiein downwards, with a 
moderate pressure, so as to «lislodee any excrement 
which may be there, while with Uie right you en- 
deavour to push in the gut. 

If you cannot succeed in two or thi'ee attempts, 

Clace the iiatitmt in a warm bath and try it again. 
i still foiled (you liave no time to waste iu uii- 



[ availing attempts) cover thetmnoor with poimM 
ice, snow, or any very cold amdication. ShooU 
this fail, bleed the patient until lie nearly &iat% 
regartlless of tl.e small thready pulse; if bioUsf 
actually occurs, seize tliat moment to return the 
parts, as before directed. 

Should the rupture still remain irre<Iueible, there 
are but two resources left, the tobacco clyster, aaw 
an oi>eration. One half of the clyster should be 
injected; if it occasions sickiyss and a relaxatioi 
of the parts, endeavour to return them: if thefiri 
half does not pixiduce these effects, throw op the 
remainder of it and when relaxation comet oo.cd- 
denvour, as before, to push up the gut As re- 
gards the operatjon, no one should ever attempt it 
but a surgeon. Large doses of laiidaoam allsj 
vomiting, and are otherwise beneficial: inallcasd 
of this kind, they should never be omitted. 

/?ein/irA:s.— Ruptures are liable to be confoond* 
ed with some other diseases, as dropsy of the bs^ 
enlarged s|)ermatic vein, &:c The modes of di«- 
tinjg^ishing them have already been pointed out, 
although it must be confissed that with re^ieettA 
the latter, considerable difficulty exists. If Um 
disease is a rupture, by placing the iiatieot on hii 
back, returning the tumour, and luUding the fin- 
gers firmly over the opening, and then desiiiog 
him to rise, the swelling will not appear. If, en 
the contrary, it is an enlarged spermatic vein, it 
will be found to be greater thai ever. ThclaUer 
has also a peculiar ropy feel, as if a buidlc of 
cords were in tlie bag. 

Anatrutm. 

fiffrnptomB.-^K small tumour withDOt paia or 
redness, attended by a peculiar throbbing, it (fi^ 
appears on pressure, and returns the moment it ii 
removed. As the tumour increases in size, die 
throbbing or beating of the ailei-}- grow s lets |wr' 
ceptible. It is gcnerallv found in the ham, thi|[^ 
neck, groin and ai*m. It is diviiled into true hw 
false. Distinguish it by the beating or throbbing, 
which is diminished bv pressing on the aitflt 
above the tumour, and by the latter disappcannf 
on pressure, and returning ^» hen it is removed. 

'J'reatmetit. — In the early sUjje, ap]dy a soft sad 
elastic cuhhioii to the tumour, anil bind it ti|^y 
over it by a bandage. The diet should inallcsM 
be extremely low, .Just sufficient to preserve Sfe, 
and no more. If tne {tatient is of a full habit, be 
should be bled and purged. This pliin, stesdilj 
and vigorously pursue ' for a lon^ time, hal lome- 
limes effected complete cures, fhcre is notbing, 
however, but an oiieration llmt can be depended osi 
wherefore, as soon as any swelling of inis nature 
is perceived, no time should be lost in procurinc 
surgical asr'stance. If the tumour is left to ilKlC 
it will finally burst, and dcatli be the ine\itabk 
consequence. 

Fle»hy tumuurt. 

Sj/mptoms.~'SmA\ wnriy ])rojections, whiel^ 
as they increase in size, dra^ <lowii the skin film 
the neighbounng parts, which forms a kind ol 
stem or foot stalk, on which the tumour hangSi 
They are hani, full of vessels, and are ncilMi 
painful nor inflamed. 

Ti^etiiment. — When very small, they may he fre 
fluently touched with caustic, which will destn^ 
them. If large, the lig:iture or knife mutt be ei*^ 
ployed, for which purpose have recourse to a sur> 
geon. 

Steatomatout tunururM. 

Symttomi. — A small, doughy swelling, whirV 
gradually increases, and sometimes grows to aa 
enormous size. It is soft and free from i>ain, thf 
««ilour of the skin remaining unaltered. 
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r.- Thrw Ifimmirt, trchnlrallT calWd 
nail Hit, mrr mm ly inrnnTrtiicnt fnmi tlirir 
TH(*« can (Hily Im* rvni<ivt*i| hy the li|pitun- 
(r, i^ir «liirh |Miqi<)tr apply U> ft Mirproo. 

Unrntted iummmra. 
i_0fviiu.-»\ iliMitirC, hartt, cirrtimMribrfl 
«K, icnuiiially jn^iviiir *arp*r, unfil ii •lin^C 
luati'Mi enmrt mi, whm it breoiDi^ m lilllr 
I, tiMu aArr •hirh ■ flurtuatinn it iliiliDctly 
M-rc'iknl. 4" ■ |i.v>,^n*ta«>t thr Vfttelt In^ 
cnUrprtl; it icliioiu rzoet'dt tbe aiie ol' mi 



.-— 'Ap|tly to a suripron. 



tfii9m».^\ wnall, niovnihlr, HftK* * awrll- 
ith liftl<* nr no |Miiiit (ir nllrmtimi in llir akin, 
«l WMlrr (>r lirtwrvii t«*ni|tm« or aiiii'wft, anil 
tlly near to a joini; it •oiiM*lirar» hiniicrt tti« 
•a of tb«- (mii. 

utmeni •— Apftlr prrtwirr, bliitm, or fric- 
B# atrmtf^ rampViifatrtl nirrenrtal ointment 
iMnwNir. If itif «r arr ol' no ft%ail, niakr a 
[•iuictnrr in it «iili llii* fioint ftf tk *hmr\» Ian* 
; fMit tit cinlrnli, aiMl apfily |irr«sure to thr 

•% Ui ni*kc tlic t*o ude% uf the titek or 
o« tup iIkt. 

i^#»fnf.<— A nanl, 4irrtiro«crib«i1, inflainni, 
ry poinftil iiinwMir, of a coniral aha|Mr, tel- 
trervliiiK m *\tr a pi^on't ru- 
iMtmt^nt — ll tlir fiatirnl i* of a full liabit, 
MMi |Min;r him witli Kptom a^Uft. A toi't 
« of wanu Ifrmti an«l milk, or rje m^'al, 

■Iway ■ br ap|il..*<! t < thr bilr, antl tmpirnt- 
ifpA. If thr |Min ift ri«*r«tivr, a ti'a-«|KM>B* 
laMlMium m*} In* mivril with tiirh mit*. Ii. 
Ima maltrr «ill br formrd, «licn it may be 

with A aluq;i Uiict*t. 

Ctii-hnncle. 
ecpiT «ratr«l, hani, immovmbir and cireum- 

1 tHinoiir, which ap;***!** f;rn«-nill? on the 
ilimildrri, fcc. AtMHit the middle it it of a 
pii or |i«ir{de rolnur, beiiiK much {miIit cr 
d pwoil Its rdff**. It i« atti-n«lvfl with an 
mblr tt'hiii^ and hnniin;; I»ain, antl at Ua( 
n a kind i>t ftli>nshMi|; ulrrr. 

u/namf.— Thi* «iTl driiriid u\ttiu the Btatc of 
■••litiitiiTi. Mi*%t g«-iirrallr \\utv it KTval 
r%s in which raae thr iliiirt muat br KrnrrtMi«. 
mnU thr ilitir of %iiri-'l and opium, to n> 
hm |*«ln, are to l>r frrfpirntly ritiplnyt-d. At 
I R-HMsly, a (divtrr ranks very IkkIi- It 

be plan-d din*cllT on thr |iart. Aftt-r brinx 
fiia« Im •■irri*rdr<) by a iMa.ticoo pla«tiT. A 
■ wrilrr ainrtiKly rrrommrndt the atilution 
trow, ai a loral n*mt^lir in thi* diaraac. 
n» «if liiirii dip|ird in llie liipior, are to br 
n ibr •«rlliii|(, and lref|U«*iitly renewnt. 

malt' r lirKina to form, a|i|dy a bread antl 
|wailli»r-, awl treat it in every reaiicci ai a 
am ulcer. 



' whieh dnMild h^ m^pvpntrd from fnrmin|r. Ifpfl 
bir, by haihiiif I*.** (uirt wiih ramjihorrtiril ipirita. 
llir Beef Hid alioold be di4)i*'rard h% |itirffin||f, and 
by In I hi a and tdiMrrt. If ihr inflanimaiiim il l*ol 
rrdticrd by thi-a«- intent, with a ^TT iharp pm* 
knnr, muke an rally ami frrr inciainn in the mid- 
.'.Ir of the Utt j«>tnt of the finrrr down to the bone. 
Suffer tlie bliNitl to run for a trw minntrt, and thra 
trrat it a« a cnnimrm rut. I'hr aitmr iiradice ilMmId 
be followed with .'^'ganl to thr thinL 

Sfmt>f«fm§.'^\ {lain in thr fundamrnt «h<-n 
Ipiioff to Itiinli nn nam mat if* tmall tumnort mn: 
prrrrifed to |mij«*et br^'ond itt ^rr^e, Thry arc 
of two bindt, the bliml and blreiling. They nay 
alao be Intcrikal and rvtmial. 

Bhnti Af/rt. 

Treul'netU. — A dirt of nrr m»»h ami milk, 
Mrivtly a«lhen*tl to for a li-iiKtk of linu', will Tery 
frt*({Ut*ntJy eiiiv thr diai*a«r. If they |N^>jrrt, at^ 
twrlleil, and |Miiiif:d, applr t«i-ii(y or thirty 
Irrehca to them, and c<dil app^icjili'ina. The cnn»- 
mtm i^all ointment ii a vert' aoothinic appli ration. 
Halum co|iaiTa, in dnart atifficirnlU larj^r to puqec 
fn*rly, it alao hi);hly rvrommmifnl. A radiral 
eurr, however, it onl) to lir MHight l«ir in the knife 
or lifcature, for which apply tf» a aui-pNm. If iht 
pain it rery great, laudanum may be taken to cate it. 

TVni/mm/.^f thr blreiting it contidtTablr, In- 
jret a tolulion of alum 'ir a ilecfiction of oak bark, 
or make prrtture upon thr vr«M*li by iiitniducin|( 
a thti'p't )r«it, tu-il at f'Or end into tht- fuiiflamviit, 
and then tilling it with any attrini;' nt fluid bv a x 
clyster pitH*. 'Hi it rviiriiatino it toiii*tiuirt taW- 
tMry, and it oftrn nf]uirrt much jndgiiMiit to kiiow 
if It iliuuld be ttop|»eil or not. 



i: 



or .*A#rrai. 
.— ilie f ni 



flTW/aw. T/ekH. 
1.— An in!'.antr«l tuiiuNir at the end of 
jgrr. it itof ihivt- kiiitlc *l*hr firtl itaitu* 
Buariliatrh uihItt ilic Aiii, around the nail. 
Evotait, III ilic c«*llular mmbrane, the pain 
irlliiiK id which It much gnralrrthan in tlic 
«m1 ihr mattrr modi luiiKrr in fumiin|(. Tlie 
«ra umlrr the tliralh <ir c«iveriiig uf the teii- 
€ the ftii|prr«, and It ibfinitrly itutrv %if>lrut« 
I, wmi ilMcrriMit, tlian cither i*f the othrra. 
■Imral. *— It of lb * Aral ileacnpliwi, i>|ien tlie 
0-» tt wall* a MBmlk, wmf WA oui Ike naUWt 



■Vyni/W«at«.— i*lie f rimiiifm of maltt-r und<'r the 
tkiii, or in any iiart nf thr InMt, precr«U-d bv in- 
Hamntviim, and muknl by a dull h«a«y wr^yht; 
by the fiain brooming; more arutr ami lUrtinKi by 
a' iH'Ciiliar thnibbiuK; by the swrllmr l»e«4iniiit|f 
more rlrvati 1, and toU to tlie touch. If the tumour 
is not opened it iMiratt. 

TrtatntiU. — .\pplv a tuft ami warm bread and 
milk, or hntei'd |>-Hiltice to thr pait, an<l rnd**n* 
«our to liatlrn tlie liimiatinn ol' malliT. \\ hrn this 
is evident, hi it out with a ahaqi UneH. if the 
|Mti*-ut it weak, h*t him liavr a geneniua dirt with 
wine, porter, bark. I(c. 

/'MfU .1 Afreat. 

SymptmmM.* K wv«km*ta ar rots the |f4na, aeonm* 
p4nivil by a <lull fiain. Aftrrawhilr, (he paia 
till Its fmm tlir liMck to llie ihiah ami hip, iM-comn^ 
more darting ami ai'verr. The glands in thr gnus 
swell, ami at last a toft tuminar it iierei'ived at tic 
hiwer edge of ihr groin, ur by thr side of tlia fuw 
dameiiti tlie swelling inefratrs to a lanpr tise, aiii 
sometimes extrndt i tril down tbe thigh. 

'/VtfulHsm/.— In thr early sl.ige, blml and porgv 
the pativtit, keep bun «in a I'iW dirt, aiid apnij ■ 
iMge blialrr over the lower |»an of the bnvk. \\tmt 
ftnement in lie«l is absolutely nrrriuri. V.'nec 
matter is forinnl, makr an ii|H*ning iMu the tu» 
ni4»ur ill tlM* fitUow \%i^ manm-r: l*u«li a slwq» lancet 
first tlinHiuh tlir skiii, llieii obliqurly iipwanls un- 
der it, a-itl th*-n, by dr|«T%Mng the point, pterve 
tlie swelling itarll. In this wny, thr nbtccaa it 
o|Mnrd wilhiMit iIh* danger thai attrinU wihiihIs ol 
Urge cnvit r%, ll it is anwll, tJie whtdr ol the mat- 
termiv be allowed lu duw nwa« at miert il large, 
after drawing a jiint, doae tiie wnwut liir a h-w 
hourm, and then nnish tlie o|ieration. I he li|ia ul 
Ikt wottuil iiiuil b« k«^ liifi liter by ancki*^ yU» 
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ter. A« I here are niiiny veiaels of importance in 
the groin, care mu3t be talcen to aToiu woundine 
tiiem, and if a surgeon can l>e had, he should 
always be applied to fur this purpose. 

Ofjittula, 

Sffmfttomi.'—'An abscess or ulcer in the neigh- 
bourhood of the fundament, preceded by an m- 
fluroed swelling, which gives much pain. If there 
IS no cnraraiinication between the gut and the sore, 
it is called an incomplete, if there is, a complete 
fistula. 

Treatment As the turnout is often taken for 

piles, attention should be paid to distinguish titem. 
In all cases apply foity or fitty leeches to the part, 
keep the bowels |;>er*eclly loose by a diet of rye 
mush, and confine the patient to his bed. If, how- 
ever, the formation of matter cannot be hindered, 
the swelling must be oiiened early, and a poultice 
applied to it, when the disease occasionally heals 
like any other sore; but nine times out of ten it 
forms a callous winding abscess, through which 
f if it "s complete) excrement, ktc. aflen glasses. 
Wheu it arrives at this point, nothing but an o[>e- 
ration can ever l>e of any aervice. 

There is another species of fistulous opening, 
^hich follows the obstruction caused by stric- ^ 
tures. Sec. in the urinary passage. The water 
not being able to flow through the natural canal, | 
makes its way out between the bag and the funda- , 
ment, constituting what is called fistula in perineo. 
(t may almost be called an incurable disease; at all 
events. Done but a surgeon can do any thing to re- 
.icve it 



Of Ulceri. 

By ulcers, are meant holes or sores in the skin 
nd flesh, which dischage matter. l*hey are di- 
ided into inflamed, fun^ms, sloughing, and in- 
dolent ulcers in the neighboui hood of carious 
bone, and those attended by a peculiar diseased 
action. 

InJIamed vlrert. 

Stfmptoma. — ^The margin of the sore is ragged, 
the skm ending in a sliarp edge round iL The 
neigiibouring parts are red, swelled and painful, 
Uie bottom of the ulctn* is uneven and coyered with 
a white spongy substance. In place of healthy 
yellow matter, it discharges a thin fluid; the sur- 
fur^ of it bleeds on the slightest touch. 

Treatment. — Confine the patient to bed, bleed 
and^)urge him occasionally, let his diet be extreme- 
ly low, and apply a s >f t bread and milk or linseed 
poultice to the ulcer. When healthy yellow mat- 
ter is formed, omit the |K)ultice, keep the sore veiy 
elean, and apply a ])l:ister of simple ointroenU 
Fungotu ttlcert. 

iS^^)Moin«.— The presence of large round gran- 
ulations, rising above the level of the adioming 
parts, or what is commonly called proud flesh, 
marks this sjieeies of ulcer. 

'/yen/m^n/.— Sprinkle red precipitate over the 

Sroud flesh, or touch it with lunar caustic, apply 
ressings of simple cerate to the sore, and pass a 
bandafj^ tightly over the whole. Burnt alum and 
blue vitriol may also be used to destroy the pit>ud 
flesh. Prrsjsure by a bandage will often succeed 
when all other means fail. 

Ploughing' tdcer, 
SymptomM.— The death of parts of an nicer which 
mortify and fall ofl^ generally attended by fever and 
pain. * 

IWatment.—TUe diet should be g^enorous, lau- 

. danum must be taken to relieve pain, and' bark, 

wine, porter, kc to strengthen the system. The 

carrot poultice is tlie best loeal applioauon. The 

«»re may also be wailied with equal parti of a hot 



decoetfon of poppy heads and ipiritt of wioe. 
VVhcn the dead portions have all fiulen olT, treat it 
as a simple uloer, paying attention, however, to the 
state of the •)'stem. 

Indokni ulcer. 

Symptomt.^'TUe e«lfres of the skin are thick, 
raised, smooth and shining. The points of mw 
flesh are glossr, and the appearance of the whole 
ulcer ie that of an old one, in which the healing 
process is at a stand. 

Trert/m«i/.— Touch the whole ■otface Met 
and edges of the sore with causfie^ bi«<c » w or 
pow.ler it with Spanish flies or red precipitate Hd 
endeavour in this way to rouse the parts to aetok. 
If one aiiicle fails, try another. Strips of stickini 
plaster i 'lay be passed over the ulcer, about ao itia 
apart, so as to draw its «*dges nearer together, sad 
a long bandage be applied over the whole. 

CariottM tdcer, 

4![ym/»^om*.— Ulcers situated over or neir esri- 
ous Jor dead) bones, are thereby prevented fnn 
healing, they frequently penetrate deep into the 
parts, forming a canal with hani and indolent ndei, 
that discharges an often si ve unhealthy mauer. 

Treatment. — Keep the <8oi*e clc^n, n piesi s^ 
proud flesh that may arise', and pay attentim tAthe 
geuei-al health of the patient, taking care tint hii 
strength be kept I'p, if necessary, by wine, hsrk, 
porter, &c. kc. The ulcer will'not heal nntilsll 
the pieces of dead uone are thrown ofi*. Hiispro' 
cess sometimes lasts for years, in which eascps* 
tience is the only remedy, and nature the best pBjf* 
sician. 

Cases of ulceration frequently occur, proceedinf 
from various causes, whose ravages seem to bid 
defiance to medical power. So many extraorfi- 
nary and weil attesr-w instancea of recovery froo 
some of these, (in which death seemed alreadfto 
have clutched his emaciated victim,) by mesaitf 
the Panacea of Mr Swaim, have been laid befil- 
the public, that it seems due to the unfortonste 
victims who may be afflicted with it, to state, thit 
instances of the above nature har: actually hsp- 
pencd under the eye oi' the editor Be its cofapo* 
sition what it may, its effects are evident la dU 
cases of ulceration, too much strcts eaiwnt be laid 
upon tlie necessity of keeping hm parts dean. 



OF ACCIUE ATS, 

Whenever a blow has bt- :n inflicted, whether 
by being thrown from ahorse, out of a carriage, by 
falling trom a height, or in any other way, bleed 
the patient to the amount of twelve or fouileea 
ounces, on the spot, if practicable, if not, ai sooa 
afler the accident as possible. This rule admits 
of but one exception, and that is, when the vio- 
lence has been so great as nearly to extinguish all 
the powers of life, in wh«ch case it is proper to 
wait for symptoms of returning animation. 1 o has- 
ten these, a little wine and water, or other atimu- 
lus may be given. 

If, in consequence of a broken bone or other in- 
jury, the patient is unable lo walk, take a door 
from its hinges, lay him carefully on it, and have 
him carried hy assistants to the neai^st hoaa& If 
no door or sofa can be proctired, two boarus, aof* 
fieiently long and broad, should be nailed to twa 
cross pieces, the ends of which must nrojcet abooi 
a foot, oo as to form handles. If in tne woods, oi 
where no boards can be procured, a litter may be 
formed from the branches of trees. In this way i 
hand-barrow may be constnicte<l in a few minute^ 
on which the sunerer may be proi>erly earned. 

If he has been wounden and bleeds, th*- bleediim 
must be stoppea v^ore he ia removed. 



MKDICINF. o^fl 

IIavi^ rc^rhn! a hnii«'-, !»« Iiiin on a Knl. hihI i ficiivr ■ml lannri(Hi« 'nrrathin)*, [niltir »1>t«- mid h . 

•■lilnrM Kiiii t> itii r;«p- amt ^inilriics^. If nu^ <lil- I ri'^ilur, llir iitiiM-li-i n-ljti li, u^ i<i :i [••!«< in y »t 

firul % kri^i'i III p |Tiii^ nlf Im ciial nr |iiiiil.t!niiii«, <I«-;iii liii* |mi|iiI iiI ihr rvi* • til.irj>'t| miil «iil ii.>t 

n|i u}i til* •• aiiiH, mlti«-r tli:iii ii««- ti'iTi'. Tina In*- ruhtntrl i-«rii tiv a Miniii; li^lii, lln* |iJti*ii| In § 

I |[ili«nt', (in* !• >i timMrrrtjiii tin* iiuliirv ufllK- in* . Iik<- niif in an ■{«• {iln-iie lit, iii.ii r:iiMi> t In* ruMw.l 

iviir. 7*'*rfi/fnr/:f — 4)[MMi a vi IP uinl ilr:ii» mIT «i«|.'f n 

Thii nut t'l' ritluT «ini|*lf nr cotii|Hinii(1; tiiAt 'U'tui-U iiinii-i*« nl' IiIimhI, Oiuir llu li< ni!, anil it 

1%, It II. St '••- • rtfiilii^ii'ii iir liniiH*-. ii «i iinl, fi-ac- p<)«4ilili'. pnic'in' »iii^ir;il :i*«t»t n •-i- «ii!l..ii:* i, |.i«, 

I'lrr • r i!i<I t.itioii, i<r ii iii:i« ln-lwn nr all ul'lliciu a^liu-n* ik iid^fiitig [jui an iiiii i«tiiiii ili.ii cjri In* i.| 

oaaio! tu •rii- nr Mtcnil (urtft. . ant a«i«il. 

A c>ii*'i«t •!• i« tlir iii^-sv«r}' ri>n«rf|iii-nre nf ■ ■ 

r^rrt >•!.•» . ^ifl i« kiKiwu liv llic tvii-lliii^ ami ili»- i (if iv^nmlt 

c« 1 •ra^t 'H iif ill'- «kiii. 1 Wniin)!« art* of tliii r Wi'kK, ti/ m i«'-i1, iiMiir« 

\Vi>«iii !« an* »i If-t* villi- nt. tnii-il uihI rriiiliiv-il; niiiufi); tin- I itri i vri- ii.rnnli •! 

FraMi*i:i ■ an krinwii li_% tin* K'ii1i!i-n ami iftrrv- KU.i-bhul «iiuiiiS. 'I'tii tiiM •!• |i m .ill wiui.t]., it 

{«.!<, )\ lfi> tiiiw*||»|M-ii M;i\M-;mhrr t'f llii> liiiiN, 'I'n Mt ip Oir hlrt ^iin • 

«tiui?M*i(4 ^% lit Uiiij; UiMi-ttiii-i1. by till- iKiiii nt \( tht* fl iw nt' !i|i,.ii| \% >iiii t:lr^ll_•, ilnt« th* 

Viiij; •.iinM* III iiiiitr II witlinii! firiMrtaiiiig pun, fiS^r^ nl tin* woiintl In^rtlti r vidi ^ .m lutml, aiii* 

>if^r. ru-i*t i< i«..iiiiU, -ij Ri'a*;iii>K (in- limS NlHitcuhil li'iM tlii-ni in tlut i»<iiiiiiMii ^ •mm Ii Mtii-nii will 

Wr! •« :?>*- *\'iA whi-rt- tlir fiMrlnrr i% «iii|i;iii»i'il (n fn-i|(i«iillt ktnti. fl', nn iIm- i-i-iiirii.T. it ii l.inp*i-, 

riitl. »'<•! toMtiiif* It i)itfi-n-(ii u:ni, ulicii .i ifm.iii^' ••! * lin^lil nil r liiir, tlnuin;;; in •..!!. ..r Hi:ti a 

• •11 \*r I" It, ^r^ikiniii-il IiV llu (ii'uki :i fiiiU .>t Uii- j rW, i l:iji ymir t*iii>^rr mi llii- ^ji t it ■•(•iim^h iii>i!i, 

^•*yr rii'-:ii'>;; a^ain«l I'lir'i nlhi r. If llu- ft«i lliii;;, aiiil IhiI<1 it llu it* «illi ■ firm iinnsiin-, wLil- «<hii!i- 

b^iai-ifr, i« M 1-%' pn'al.ll'i* < ijN-ri.nciii felmuiil nut n-ci ^'iiim* imr tu jin"«.t li.iii«lkfiTliii It niiiii! iIm- In.tk 

> maiit 'i'.\.\ It \\ n*i!i.i'« <!. '^Ml|l|ll•Mu^ tin- w.nuiil l • l<i- ii ri \|.- ihi- cut, 

[>itl.<« j'.. *is. rif Ihhii • h«-ini; nut 'if jtint, an* hiii||<i li«* ii« twn i-ml* Ih^'i-iIh r m ^ Im-I kiini. .\ 

known \i\ !lir I'i riiriiiil\ of tin' | iiitl wImii riiiii|i:ir- laiir, wliip-li:iiiilli-, nr slirk • \ .%\t\ kiii<!, iiniit n-iw 

n! «.'.*! Ik Ii 11-iw, lir iIm- ji.dii :tiiil maliility til iiit)%i- !■■ pa^v.-il ninli-i- tli«* kMil, Ji> '. vii « n llii- hjiIht inr- 

tl' lirr.**. lit il« In-iiij* Inii^i r or ^li'irt' r tliaii m«u:iI, t'li-r dt llir |iiii!i ami llu- li.ii.iJki-rt Iih I ', a'..^ luiin-il 

aiail }•% I'll- ijij|Nii«iliiliiy lit' iti. till*; il in pui-ttculur Pmiiil aiiil nii.tnl uniil iIm- sink i«liii'ij^t i|ii«|iT i 

ifirciiMiit. ' ilti> ilii^'li, wi ii« ti m.ikr ili>- liiiii!k> i« iiti I' • iiciii 1-* 

.— -. . , il «ith iiiiiMil>-i:il»lr li^litii* «H. \><i I i.t\ ilirh l.iki: 

f(fc;utii%tfin. '. ••tT^iii'ir I'lii^^r, it flu- til-u'I ^lill M iw*. Ii^lilm tKi 

If «r{;lit. l'a*li>' *lii- (inri fn-i,<iiiiilT «i'*i riml ti- | li»iiilktrrli)> I li\ a turn nr tu-i • I ili, -in k, ui.ii! ,t 

ai •! »#'.rr t<>r a d « li>ii|-«, mm'1 tlifii niH il ; ci ;iii «. 1 hi- ii.-ilii-nt iii.o ti.iH '■• itii,<i .1 (-ikiii-* 



vrll « I h ^rjii S , i-i •pii itt nf uiit kiiiil. Slmiilil I r:in- In li riin- tlic Mirk in i'^ | '. •>. ' ** i>!i<.>ii riiii- 

i! b^ Vf ri nn^t. i-r •■> »*\n iiax^ aiVii-lnl 'lir win Ir ' itn ,; »iiy rikk nf li|i •iliii); 1 i i!.-.i'li l.\ fh - ».««. 

W«!f. «rirh iii:i« 't- ki»<>«ii liv a ^riii-ni! «<ir«'iir^%. A^ tlii^ :i|i|>Britmruiiiii| In- |i li >ti l.irjM^ !• -i^^tS 

Urrti aihI ^I'ti^ '.if |ialiriil. l«nil ri'iiMii*- liini In a "f tiiii*-, •iili<<iit i|i «lr«i} in,; tin- lil'i- i I i)i<- p.iri4 

di»i "f rill- «4ti r. \t ri>>ii:iil<-, paii.Kia, *<c. If (>•- riidi jtnur »« ^I'lm a« |ii'«ii Ir : i *.i nn- tin- ii|i-ii|. 

••T eor.»- * 'fl, ri-j»t';il tip- lili r-iiii|;, piin;iti;r, hir •••}; ti»iii-|«, ami l.ik»- ii ■ iV. ll.in-.i^ h.hi •! t.i;;r. 

In all tx%, % ni ihit iiHliin-. In- viiv llu* Hutrr %* iv- (Im-T tliivi- nr t Mir llin-.i<U xf :i ^i.llii n i.t linj^ii, 

|;u2«ri« tiari.jti-il. t.ir it «iiiiiliiiii*j lt»{i|H-ii% llmi i''>t lli*' h^'ilMn* tlii*y l-im, int • i« imi-iv pi« nt at 

01 » r.a«^<if .i-< r,f ilir III rti-« nf ilx- Mjtlilf-r Im iii;^ you lliiiik (Ian- aiv «• ««< U i i hr ( iki ti ii|i, i-acl* 

p«li.ri2 *<\ lh>- .il-itr, itM- piitiriil IrrU n ^ ili «iri tii pi'-ri- Im-iii^ ^Imiil a t i^il 1 m.; Wa^li llif- naitv 

If. iff ti^'>i tilt- lilaiMt r I" full If a % ippr«-%- wxli w:*riii wuii-r, ami llu n uiih a •liurp I k, i-r 



-m v-ntM* «. |<4«« !i rutin t'-r, It pniiibli, '.ir prnvuii* ■ «li nili'r p.nr nf ptin t ri im y-tir li:>i.it, fn viur 

aaii^'ancc t T iImI piiriH.*t'. *'}(' «ti'uill.i%ilT upnn iIm- wi.iiii>|, »i.i| itinct die 

■ — li.iiM!krri iiii'f i>i \M: n Ui' il (<% .-« iwiti nr t«n nf Tfiv 

flfafniunn. «luk, ynu « ili imiw u:r {Ur iii-iiilli nt llii> aiti iT 

n*if.*«- »h^ jiarl »>ii.iiiii<l iiil'i ti-rj- CnM water, Imm wirrli llir Mi»-h| •pnii^*. *• i/.- it uilli yimf 

■ri<1 l*'il.l It III' r- a^ Inn^ al » ini.r :t% tmii-in in-ar li>*<>k nr piiiriT*,<lm« it .i lii'lt- n<it, «liili- «iiin- .-if* 

il— f >r •• tiral liniir*— llu ii r •'• it «it|'l «ii)i raiii- pB«w« a li^tliin- rMuml it, ami (u-^ it up li;;i|t »i*h 

p'w'-Vr • i;.,! i:t II ihi a- 1 !i!i-iil li.ii h.ippiiin' I'l a =* ilniiMf- ku t. In lint n:ty i X,- i||, n, m, i-i*««i -i 

J ■••-♦, ai I • l'i» ai.kl* , ainl H n-iii4iii« %ii'.«k. pmn t:»'-rt lili-riiiii<» «r%«. | \n\ i-.u, ■. i* ..f ... f )|.i|il ,,f 

• ^|i! viifr •-•. it It lii llir ^jM'tt nl' al< :i-k'lll''. ■ M !• ''•'• ^'iim! i* t-in hi;:!! • ;i iii a |..i|i| I ippi* 

at a tiik'wir,!? . •«-%• r.il fiiu 'k III till- il't. TIm in-^t '^i'" luiMlkmhn I, tin.*! h. r jinr |if«i*:4<' .( 
^n- *.■ rrtf.h^ h'larii i, n-vi|tiii|* liiifn r MitiiHi'in, . iiiiiul, tlir l.|«-fi|iii|; ran still Ur i • iinti.iuil. ij. ll j 

mr- «^'l•(^' 'i| ■» It :fpplii<l III till- III a>l, pr'ii!iu-- »' ll"' lhn;li. pn-»' t'riiih in I'.i- ;vi' . it in f •• 

ii.£ 'Ii1m-i I :iiii«*iiiii III i-ii'ii[irc«'ii-ni nt tin liraiii. arm, miiIi llu- liiiiil mil m rm^ •>( i r •i;.rn-Mi i! .-ir 

- ■■ — ^ kit , nuke pri i^iirr .iSiit<- I'l* 1 1-1111 (■ i •-, m.i' «ii<'.i 

f'-nmir .*i uf /'j** ffiwi it^ iiii>iii|r jj'biii*! II.i- fn*: ii'i wliii-l. I • i irnii r ii. 

.V.-^.*;:"»l# - I III- •.:*t|i III IH •|i|l I, III! Im affi. I'hi- pn-^«M|r M t'l '•»• Cii.t'ii'li i' Mi.lil i««,i'ii.<f It 

tr- »] ■, i". .««iiiiii. kiijii !i(«, t .• pupil i| ilii" priH-Mp i|, ami tin triM I (i iI "-i 

cr rcilM r C" iir»t.ti«l, ti'itiidii^. Aiti-r a liiiu.- In- ll llu winiiiil i« mi |li«- Insi'. ;,rf.t Ti«tir fi.jc^i 

f»C-->i»T« liri'il* nil |l. III. Ill .1 r'ilii|«l'»* i .ni 'ii- lirnil'-f, 
i »Ti..'»^*-»/ — AppU rl.illii ilij Ik -1 ill T'lM tiiif. ' » li.i ll l!iii»l 111 •• • »iii'. Mi'i!* <i I I'i - uMi ri li« « 

fv a'l-'. MAt'f :< liii 1m 111, aiiil «!ii-n lln- felii|Hii n li-i'f' •:;« ll lli.- u .in..! i<> im 'i-r In.-. .i «.. ti'i. >. 

^ '" ' I • •! hull. I iijifii till hiiMi \% m ilh Kpt nil ■ • ■• '!■-•( pn s'lut- r nui t '.i- • rti-ct' Allt ri i.'.-, nt t ..u 

••Ita ||r .]| ilil 1^ r< nlini •! In hfil, k>-pt .m i I ■ ruiiii.il (;i I h I-I nf llir %•-••• I, hii-I ih*- f<l-fifi ii ■« t 

9it^:, 1', ■ I il< I *:|tull -11, Mliil '-liiv liifB^iili t:iki ll f'^l, pill** ■ pirr.* ••( ||-i- it.|«ilN m«< r llir «ii<l lib 

tn pr« «. r : I'l I'lllaiiiiiiAliiifi ••! tin liraiii, lihirli, il ■'"I hi >l 1 1 mi mi linn- till iIm li | c>i«KtiKi. % 

I* rcftif • •.§.. ri'i«l ti« trtrtlnl ht r ^im iii« bU-iiliii|;, *ii d >* "- ** '*• r«nii<tiil, ami a r >!' ipiralaiu^ !mim 

kl.sfiT*. k . ')«,;■ Im- applinl 
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thftt may he in it with a t^Ktige and warm water, 
then draw the sides of the woand together, and 
keep tiiem in fhat position by narrow ttilps of 
sticking plaster, placed on at reeular distances, or 
fi-om one to two inches anart. A soft comuress of 
old linen or lint mar be iaiil orer the whole. 

Should mtich inhammation follow, remove the 
strips, ble<I and purge the {mtient (who should live 
Vfiy low, and be kept (lerfcctly quiet) according 
to the exij;ency of the case. If it is plain tliat 
matter must form before the wound will heal, ap- 
ply a soft poultice until that Lvent tnkcs place, 
V. hen dressings of some simple ointment may be 
substituted for it. 

Although D<H*row strips of linen, spread with 
slicking plaster, form the best means of keeping 
t)ie siiles of a wound together, when they can Ih; 
applied, ^et in the eai*, nose, tongue, lips, and 
eye-lids, it is necessary to use stitches, which are 
made in the following manner. Having armed a 
common needle with a double waxed thread, pass 
the point of it through the skin, at a little distance 
from the edge of the cut, and bring it out of the 
opposite one, at the same distance. If more than 
cue stitch is re<{uired, cut off the needle, thread it 
a^in, and pi*oceed as before, until a sufficient 
number are taken, leaving the threads loose until 
all the stitches are passe J, when the respective 
ends of each thread must be tied in a hanl double 
knot, drawn in such a wuy tlial it hears a Uttie on 
the side of the cuL When the edges of the wound 
are partly united by inflammation, cut tlie knots 
cut'efully, and withdraw the threads. 

From what has t>een said, it must be evident 
that in ali wounds, after arresting the flow of blood, 
and cleaising the parts, if necessary, the great in- 
dication is to bring their sides into contact Uirough- 
out tireir whole depth, in order that they may grow 
together as quickly as possible, and witliout the 
inter\v.ntk)n of matter. To obtain this very de- 
sirable result, in addition to the means already 
mentioned, there are two thines to be attended to, 
the position of the patient and the application of 
die bandage. The position of the patient sliould 
be such as will relax the skin and muscles of tlie 
part wounded, thci-cby diminishing their tendency 
U> separate. 

A common bandage of a proi>er width, passed 
9ver the compresses moderately tight, not only 
•t^ryes to keep them in their pluce, but also tends 
oy its pressure, to forward the great object already 
mentioned. If, however, the wound is so exten- 
sive and painful tliat the limb or body of the pa- 
tient cannot be raised fcr the puqiose of applying 
or removing it, tlie best way is to spread tlie two 
ends of one or two strips oi linen or leather with 
sticking plaster, which may be applied in place of | 
the bandage, as follows: attach one end ot a strip ' 
to the sound skin, at a short distance from tlie ! 
?dge of the compress, over which it is to be drawn 
with moderate nrmness, and secured in a similar 
manner on its op^iosite side. A second or third 
may, if necessary, be added in the same way. 

In all wounds, if violent inflammation come on, 
reduce it by bleeding, purging, &cc but if there is 
reason to fear locked-jaw, give wine, (lorter, bran- ; 
dy, opium, and a generous diet. 

Punctured voimdi. 
l*hese are caused by sharp pointed instniments, 
as needles, awls, nails, &c Having stop[>ed the 
bleeding, withdraw any foreign bo<ly, as part of a 
'leedle, splinters, bit of glass kc that may be in 
it, provicfed it can be done easily; and if enlai'eing 
the wound a little will enable you to succeed in 
this, do so. Though it is not always necessary to 
enlarge wounds of this nature, yet in hot weather 
it it a mark of precaution which should never be 



omitted. As aoon at this it done, pour a little ti» 
pentine into tlie wound, or touch it with caustic^ 
and tlien cover it with a poultice, rooisteoet* vitV 
laudanum, lliii practice may prevent locked- 
jaw, which is bat too frequent a eonaequenee if 
wounds of this description. "When matter fonii^ 
cover the part with mild dressings, as a oomnoc 
sore. La*uianum may be given in large dosei, to 
relieve pain, and sliould tlie inflammation be ex- 
cessivos bleed and purge. In hot weather, however, 
bleeding should be emiikiyed in B;reat moderation. 
Conhued vounfu. 
Wounds of this nature are caused by round or 
blunt bodies, as musket balls, clubs, stones. Ice 
They are in general attended but by little bleed- 
ing;' if, however, there should be any, it must he 
stopped. If it arises from a ball which can be easilv 
found and withdrawn, it is projier to do to, &s weU 
as any piece of the clothing, bee. tliat may be ia itj 
or if tlie ball can be distinctly felt directly under 
the skin, make an incision across it, and take it 
out, but never allow of any poking in the wouuil 
to search for such things^ the best extractor of 
them, as well as the fii*st and best application in 
contused wounds, proceed from what they may, 
being a soft bread and milk poultice. 

Should the inflammation he great, bleed and 
purge. Pain may be relieve«l by laudanum, and 
if the iMUts assume a dark look, threatening • mor- 
tification, cover them with a blister. 

If the wound is much torn, wasli the parts vert 
nicely with warm water, and tlien (having secarto 
every bleeding vessel) lay tliem all down in sa as- 
tural a position as you can, drawing theiret^ 
gently together, or as much so as possible, by Unpi 
of sticking plaster, or stitches, ic neocksaiy. A 
soft po'.itice is to be applied over the whole. 
Poitoned wowuit from bite9 of mud dogi, ratih 

tttakeM, Uc, 
The instant a person is bitten either by a ms4 
dog, rattle-snake, or any rabid animal or reiitile, 
he should apply a ligature by means of the slid^ 
above the wound, as tightly as he can well bear il, 
and without hesitation or delay, cut out the parll 
bitten, taking along with them a (lortion of the wr> 
rounding sound flesli. The wound should ihca bs 
freely touched witli caustic, or have turpentiac 
poured into it. A decoction of Spanish flies ia 
turi>entine, may also be applied to the skin uir- 
rounding the wound. By tnese means inflamnia- 
tion.will be excited, and suppuration follow, which 
may prevent the usual dreadful consequences u( 
such accidents. As soon as the i>arts are cut out, 
take >if the ligature. 

SiKuild the patient be ^oo timid to allow the uie 
of the knife, burn the wound very fi'cely with cans- 
tic, and place in it a tuft of tow ur oolton, veil 
moistened with the above decoction. The ilischargt 
of matter that follows should be kept up lor some 
time. The only reasonable chance for safety, is 
found in tfie above plan, all the vegetable and roiae- 
ral productions that have been hitheito recom- 
mended as internal remedies, being of very doolK- 
ful, if of any eflicacy. 

The use of the chlorurets, however, in treating 
wounds from raliiii animals, is now becuuiiiig gene- 
ral in France and Germany, anil many aati^acttny 
cases are reconled. M. Schoeuberg, a G<:mua 
surgeon, states, tliat of three persona who wert 
bitten by a dog, two used the chloruret of lime, 
and recovered from their wounds, whilst the thinU 
who refused to submit to the treatment, died rav- 
ing mad. This gentleman api>lies to Uic wouHt, 
twice a day, a piece of lint dipped in a aolutioo c4 
the chloruret, and orders his jiatients to take, tlini« 
times a day, from 2 drachma to 1 ounee of Iha 
chloruret iu water. 
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Pf -iT'i^t .••l7-r■f•^^. 'wVt nf'nuntputt'ra. Ifc. ' *!iicli. :iiu! n Hini i»; if riifTi|i|. f i-h- iVii-lii!, tmii* 

iti.i ^ • !■• % • Til- |Mi'i niiNiii^ liMin (III* Miti>^ mrtlii' i-i';;. ^ |.^ I ••ir .rid-'n « .it ii|<ril i:i%i.iiit •■«, 

(• • •- , >-«•< , i<: « !>;•. vi s .nil u« |i|i|ii::i-.^ Ilic ninl i-i-,il.ii i- ii m tin- t>t|i\, hIw.i.n li i«ii|; lln* 

111 r «. ■ I- .lit 1 1 III w:tiir, iihI li-!i!ii**i: II till n.- i-tii| nl iln* li'r-inii'-* prniiii I'l.nii il,i- n.iff -I 

• i»i- li i- A r -M l«-.i<!-w:ili-l |w>"l(irr 1% u|% I wihiihI^ h lilrli mint liriln-il 'it •'iikn.!* |il:i«!> r. 
** • ' ; •;<;>lir id'iii. It n nniiitM • nl lliiM* In (iti m- mx i!it«, il lln- «lii> :i !• .i|-i 1— iv , «ii|t* 
«■ titff itiiiktil %iiii at iiiiii-, a'i«l liif ]i:ii1« iti'rfW till Ml |;fiii!t jimI r.iiilii|li. 

• •'• I . > ^ •»■ lli-ii, li-»f « ii II- !i|ihmI, iiiiil i.iLr If 'i''*f h ",' ■'^.''i.'i 

V- 1 1 « :i« Iliiii:* ilir i'il^f« i.| iln ».. i .•! i ■•,>• tin i In «iiik. 

i».j I •• -<•!'■• inny )H*rr>-iii-i| ill ihf* «iim<* ninii« in^ |>l.i'>tiT, «»i'li 'U :f y i!i I .% . k. • ,■ .!.■ p-ii j ■ r- 

>(-'! i-jii I h..«f IiihikI a ^I'liiti-ifi lit' r.iiiiiiiiiii |iitl\ a( !i«i. Mi • •!, )iiiii", .«i"1 li«< \ i\ I m. I i 

« •! w.ii.', n. I '•• *ir\ «*• ••!,•, s|M-«-i|y mimI it- |ii-\iti1 intl iini'i I'l hi. SSin'iliI ii n, m itini 

■ I i>i -iiifiii^ till- jitili. (' -I I II {ill I mil ri I ^|ii» III- i<i--l jgl It fiiM iji|iii<. It'll li\ !i|- ■ i' -1^ i I :i<i ;,(-< r 

fii.i j"i'-, Ki . iii.i mUh hr nsril fur lli<* Villi'* aii i iti tit n« lli ■ r •nliii •)• -I ll.i |iiiiiii wili wr- 

*-. \« !«.'i-ii.l l'i-ii>«i:in (i|iif ill ftfilt vHl'T, riiit. Mil ) Im ;i lih-i'i r ci* ^ tli>- n li 'f i ■ ■» II 

«liii-'i M •- |iiil4 :iri- III III- kt'pt r>Mi%t:iiil|% n |m ri:i:tii> iil filV imi^ i>l '\i'- \ i<i' %t i.i- |ik< I* ••- 

'. i« « l.i^'ili i-l lii'ili-il uiitrily fur llir fttiii^% iii^in-, k<-- ji ili*- liri'i m >li.ii |i< »iii ii i- )■ I'l uiH 

• ». * ■-;'*. •\«' \r. pr i%i- iii-is' ii«i ImI, tliMi t*. tin |i ;; 'li-i,|i' '•« i \- 

/l I. .'< u»' .'/if rar^ no»^. ifc. ti-.tl-il, :ii..l ili-- ;ii-iti In ni nt tin- i I'. .«. \\ m • i 

• «* •),! ;ii|i«ii .1:1, uiiif iliii« liii- iLiij»f4 firihi- itf j.iiikit upi- :iIh.i\« Iii^IiIi il.iii;;' ii;i«, hmI In- 
tt I .; ■ I'l '-« :•<• iiiii<.« %i':rlif« ill :in- m riA- tiin iilly tniniiiMr in i!i--iiti. 

It ■' ;■!'■ I* i»ri» i-iiiiipli It li si-|i.iiMli-i1, It iU'niM 't^ tnittiitt. 

• * ■• ■ .1 II •!■!■ n iiii«l<T tfi t. 111 M-i^liiii;; it 111 Trtiffnti*, nr *iiii-h s, :.i, •■•■.^•ii nilt u.niii ! •! ii. | 
. « •'•I. Jt '' ■•lirni'^ it :i('rtiralr|\ in tin* {•!'•- miilnn-il. 'I'm % :iii !• (i- iii.>l ■! |i iii-.:« Iik<- 
•latv, lit till %0%nn: I'lUMiii, It iii.i^ Mill iiiN :iii\ iiilr r ^n'liiit, ^v ki • :iii>^ liii n i..ti<!< n :iii;i 

t-^illiir. Ill' iiiiil<in ttliili t ••lifii I |ii till ,,1 • .i| 

If'-, /'lilt ^f thr »tti'*». imioili- I ri ^ lln i.ijl ■ I ili |i ^, wiHi lln i.> 1 I, 

>*\ « • '1*1 '» ■ I ill • M ijji it t« iM 1 •-^•iiry td slin\f* I'^IU-il iIp it- imI 'Ii ••! .\i iiilli ». i« li 'i'm iii!t 1 i|i m r 1 

•- tii.i. W III II \)>\y 1% iliiiii-, u.ioli lln- p-iil* ill. :«il/i-, .iml iM,-t>iiii! i>i |iiiii|i , li m Ii> i|^' 'in. 

•I. I ■' us »',.■ 11!^ « III I III* H i-f|ii*I \> '.ji'ImT I In* :«'! lt!i-iit »i !'■ !•'■ 1 ■••ii i!ii i| 11I ili ■ » . .^ m,. '. ip 

iiitki .: , I I ! r. Il It lij* Im •■n II •l«-iii|t (mii In rl, -aIi ikIiii^ lli>- l>i I, •liil |il:ti n ,; .1 »|<|iiii -.i l.t« 

•(«i-«I |>i r- *, H .i*li .I'liI |.«« lln-iii .ill «i-.«ii t •If |i:n> nl (In- |i ^. • ti* -n in^ li ••111 (lii kiMi- IQ 

' 'k -I'l ■«•■'. <•>'•< •' Ml.; tl.t ir •■i!^f-n :«« nt-.n ly In % iinl lln I'm «. «• Im ii :•• i.i;: «• • i-|- i| i>i *l. 1' •< >t- 

^ r Ml ;> — I- l'» -til ki.i^ |i!.oli r, fii\ il III- li--n li« u Irunl •.:• , k- • |i i'i< 1 • •! ni iIm i-'-iiiiin 

■^ 'jt «'i > If « ( -.11 r (III uli-ili- M iili .1 «iilt i<i 1 iiii ii'i III il. I 111- 1 1 ll->\t « III iti r fin -.<1« •• 

.i««, iMi 1i.iMi4-<Mi- kii i,i|f ifiiilnii 1.1. MPist 'i>- lilji •! n|i H i<)i l-'k- Kiti-ll h. Il llu »ihin 

If. ■..'-'' .''i'- // "Ji./. I Jls iiilii Till- h|iffi III iHi I -1 till- I mU f tSi (i li.: Ili, 

1^ ■'■I'l • ;i ■ 11 i \ '.!■ . il.ni; *i-i.»i I toil ran ••;>|>ly « pit f* nt 'tirkiii;; ;i! i«»i r. <»ii .»^ (m iti ^'i i| 

i ! ! I:' II I 1. 1 ii!-pi|ii |K (-Ml • ■ U |i:ir tit ••ni nf lln- w:i% . It I ik«-s !it- ir »i\ m • k« '•• u'lilr, 

f*k, • -' I I' ^M'li ^'ikiii'.; |i|i«!i|-. li |l il liiil Iiii «• i;;lll kiiKiliij III Unl IIII (In illith Im Mti* 

!• !• I* ..«. ■ '. i.ii'..; i'« I il^' ^ iii^. till r 1 r.il I'liiiidiH. 

*%, T«k- _• i !i ( • ,i*» I'n- li't illi (ll!-'i«l^l| — ■ — 

>-v I f. I- 'III I- . T ». lln ti ilii|>|>lj<i . ftf friUt'Or$. 

«4 '*.' • . )| I.i- ■ i-.i!*|ii,M ii«- Il Tin- li< III Till «i^ii% li% tiliu-)i lr:iiluiv« in •« In' kii<j«n, 

■' V -, r< '■<■..«( i| «^' t nn il !•% Il N- li:itiii^ ln-i 11 .i|n n'.t ]i-iiiiti>i| mil vi'li a-itTtii I 

.- » I • I I -• |> I'l II, 111 t itiHii lln .ijf iiiiiiii't III s«, it ti ill \i»- niiM t-iwiy In i|«i II tlw-ii-- 

.-_« I ■■ : 1 1, • ■' ,. ». •! ilii u ■•■iiii!. .'!.. ii M ill III- wi II. ||.»M fii r. Ill r< i'iill«-i ( till* 1^ lit- 

ff . ;'. •/ :'• !■'••«/ 1 il imIi . Ill i.i^i H, Hh-i-f, tiKiii till ai(*i'iii|ijii« ;ii| 

• i« ^ > : .i !■ ill! I 'I ■; u .■•i-ii', ■!■ itt (III I i!.;i t I II I-l III I •111 It-' « Mil' I •% iii|-iiini«. « nlli'li^ •iit{i|«.>ii« 
I ^ ' ■■ ' t i-i k:'.^ |il 1*1- I, fill' 1 it « :lli J • vi l4 lli.'l I'n- ii-iii' !•> r 11 Mill 1!, it t% |ii ^ • I In mI 
••-•• t I '.- - . I-. ' |>.i«« A (< iinl i.-i |- Ill tilt' a« l|i--n^li i( VII 1 •- ji-.^iliii It a«i • M nin li lii L«- % 1 

I* , 'i- ■■! i» I ■ III t- mr I- •! I III- 111 •!, /'• ,:i t'l'm nf' thr h nr u* l^,f ni§' 

-. • •• t I A ', t' •■ I • ' lil> il .ii.il jii' .1 ■!, 'I In fi'i.i H i-l I 111- 1 1 < • lii-iii t)ii r < \|i<<M 1! iil'i t- 

■' * * , 1. -.• ,. •'. .1-, ,. I'l ill. Il ili> 1.|M. I (i •II, mi- lt-< i|ni ii'.lt tiiKi! III. \i} •iiixi«li aritm 

t ', r . 1 il I 1 t -III 'i^ Hii'l llii|>niit ill lli.il H lU |i !•« |-i!ii l!ii- ii'xiiil kii 'i||il III iiiiiiii^ 

- _• i!ii!-|i I..I: ii-..iii'i il M itli ••III- li.nni, IM |.iift< liii- ilw« 

■ -•: • ' ti- il lit « Inilli t, « xtnrt it, '1:1 S.I •! |i.>iti 'iis til t!i«' |iii|Mr |i »■ 1. wlnli Cm 

I'll % ; 1 : :',. .\r. 1)1 il ri it '"- I'll 'I i| Ml i-r<ii 1 i« 1 ii|ii!iit ■ if in liii<iil<'tii * lln in liili (lii' l«^ 

■ I m 1^ I . _ "^ 

• \ ■ ■! ■ 1 I 'In M ■ i|tii| H itli .1 I ]• t I I .|-,i; il «'i •!•■ . It 1 1<.|- III III!; 1 1, ill! ill m I ill>>« ^ 
•-.'.- •.».!,• II. ■ Mlii|i|-- ■ ilill.i' II*. I.ik.r.^ !■[• I il, [''li^i-, .iliil Ilii- nil * I IM ill' I. 

' ■.«..••' .ai, i:,| I !|ii ttiitl. I(.i|i-:ii II /'< i.i ;(;rr (// j/if /-'U'^r h.^. 

) I II ii-' *. I : li II II I* i(h lilt aiit i| I it , 'I'l i« .irrnli i<( n 1 .1 .Mt I'l^fnti i* il lit |n<ikliiV •'*- 

■ i^i - .■• j> ; •-••'■' !■ . I 1 tin 111 -ii'li, iii.il 11 t I III- M lit -i'n •! I't k(-> iiii I 

If . .' * .*'if ''• "u. ill" 1 •»•■ r |.i.» III ii.lt ;iii s«i il j^ii .1: 'til '•|'|'«r ■•»■■• 

*f 'li. M 1, .. i.t «'.ii^.« lit vMrkin;; lil'i^ti-r. Ii im tn% <l .iiii'.<!'.< |i.i««i il ir-'li 1 i'n iliiii •! d 

.•■1. .. . •,..> . : (• i^ i.'i !li<- 'kii.. .t'l Ml II -Il 't' I- llii- In ill. 1 1 I' 1 1 lii I k' II I.' 41 t'l* ••>i.;l'*. • * 

'.I. . .'• • '.• I, a •! • <ti r (III H II I ■«i|li a lli il | ii '. ri« n 1 •; ili- • .11, ; I •• 1 a 1 in!!! 11 • 1 ell 1 1 

•,-•"1 t- • .II- 1! '.t .1 |i.ilii'.i;;i-. A't i'l- li .1 !■ Ill iIk Ii .|i .'• Ill liiiii it. I'ti r • till 'i "I i ■ n^ 

mIi ". I'l •■ II At Ailx- is t<l In- i*-i!>ll •! 'iT «•!,;•- lllH^I |i.lS>, ^ ■ II* III lil-tk< Il |.l|«'l l'i.lT |iJlt«f 

*' C* \ ''-t-'-^i *'■■! •* I'li'tiT nti'l (In- tili'ilv ill - :• •III I -I u.tiil I I.I |itl1« SI' III t" I I '• • III 

lll't«.l« Im- tHilitt lUl >. lllll III,; l*lll(ll (Mill. A.i 

•ill' a t {.jf^ 'T till- liii%trl« cdfiir II it .!( lln- llir iimhi i*)iiii ni Hi il n l.<ki 1., 'It nl-l 'm- ti ' ki* I 

t, if ci' fi J ••! -.1 n.viii il. Il liiiii II unipiii kit iK'twnnliii ti ' In. Il 1 1 r><ii*<-i| •• nCi ••(lln M «, 

•••ul' , it I ti ri '• tkiili ili.t, il«i« il li|.>.i«!, a I -iiili M I I i» I, '1' lint iiiii;>.l. Hilli il, l<-r il 

•*li il r^n f'llik in Vkin lu «- h(' r |iri ii'>'m l-i vi |i I almir, il « ul t;*' ■• t-itl u^^iti. 

If iliv ipiit 14 wouinliil, •III! lii.ly cut |i.iilly 1 /'inf /'I'lj "j l.'»e ib.'i'iir 6 nt. 

|lk, drmv tlw t«u cilgci ul tt tugi-Uicr by » i lliii Kcidcut ib ■ «<;iy c«jiuiuuu ti«.cmTriicc. Mid 
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is known a1 once by fNitiingthe fingemlong it, and 
by the swelling, kc. To rtf<luce it, se^tt the pa- 
tient in a chair witliout any shiit, and place a pret- 
ty itout compress of linen, mrde in the shape of a 
wedge, under his arm, the thick end of which 
ahould press against llie arm-pit His arm, bi nt 
to a right angle at the elbow, is now lo be brought 
• lown to his side, and secured in tnat position by a 
long bandage, which passes over the arm of the af- 
fcct(.d side a .d round the body. The fore-arm is 
to be supported across the breast by a sling. It 
lakes iVutu lour to live weeks to i*e-unite. 
FracUiret of the arm. 

Seat the patient on a chair, or the side of a^d, 
lot one assistant hold the sound arm, while another 
grasps the wrist ot the broken one and steadily ex- 
lends it in an opposite direction, bending the fore- 
arm a little, to sen'e as a lever. Vou can now 
place the bones in their proper situati )n. Two 
splints of shingle or stout paate board, long enough 
to i^each from below the shoulder to near the el- 
bow, must then be well covei-ed with tow or cot- 
ton, ard laiil along each side of the arm, and kept 
in that position by a bandage. The fore-arm is to 
be supported in a sling. Two smaller splints may 
fur better security be laid between the first ones, 
that is one on top, and the other underneath the 
arm, to be se4*ured by the bandage in the same way 
as the others. 

Frzctiiret oftlie bonet of the fore'^nn. 

These are to be reduced precisely ic the same 
way, except ing tlie mode of keeping the up|>er por- 
tion of it steady, whiv.j is done by ^'asping the 
arm above the elbow. When the splints and ban- 
dage are applied, support it in a sling. 
Fractwet of tJte toritt. 

This accident is of rare occurrence. When it 
does happen the injur)' is generally so great as to 
require amputation. If you think the hand can be 
saved, lay it on a splint well covered with tow; 
Uiis extends beyond tlie fingers; place another 
splint opposite to it, lined with the same soO. ma. 
lerial, and secure them by a bandage. The hand 
is to be carried in a sling. 

The bones of tlie hand are sometimes broken. 
When this is the case, fill the palm with soft com- 
presses or tow, and then lay a splint on it, long 
enough to extend from tlic elbow to beyond Uie 
ends of tlic fingers, to be secured by a bandage, as 
usual. 

\N hen a finger is broken, extend the end of it 
until it bficomes strnight, place the fractured por- 
tion in its place, and then apply two small paste- 
board splints, one below and tue other above, to 
Oe secured by a narrow bandage. The top splint 
stiould extend from the end ot tlie finger over the 
back of the hand. It may sometimes be proper to 
have two additional splints for the sides of tlie 
finger. 

Fractures of the riba, 

Wlien, afler a fall or blow, the patient complains 
of a pricking in his side, we may suspect a rib is 
broken. It is asceitained by placing tlie tips of two 
or three fingers on the sjHjt where the pain is, and 
desiring the [latient to cough, when the grating 
sensation will be felt All that is necessary, is to 
pass a broad bandage round the chest, so tight as 
ui prevent the motion of the ribs in breatliing, and 
to observe a low diet 

Fracturet of the thigh. 

This bone is friMiuer.tly broken, and hitheito has 
been considered the most difficult of ail fractures 
til manage. To the ingenuity, however, of Dr 
Hartshome, of this city, the world is indebted fur 
a:i apparatus which does away the greatest impe- 
diments that have been found to esisi in trtating 
Uy so as to leave a straight Umb, without lameness 



or deformity; nor is it the leait of iti meriti, thM 
any man of common tense can a]>plj it nearly ai 
well at a surgeon. 

It consists of two tplintt made of half or thret 
quarter ineh well seasoned ttuflT, from eip:*K to tm 
inchet wiue, oneof which tliould reach from a little 
above the hip, to fifteen or tixteen inchet bcyoud 
the foot, while the other extendi the tame leajrib 
from the groin. The upper end of tlic inner s^ot 
is hollowed oat and well pad<led or ttuffe<L Tbeir 
lower ends are held togetlier by : eroat uiece, hav- 
ing two tenons, which enter two Tertical moiticrt, 
one in eadi splint, and tecured there by pins* Is 
the centre of this erost piece (which thould bevtnr 
solid) is a female screw. Immediately above lU 
vertical mortices, are two horizontal ones of «aa- 
siderable length, in which slide the tenons of a 
second cross piece, to the upper side of which ii 
fastened a foot block, tha]>ed like the tole oft shor, 
while in the other is a round hole for the TCWp- 
tion of the head of the male screw, which psKci 
through the female one just noticed. On the Inp 
of this cross piece, to wliich the foot block is st- 
tached, are two pins, which fall into grooves at the 
head of the screw, thereby firmly oonnectii^tben. 
The foot block as before observed, is shaped like 
the sole of a shoe. Near the toe is a slit, thiougli 
which ]uisses a strap and buckle. Near the IikI 
are a couple of straps, with two rings, arnuweil 
precisely like thos^ of a skate, of which, ia fid, 
the whole foot block is an exact lYtembhuiee. A 
long male screw, of wood or other material, coi»' 
pletes the apparatus. 

To apply it, put a slipper on the foot of the bo- 
ken limb, and lay the a^*>aratus over Uh Iq^ B|v 
turning tlie screw, ihe toot bloek will be (breed up 
to the foot in the slipper, which is to be finnir 
8U-appe<l to it, as boys fasten their skates. By tam- 
ing tlic screw the contrar}- way, tlie |»addea extre- 
mity of the inner splint presses against the i^rais, 
and the foot is gradually drawn down, antil Um 
broken limb becomes of its natural length aad sf- 
pearance, when any projection or little incqualitv 
tliat may remain, can be felt and reduced by a gen- 
tle pressure of the hand. 

1 he great advantages of this cpparatus, I a^i 
re{>eat, are the ease with which it it tpplied, 
and the certainty with which it acta. The fool 
dice secured to tlie block, in a way that emt 
school-boy understands, nothing more is reqoirvtl 
than to turn the screw until the broken limb ii 
found lo be of the same length at the toond oae. 
It is right to observe that this should not be ef&tf^ 
ed at once, it being better to turn the screw a lit* 
tie every day, until the limb is tufficiently dc 
tended. 

As tliis apparatus may not always be at hand, it 
is proper to mention tue next best plan of trealiB| 
the accident It it found in the t^ilmU of DoMlt, 
improved by Dr Physic, consisting of four piecd 
I'he firsi has a crutch head, and extends fron ibe 
arni-])it to six or eight inches beyond the foot A 
little below tlie crutch are two holet, and nearlbe 
lower end on the inside, is a block, below which 
there is also a hole. The aecond nmchet from Uie 
gi*oin, the same length with the Aral, being abuet 
three inches wide above and two below. T«o 
pieces of stout paste board, at many handkerchief* 
or bandt of mutlin, with tome tow, and a ft* 
piecet of tape, form the catalogue of the apparslus* 

It is applied as follows. Four or five piecct ut 
tape ai'c to be laid acrots the bed, at equal dittaacr* 
fi-oin each other. Ovet the upi)cr two, it plaec^i 
one of the short pastelioard tpliuia, well eovcred 
with tow. The ]>atient is now to be cai^ully aad 
gently ])laeed on his back, to that hit thigh uaj 
rett 00 the tpUnt. One of the baiidkenliid^ or« 



lift hanH, i« to Hr iMttnl bctveen tho U'Hi- f il i* lirnkin el liqui It If, li'iwfirr, ihc frnrtiii* 
Ihich ol tlir ■fli*cti-il •i<li\ ami iu rinlt Ih-M !•«■ (hn-i l!_v arni^t, im i1i«pl.i«i>nii-iit will iM-i'iir, Im* 
t«i«r.inl »ltiiiliii|; nf»r tin* Ih'mI of thr Im'iI. ! \Ur {mm, ^vn-llinK, niiil iIm- ;;niiiit|r »ri.v.iiinii, »i|| 

• •nil linmlkr-TTliirriitnltr |iaii»<t| riMiml llir ■iifruiriilly il<-fi<li* xhv iiJitiirt- nt lin- Mrrtili-tit. 
ri>4«« i) iMi the iii«te|i Mill tinl iiiulfr tin* ll'llif Irjriiin* in iitilii|iif, |itt«ii u««i«Uiitl ri« 
iltr t'i»i«(. Ily «lniilil« |iiilliti|p tli«>«t' Ihd I''imI tin* liinh. uliih* (lir lii-ikm |i.ii1- uf pbiui: 

vriirU, lltr liiiih ii ti lie ciU-iitii'il, «kliilf, lit tin- luii.i! m ili« ir nuiiir.il {■'•oilimi. '['mii kiilmiii, 

■ IiaimI. tlitf lin>ki-n bfiiiit an* iv^ilarnl in tli;*! narli fi-ini a liltir mUom* ilit- kii'i in niif nr 
iMral |ii«iti 'ti. TIm* hill); iiiliiit i« ii<iw (o U-u inrlit « In Inu tlif ff!. Iiiitin;; m j|- llii- ii(i|v-r 
i-.| J.y I hi* ^iilr nf tlir iiahiiiit, llii* rnitrh " ruil nt'racli f -iir liitli«i, ntii! :i %. I'ir.il ii.iirt:rf i.rar 
dnii-{H'. («liii-li if iKli-iiiU-il villi tov,) Ihf Inuir «-iii|, iiit • u lijtli i- fl'tiij a rtn^^ pirci-, 
•- «ti>it '>Mi« i« lai«l aliiii» Ilii* insiilr of iIk* nn- iimvi 1ii In- :i|-|ilit-«| hh liilli.wi^. \m\ Iho [.h t* ci 

• I I 2 'I'hr* vntU (tt'llii- tint liai)ilkiTrliirf, ' nf tii|H- ali'inl :t|'>Mit I'li;;, i>ii imiIi •>i«lr •<■' lli«- It-;:, 
••vi| (linMipli llir ii|i[MT liolrs an* tii In* ' jnU Inlxw ili«- km •- j-nm, Mml *n -in ihi iii llit-i^- 
^lil aiiit v-ciin-il \,r H kmit, itliili* tin' riuU !>.« ••-%i nil Mnisnf u (iaiiil:i|;i-: |im'. u »ilk lia'nikti- 
V fi'l ■iiif |M** oTiT llir hlnrk In I" uv n»i-i»- rliii I" r-iiiul tin* aiikl*', cr -s* ii ■ n ijir inftii p, ani* 
i> ti'- l':i«li-iiri| IM Itki* luaiiiirr, at lli«- litui.r , ti*- it iimli-r tin- ^-ilc hI ilu* I'-* it. 'VUv l«<i ^pliiit* 

k'l tli.it n-iti<iiii« i« llii* s\\ 111 iiMJiti-liiiui-il sri' imivi placril niir mi r-irli snli* nf tin- I. :;, llw 

• luc'i Jn iiij •ill rnvfii-it wilhtnw, i* i-i •»!• tiMircniN of iln- |iii n < it l:i|ir pis%ri| ihrou^li ihr 
S<- t 'p oftlii* ttiif;fi. 'riii'1a|H>% lH-iiii;iiiil fiiir li<il,b ami ttrin'y tiiil, iIkI tin- <ni^«-pirc«- 
k^rp the tiiiir tpliiit* tnj;rlliir, cniiiph-lcH iihin i| iti lhi> Iifittii-t*. It; t« ii>^ ihi> i-iiil« nl th>- 
'•<• ••!■ liiiMi^ki i-ihit r to thi!! cimt piici- xhv bii«iiii-<i^ ii 
i« til Im* rfi'nr »hi-rv jutrr]*ri««>il hi*l«t*vti tiiii«»lM"il. 

ti ami tin- limit, ami a \i*r'^v hMmUiil nf it If tin- finitiirp i^ arrn* >, uml im ill^pliriviiriit 

I ihr '^liii, tn pn'«i-iit iriil.iti' Ml from till' i*ii>it^, ^I'l'ly **" ",hii- > 'f ^t ill pa^'i-*! ■■in'. 

I'll iiiN-r r\liiii|iii:; h-onl. It i^ m ct^nai-^- '. n-'irfiiii^ Iimiii iIm- 1i> i ! l>' t!i'- k'-i'-, iml «ill ii»- 
■«^l'iil. «'iih' iMii); thf two hrfiiilkrlThii fa, ' n-inl w ilh liiw, niii- iiii i .,• >, •i>1r >it tlii- h*^, ■!'- 

an- ntif n-l ii< if, «fi that it tin* r>|H'i-atiiiii it ciinn^ tln'in h\ :i (• iinl;!^'' j it^in^ rniiiiil llir Iiiiilf, 

Iv-rfiriiH-il, tilt* iMo liiiih* »ill he iK-irlr himI uii'miIi' ih- •^.In.i*. 

Ill hii^h. ill r.iM s i»f ij'.l:.,iu fiAcr w* «. f »!.•■ !• j; rl-v tn 

ii;w--ii>r aihant^)*! « of ||:ti-tslinmf*« np|in- | tli<' kiiM*, ll:irt«h>rm-*« iippiniiii f>r li^otuiuil 
r ihi«, B« vf'll a« all dthri-B, iihihI h*- f«i- llii|(b» fthutihl ht* iippli i|, :ii .ilii i>iy I'incli'J. 
tri"* om* arfpiainti i| «i|t|| llir iliflicillty of Fmrliirrs •*/ th- **ri-i ■./" t\r f,-*.. 

'iplh.it r*iiiMjiiit i-\lrii«i>iii whirli 14 t-i ah- ' Thi* hoii<* (if Ihr h i-1 i> hjimii Ih.m -, fhmipli 
Tt'-ri turt to a«iiii| th fnrmilr ainl Inmr- mn-lr, hnikrn. It i\ kiii^ii'>« aictik .it 'in- luii. 
t tthith 14 til rnniphli-ly rtrrctnl hy the nii-ii1 nf ihi- urriih-i.t, » i!itr.> -.!>¥ m sl.m Im-;, }\\ 
\»-\x ii iImI, h'lwrver, ManiUtlie one juM th** ^wrlli'ip, hipI hy ihr ;:riii'i4 ir»jM- fit miiiii^ 
!. whirh ran hr ni.nK- li« any CarfH*ntt-r in Ihr hi*rl. 'i'li n-ihirr ir, i.tkr :\ \'»i^ 'liinilu^'*, Iiti 
iiiil(*«, jnil «hii'h, it carr fully applieil,«ill tht* mil nf it on thr (wpnf ih<- f>- •!, ir.iii y i' iA\'v lh> 

tt -fii««rr i*\trri(iih itill. ■ toi>« Uiiiirr till* imlr, hihI lh<-ii li\ M-kiial I'lnit »■• 

r» -I Thi^hv ami |fjj« p'tirmlly n'-nnitc in cnn* it iii th.-it iio-iii(in. ^ 

;ht «« I k«; in nhl iiirn, hiiwcver, they re- I'he Ti'il h'-in^ i-tfi-ixt -'I a« r;ii|i-li i« pn4si*>h-, 

• r **T t llir iiimitht. rarri' thr iMmta^i- a1 >«t}> t!i.- ■ .i-k <•{ lh< hi; ulin\i 
'« nf iraiinrr nf llir lhi;;h or leg, the pa^ the km*r, wlirro it \\ tn hrmviin! l>k «i-^fr.il 
iM kl<*.i%«. if |Mi»ftihlr, Ih' laiil nn M niMlra«)i, tiini% ami ihrii hr "i^hl d mh uh Mh I'. .••!( nf th*- 
1 >ii hi:4riU initi-ail ■■! till* Mrkin);, winch, , h'C, in whu-li it i« m-i un •! >•« cnrulit 'ith*. Ii 
'lA>t- III aii>i iIm- iirlilinic nf the Ciinl% ii ■ thi^ way thi* lunki-n ] ir<'i<i wifl hi- krpt i i r inl-irt. 
laiiipr till- pi«itiiifii.| ihr limb. ! nn<l in the c.unse <'f :i in •nth or *\\ W'«-k« %ii'! 

/'-iii-rri'ri uf lltr i'nrr-fhm. hi* nniti-d. 

ri4i III i«i a^iU atrf-tiuini-«| un in«|M*ctiim. l'*i'jrl<in-4 I'rtli'* f^i't, !•>• «. \i*. air ti> !h- tn'a'rti 

•^ fir 'ki-n Ml jii« t|i.<«Ttii>ii, JMit iH iiin«t liki tlmn* nf ihr hnml inn! fni;;i-r«. 

••• .•rr<it« itr tian««rrM ly. It ii n ilnml ; 

Of tL'-n I If .'If 
Thr *i^n» hy «l.i'r!i i ij -1 .r..i. ii ti :i\ ' ki n»ii, 
ihr h K, frnni iIh? ankh* to IIm' hiit- hi-en :iln-:i'|% tm* 'M' ■■••1. It it Milt li. n'i"|. 
ii p!i*»iii|- ihr npfMT fnt^iiirnt thiWH Mini lert that ih" ihmiHi'I' i!i »'l( i'i| I \\ n-.u! ■ *ii n <l'irv 
I'* !• 11 >M , I thr Irg liTMlK t Itfiidril) ail<l I'* ll «' r:i4irr it « ill I i- il>>f>- l'!ii- *li« -i^lh nt mi 
k ''iirk C' iupri-«4 III linen ahiite it, n«er niaii. pinpi-ily appli' il, a' t'lr *:. ■( • i • < f' •*•■ .nr,. 

■ li-iml-iji- i\ to br ronlinuril. " ilfM, will uflrn ^iien i-il ill 11 !---ii :,•!■•! 1 ' nt .1 
111 mil ■! Iiiiih it iii>» to he laiil on a bn^d hmir In itt pUrr, «hi li m ^ I » •* n « i •.' ' li.i«<- 
kit '.ih* « fmm the hult'Krk to Uir hifi, n-(|inn'i| thr oiii'in' •! • fl lU I i.i . ..r. ' ;. iti^ » 
iif r>-<l «ith |(iw til fill up thr ineipialitii-« If alli r «i-vri-al triiU uiih fh> >• -«r .-i) ; i ■''!« lii • 

Kir aih|ili><nal •rciirtlv, t«n klnps nf can In* imiitrri'il, % •■! I"'! ^ i r . ■■ ■ * • ir .,•.' 
iiT Ir n.tih-i| In llir niiihllr of thr iplint, " nnkr "lir p;tiii'nl ijtink *'i n.; h ' • •' '» ■■: ' • m-'i 
■n rjrh ^nlr, and pataed ahmit thr ininl, "r nlhrr •pint*, until h'- i urt •' <: A. In th>i 
br|i<«, thr nther atmrr, a.) at *o r.rina »i»\, nwinj; |.i ihr rrKtiil %t.i«»' il it. »ri r?i *. i 
I i^hf . In lwi-nt« iir thirty flait the limb I ▼<'!'▼ tliKhl fjrrr «ill rtitn * •- < (Vti'f. wl.rif a 
- niiitf i| a little In |itvirfit ttil?itett. ' ▼• 1*7 Ki^'Jt f>iir hat Inin { :• \\ u«l; ii • '. ta.!hi> I 

fi-arftirr it tlimii|eli itt Irngth, brin|» thr ' elVrcl. 

I'lrr. p1«rr a rmnprett nn raili tidr, and ll ■•ly nbji-rtiinit a*^ ni-% ' • 'Tti- j- ■ ■■'••i.;. r 

in I •!•• thrr «ith a bandaf^r, h-aiin^ the if iln' pttiriit «il| n- • r-r «• i ■ ■■.. It h ^ \,. ■• 

rt"hil and at fr*l. Any inflaminalnin in appaiumtf whirh \* pn •• • |\ i • ' • !•■. . i- t „!! 

ihtT traci'irt-, it In be enrubali'*! hj bictil- n*:td«, tn»kr Imn ttmi* •!• , . \ Mi • •! I.iii. m ih .t 
lirl, Kr ^cr. ' |HitiCi'«n m-til h- fun.**. Hie m i ■ • t ih • *i •■;••■•■«, 
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!h« thiitnrtt of the piirta riitrnnK *'"* ' •V^i"tl"< i'"!* ilaiit pili- i*. ;• t >« :!.■ 'ix*! n ? 

t«ocK <jf ibc Irf, it it cuj tu AMcitaiD if .• the cilemling tvtu, A ili|(hl |iidl lu c *i ••) viU 



' r ih'- ti-a-^iui lift liip-tlirr, and kn-pin;* 
f)i it iNt«ii| m ht a luiiK b:imlj;;r patted 
r M».i| ll " ' * 
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often effect what has been in Tain attempted by 
great force in another. 

JMocation ftfthe lower jaw. 

This accident, which is occasione<l by blows, or 

jawning, is known by an inability to shut the 

mouth, and the projection of the chin. To reduce 

it, sent the patient in a chair with his head sup- 

()orted by tlie bi*east of an assistant, who stands 
Kdiind him. Your timmbs being covered with 
Ifathfr, are then to be pushetl between tlie jaws, as 
far bark as possible, wtiilc with the fingers, outside, 
vou gcnsp the bone, which is to De pressed down- 
wards, at the same time tliat the chin is raisc<i. 
If tins is properly done, the bone will be found 
moving, when the ch'ti is to be pushed back- 
warfls, and the thumbs slipped between the iaws 
and the cheeks. If this is not done, they will be 
bitten by the sudden snap of the teeth as they come 
together. The jaws shouM be kept closed by a 
bandage for a few days, and ttie {wtient live upon 
•oup. 

Dislocation of the collar hone. 

This bone is rarely dislocatt^d. Should it occur, 
apply the bandages, &ic. directed fur a fracture of 
the same part. 

Dislocation of the shoulder. 

Ulslocations of the shoulder are the most com- 
mon of all :iccidents of the kind. It is very easi- 
ly known by the defonnity of the joint, and the 
head of the bone being found in some unnatural 
position. To reduc<? it, seal the patient in a ch.iir, 
pluce one hand on the nruminent part of the sliouU 
drr blade, just above tne spot where the head of 
the bom; should be, while with the other you grasp 
the arm above the elbow and pull it outwards. 

Should this not succeed, lay the patient on the 

f;round, place your heel in his' arm-pit, and steadi- 
y and forcibly extend the arm, by grasping it at 
the wrist. The same thing may be tried in various 
uosilioiis, as i>lacing yourself on the ground with 
iii:n, h\\ ing him on a low bed, while you are stand- 
ing ntMr the foot of it, &tc. 

if litis fiiils, pass a strong band over the shoul- 
dirr, carrj' it across the breast, give the ends to as- 
sistaniH, or fasten them to a stHple in the wall; the 
mi'Mh; of a strong band or folded towel is now to 
be laid on the arm above the elbow, and secu»^d 
thi-re hv nnmenius turns of a bandage. The two 
ends or the towel being then given to assistants, or 
c inncc.teil wiih a pulley, a steady, continued, and 
forcilde extension is to be made, while with your 
hinds you endeavour to push Uie head of the bone 
into its pluce. 

Dislocation of the elbow. 
If the patient has fallen on his hands, or holds 
his arm bent at the elbow, and every endeavour ^5 
«li-ai|5hlen it gives him pain, it is dislocated back- 
WHrds. Seat him in a chair, let one person grasp 
the arm near the shoulder, and anotlier the wrist, 
anil forcibly extend it, while you interlock the fin- 
pTS of both hands just above the elbow, and pull 
II OHckwards, ivmeinbering that un<ler those cir- 
o<i instances, whatever dejjjree of force is re<|uired, 
should be applied in this direction. The elbow is 
8')!nctimes dislocated sideways or laterally. To 
rei!uce it, make extension hy pulling at the wrist, 
M hile some one secures the arm above, then push 
th'* bone into its place, either inwards oroutward-*, 
as may be requiivd. After the re<luc(ion of a dis- 
huviied elbow, keep the joint at i»ei-iect rest fur 
fiie or six days, ami then move it gently. If i > 
fianunation comes on, bleetl freeh', purge, &c. &c. 
Dislocation of the wrisi^ J^ngers^ Uc. 
Dislocations of the wrist, fingers, and thumb, 
ire readily perceive<l on examination; they are all 
to be reduced by forcibly extending the lower*ex- 
itv of the part, and pushing the bones into 



their place. If neeetmy, tmall hands msj he it 
curtMl to the fingers hv a narrow baodape, to faeib 
tate the extension. These aecidcnts should br si> 
tended to without delay, for if neglceted for a littU 
time, they become irremediable. 

Dislocation of the thit^h. 

Notwithstanding the hip joint it the itroncnt 
one in the body, it is sometimes dislocated. An 
careful examination of the mirt, coro|iarinK the 
length and appearance of the limb with its firllo*, 
&c. sufftciently mark the nature of the aecideai, 
we will procee<l to state the remctly. 

Placi; the patient on his back, upon a table em- 
ered i»ith a blanket. Two sheets, foldt*d likecn- 
vat«, are then to he passed between the thigh sn<l 
testicle of each side, and their ends (one half of 
each sheet passing obliquely over the bellj to the 
opposite shoulder, while the other half passes oi*- 
der the back in the same direction) giren to sevi^ 
ral assistants, or what is much better, tied vert 
firmly to a hook, staple, p<ist, or some iniroarcsk 
ble bo«ly. A large, very stitmgjiapkin, folded «f 
before, like a cravat, is now to be laid aloi^ the 
top of the thigh, so that its middle will be ia«i 
above the knee, where it is to be well seciire<Ibt 
mnny tunis of a bandage. I'he two ends are ikn 
to be knotted. If you have no pulleys, a tsifl^l 
shetrt or rope may be passed through the linp 
formed by the napkin. If you can iirocurr the k^ 
iiier, how'ever, cast the loop over the hook of Ibe 
lower block, and secure the upper one to the wall, 
directly opposite to the hooks or miMi lliat hoMthe 
sheets that pass between the thighs. A rtradily 
increasing and forcible extension of the thigh, ii 
then to be made by the men who are stationed si 
the pulleys or sheet, while you arc turning and 
twisting the limb to assist In dislotlgingitfrom its 
unnatural situation. By these means, pnipcrij 
applied, the head of the bone will friqoeolly slip 
into its socket witli a loud noise. 

If, however, you are foiled, change the direetias 
of the extending force, recollecting always, that it 
is not by sudden or violent jerks Uiat any benefit 
can be attainefl, but by a steady increasing sndkNi| 
continued pull. Should all your efforts prove as- 
availing (I would not advise you to lose much timt 
before you resort to it) make the {latient, as befon 
directeil, excessively drunk, and when he eanani 
stand, apply the pulleys. If this fails, or is object- 
ed to, bleed him till he faints, andthentnriti^siai 
Dislocation of t/ie knee-pan. 

When thk) litUe bone is dislocated, it is eridcU 
on the slightest glance. To reduce it, laV the ps- 
tient on his back, straighten the leg, lift it uptni 
right angle with his body, and in that position pt^ 
the bone back to its place. The knee should bt 
kept at ix'St fur a few days. 

Dislocation of the leg. 

As these accidents cannot ha;»pcn without V» 
ing and lacei*ating the soft parts, but little force n 
rctpiired to place the bones in their natural situ> 
tion. If the (kiiIs are so much torn that the bow 
slips again out of place, apply Hartslinnie*s or U^f 
sault's appai-atns as for a fracturetl thigli. 
Dislocation of the foot. 

The foot is seldom dislocated. Should it bait- 
pen, however, let one person secure the h'Kt si^' 
another draw the foot, while you pusit the hone is 
(he contrary way to lliat in which it was lorceduut. 
Tlie part is then to be covered with comjiresn 
dipped in lead water, and a siUint applied oocsck 
sine of the le^, that reaches below the fool. Ao* 
cidents of this nature are always daiigerDQS; itt 
that can be done to remedy them consists in the 
s^ieedy 1 eduction of the bone, keeping the parts tf 
irst, and subduing the iaflannnatiuu l)j blccdis|b 
low diet, kc. ^v:. 
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tdditionsi Knife to those already mentioned, to dl- 
Tide it It should liave n lonu; narrow blade, with 
ft double cutting edge, and a sharp point; a caning 
or case knife may be ground down to answer the 
puri>08e, the blade being reduced to rather less 
than half an inch in width. The linen or leather 
strip should also have two slits in it instead of one. 
The patient is to be laid on his back, on a table co 
Terea with blankets or a matrass, with a sufficient 
number of assistants to secure him. Tlie handker- 
chief and stick being applied on the upper part of the 
thigh, one person holds the knee, and another tlie 
foot and leg as steadily as possible, while with the 
large knife the operator makes an oblique inoisinn 
round the limb, through the skin, and beginning 
at five or six inches below the knee-pan, and car- 
rying it regularly mund in such a manner that the 
cut will be lower down on the calf than in front of 
the leg. As much of the skin is then to be sepa- 
rated l)y the penknife as will cover the stump. 
When this is turned back, a second cut is to be 
made all round the limb and down to the hones, 
when with the narrow hladed knife, iust mention- 
ed, the flesh between them is to be divided. The 
middle piece of the leather strip is now to be pull- 
ed through between the hones, the whole being 
held back by the assistant, wlio supports the flap 
while the bones arc sawed, which should be so 
managed that tlie smaller one is completely cut 
through by the time the other is only lialf so. nie 
arteries are then to be taken up, the flan brouglit 
down and secured by adhesive plasters, kc. as al- 
ready directed. 

Amp^ttation of the fore-arm. 

As the fore-arm has two bones in it, the narrow 
bladed knife, and the strip of lini;n with thi'ec tails, 
arc to be provided. The incision shoidd be straight 
round the part, as in the arm, with this exception, 
complete it as directed for tlie preceding ca&e. 
Amputation offngevt and toes. 

Draw the bkin back, and make an incision round 
tlie finger, a little below the joint it is intended to 
remove, turn back a little flap to cover the stump, 
then cut down to the joint, bending it so that you 
can cut through the ligaments that connect the.two 
bones, the under one first, then that on the side. 
The head of the bone is then to be turned out, 
while you cut through the remaining sofl parts. 
If you sec an artery spirt, tic it up, if not, uring 
down the flap and secure it by a strip of sticking 
plaster, and a nairow bandage over the whole. 

Rfimarks. — To prevent the troublesome conse- 
quences of secondaiT bleeding, before the strips of 
plaster are applied over the e<lge8 of the flap, give 
the patient, if he is faint, a little wine and water, 
and wait a few minutes to see whethiT the increas- 
ed force it gives to the circulation, will occasion a 
flow of blood; if it does, secure the vessel it conies 
from. If tliere is a considerable flow of blood from 
the hollow of the bone, place a small cedar plug 
in it Should violent spasms of the stump ensue, 
have it carefully held by assistants, and give the 

iiaticnt large doses of laudanum; it may, in fact, be 
aid down as a general rule, that after every ope- 
ration of tlie kind, laudanum should be given in 
greater or less doses, as the patient may be in more 
ui less pain. 

Of niipeiuled animation, 
tromdrowmng. — ^The common methods of roll- 
ing the body of a drowned person on a barrel, or 
holding it up by the heels, &C(-. ai'c full of danger, 
and should never be permitted. If a spark of life 
sliould happen to remain, this violence would ex- 
lish it fur ever. 
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As soon, Uierefore, as the body 

near- 
well. 



IS found, convey it as gently as possible to the near- 
tft house, strip it of the wet clothes, di*}- it 
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and place it on a bed between warm blanketi, «• 
the right side, with the head elervted br pillovi 
Every part is now to be well nibbed with flanndi 
dipped in warm brandy, or ipirita of any kind, 
while a warming {wn, hot bncka; or bottlet «r 
bladders filled with warm water, aire amdied to tbr 
stomach, back, and soles of the feet Diirin|(tbne 
operations a certain number of the msai«aDti (no 
more persons are to be allowed in the room tbaa 
arc absolutely necessary) sitould trr to infhte tlie 
lunp, by blowing through the nozzie of a eornnMM 
bellows^ or a pipe of anr kind, placed in one no^ 
tril, while the otner witfi the mouth are kept elo^ 
ed. If a warm bath can be procured, place tike 
bo<ly in it. Clysters of warm brandy and water, 
salt and water, or peppermint water may be in- 
jected. 

All these operations, parUculariy robbiiw die 
body, and tr)'ing to inflate the lunga, ihouid be 
continued for six or eight hours, and when the pih 
tienl has come to himself, Bmall quantities of vara 
wine, wine-whey, brandy and water, fcc maj- he 
given to him, from time to time. If, after he hai 
n.'covered, a stupor or drowsiness remain^ (bat 
not before) bleed him verj" mmlcrately. 

Should the accident occur in winter, and tbebi^ 
dy feel cold, as if frozen, previously to apphing 
warmth, rub it well with snow, ice, or vny coM 
water. Above all things remember that yencn- 
ranee for many hourf in the remediei pointed oot, 
inay give you the un.q»eakab1e pleasure of mC«^ 
in^a fellow creature to life. 

Fi'om cold. — ^Take the body into a room, the 
doors and windows of which are o^icn, and vbm 
there is no fire, and rob it with snow or eold water, 
if this can be procure<l in plenty, the patient, witk 
the trxception of his face, which should be hi out, 
may be completely covered with it to the thickaea 
of two feet After a while, friction with flaaaeli 
and hot spirits are to be used, as in the preeetfiig 
case, and warmth very gradually applied. Tfce 
lungs are to be inflated, as directed in cairsof 
di*ownin^, and when the patient is able to swallov, 
warm wine, &c. may be given in small qnantitiei 

If a limb is frost-bitten, the cold applicatiosi 
should be continued longer, and warmth be Ddic 
gradually applied than when the whole bodf ii 
frozen. Care should be taken to handle the Mrtt 
carefully, so as not to break off the ear, tip oi tfat 
nose, &c. 

Fi^m honing. — ^The remedies for thisaeetdai 
are the same as in drowning, with the additiaaof 
taking away a small Quantity of blood, by eii|ipis([ 
glasses, from the neck, or by opening the jupibr 
vein. 

From fold air. — ^Throw open the doors and sio- 
dows, or take the patient into the open air, tad 
seat him, undressed, well wrapped in a blanket, 
in a chair, leaning a little to the right side, pbrt 
his feet or whole body in a bath, and sprinkle hii 
stomach with cold vinegar or water, and rub it im 
mediately with flannels dipped in oil. Clysters o( 
vinegar and water are to oe imected, and wba 
aiiiniaiion returns, continue tlie mctious, and^vt 
warm mint tea, &c. 

Of rwaUoimng patwm. 

The first thing to be done when a person isdi>- 
coveifd to have jiwallowed poison is, to atecttsja 
what it is he has taken, the next, to be speedy in 
iTxiuling to its appropriate remedies. If any one oi 
these cannot be had, try some other without lo^ 
of time. 

Aa'di, 

Oil of vitriol, aqua fjrtis, spirits of aes alt,os 
alic avid. 

Sytrptomt. — A burning heat in the movJk«throitr 
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h, Miitkiiig brralli, aii iiiclinition to '{ iVuVt ofhn, 

<ir «iMiiitiii|( variuu* tii4ttrr« mixi-il with : fii%'C as i-.iucli milk a* r:iri lii* ynx dowr, mi\t\ If it 

kiccii|»t, ctiMimirft%, or kt<»<i|« iiii<ri* or \*-\s \% not at h:iiii), wso lnr<^>* <|uaiililir« of roM wmi-r 

, |Miit lit Uh- bilK, til |;ri-al lii:i( t)ii* uri^ht | tn iinlitcr viiiuiiiiic. It'llir «Mii|rtoiii4 do not A*wle, 

evtcannoC h< b<inK% burning tliir'>t, ihfliiiil- ' ii'irttir iIm pU'i mn-ct' (I fir uri<lv 

rt»rliiiiff. iu|i|imtifHi of iii-ir.«-, her. SaU* '-f htmuth^ gu\l ami tine. 

n&rj— -3li( an ouiico nf lali iin-il iiia;;iU'Via Puriur (be (lUii ri'C inimi'iMli-il f.jr arKfiiie. 

|*iiit of «ii(rr, aiiil ci%i* a^la^^fnl v\vi-\ t«o J t*unt:r catutic. 

%, If it »• not at li;iti<l, utt- ni\>i-<M| ti-a, , PioMtlrr luo (:iM'--«|iiKHih''ul of com m in Ubio 

Irr, or vaUrr aluiM* in la: ^i* «^iMulilii-<i, nnlil ^ «;ilt in tu-.i i/miIi of w Hitr; a T'w |(U%vt of ibii will 

[»ci- can bi* {irticuiv<I. If it «.Minil ho ob- iri<|iic«' \rii:M(in;;. If not ri'lii-vnl, i!rii.li flaKie(-«l 

ilift»ilic ao iHiiic- of f^iiaji in a pMil iff wn- |i a, a|i|ilv lotxliii, Kcr. ui f r ariilri. 

t lakf* a ^lat%ful c\c-iy t«o iirniulr<t: cbnlk . S.ttl'l^^frt. 

IOC luav al*ci bf ukcfi !■« ibi* nifu'b, ami Pnr^tii* tb«* fil.tii riT<iniiiii inb'tl forar«(*iiic, oniit* 

I fj| iDilL bi* fn-i|-ii-nllv iiijcfinl. If tbi- pa- ' \\u^ tbe liiui- «ali*r. 

ill n'rt T'lniiL, |mt him iit llnr «kann balli, ■ Sol tnnmntutic. 

■iiu fii-<-lT, am! Aiijily li-cvbt'v :<ii>1 bli^i-n ,, Syftftfimt — ViiUiHii.^, p.iin in tlir belly, a Uill^ 

r|Mi1<{»a»nr I. If lb'- cramps .«nil i<iit\nUi<ink .! ni us nl tin- ub Ar bmU, cnnvnUiiinv 

■r, |;iir biiu a cup i»f c Hum iit li'U, willi un ^ /f:*.v.'f/ii • — Ihli'Hiurv ymr fin^i-r cr a ffalhcr 

•I »iif{ar, ■••i't> «tiMli«(if II •(f.ii4'i*'t .in mIx nr, int> tin* ;br--il lo iniltiri' ^oinitint;, .iii«l |;i%«' iilcnty 

r.i iM" Iwtriil* of Uuilannin, r\:V\ iju.iru-r / of «iurrti-n«-i| mmIit. '!'■» n"li«'Vf ll|f conviilkionv, 

•ur. N.i n«»uriitliiiit*ii( bul kMi*( tt-iii-i| rici* jri^i* tbr t-M, l.in>!uiiiiin, ^r. as T^r a^'iil^, i»rtb«> lao- 

• t'l t»c tAi-ii fir ftr\i-r;4l ila^ ^. In tb'-M' ilaniim ulunr, an \ locasc llu- i*ain in lln- bvIlT, aii- 

I "till. • • » I 

f*tir ^t«i' liirlar inti-iic, ijii-\aci|«iiiia, nr ply Icnlit &, kc. 

ir ll»r ■*l » ilii a fialbt r, tbty nulv iui-ic.4M.* ^ /vt*t of vifftff.r 

', Sumpt'sms. — Tbry n wnilib; tb-iv cauv! by salt* 

• fiXil.V'*'. ,j iM'tre. 

^e {i^it-a^b, c^u^ttc kinla, \olitili* alkali. /if<>ni/*iA>«.— Tu'i l.ibIr-»(Kviii4'nl nf %irir^r, in* 

<w<iii. — riii'N- iiib«ljnt< ^ ocr i<ii(iii ibi %anie ', K^uin of Wiiirr, an* In if fn'oin' ilW faki-ii until 

i» aciil*, on iluti!!^ ilnMilfiil « ■■.\nlsi-iiim. \ontitiii); is hr i>i};bt o i, :ifti*r w uiib, have rrciiuric 

••in -—1 0tkr two t.iMi*-H|i iiin-«t'iil uf \iiti^;ir to U'cclii-^ liliotn •, Kc. 

j«ir« m a fi\■*^^ of « itir »l ••iicr, t.illtu it , l*ht»phnttt%. 

. i.iki.i^ Xxij^' i|iianuiiv^ nf %u^.ir anil H<iti>r. Tlii; Minploni« m\\\ ri:incilii s aiT tbc same ill 1 y 

tjlat' hai.ir Ux-MtUK ni .iH in (Mtii'iiii \\ uiii iritis. |>oiiou froiu aciils. 

•l|c-r\tAij^. jj S/MiTUih Jiii't. 

•livr MiMiiu^ti*, r\'i\ pr> ri|iiui<\ ▼iTiuili'in. _ Siftnf>t'>n» — ffif;«t |i;iin in tbi* ^t'lmarb, wltb ob 

fo««i. — ('.Mt»ii-i^ti<in am! KH-.it pain in ibr •lin.id* aiiij p4iiif>il rit-^ti>ins act*oin]Mniril bv a ilif* 

M-if.tatb i«oil biiutl<i, « »i.iiliii|* ««f « 4i'itij<k fiiiiliy, "r vipiMirosi-m ff urini\ nr if any it pa«t 

inia«-<l «»tb blo.ii], nnipii-ncbabl'j ibii'Bl, . r>l, it it bliMMlv, a b'lnur of tvalluwinj^ ]ii|aitlt, 
f id i.:i!i'-, c<iii\i(!«iun<». , fiitbtl'nl roiivnUinnk. 

.^f.— \|i\ ibi- ubit«-% of ail •r.i'ii or fiftt-i it /if r '■'•'-•&•'? — Mukr tb<* natirnt tvalbiw at mni-b 

lU i»^ puit« Iff ir-l'l u.iii r, .III 1 ^i\i- a);*.iH«- vui-rt "il at bi* cm i»<>stiliiy (p-t ifowii. Milk arnf 
« t«i> iiiiimli t, Willi •« iinnb imlk ;ii c m tii;;aivi) watrr M"*' alto IoIm' lirrly ii%r<I. In a<Mi« 
, >*i-t|, 4> tl lai,;- •] i*'« of i^i- I'.icn.inb.i. If , ti m to tbr plan rrroiiiiiu-nilri] for ariiU, filnti'Hil 
r vc,; i.it%liiit- it .ill l.»k< n, tbi* t'Mnilin^ of );«iin aiabi*-, ru* tl.ixsrnl tra, an* to be iigrfti-il 
I tl li, II [H Jt tbt' •liiM , *i\\t ibr :iilibii in into tb«> bla 'ib r. If no voitutin^ it incliirt'il, |Mit 

««iir. l^-i « b' «, llf M^ri.i !i.i(!i, lili^ii-i*, lii-n in tin* u^rni ImiIi, e>intiniif tlur twt fti-iii-<l «a* 

I I "M- 1^ il III n-.luir lilt. (Miii ami inll.tni- trr, am! nili bit lbii;!i<i iiml li-;;t «itli t«o uuiici 
«• (aif^ii iiin'tt>>l. «>f ^arni nil, in «!iicb a ipiarfrr of an outirc of 

,1' *riuC. rMiiipbor lia« iit'Mii i|i«snht'il. Ki;;bl or |i**i j^int 

Mii«. -* rtirti M(c tbiT tJiitC at pni'Iucci] by ,^ of mnipb'ir mat bi> lui&i i| wilb the tolk of an r9f^ 
•MTi^l piiviiit. , nnil taki-n intrniallv. If tin rr it aciU'.' |iain in llir 

aj^«.— 4(i%c Imi,;!' i|ii.inl'ti'*t of c<il>! tiij;.M- : bUibl'-r, applt Ivfi-lirt nwr it 
rr, uiilil a pbiilifnl %>Miiitiit^ it imtuit-il, ,, J* JU'IffJ t*Ul»i. 

• !u.b. ip ».«fi4 iba 1114} be taki-n in run- Stnlf the pattiol wiib ibirk rur ;Hn!i1in{', brrait, 

r il i»< • «t -bi- «rfiUf' liioi ; Im'.Ii-i, rirr W4- pot^l m t, nr aiiV 'ittii r «• ,*>-t ibb*, tifii cnr bini 
• I t> «, iiiitk, Kc. tifrtibl dlii r<*;irilt Lr ,! n«« ciTiiiii of tjil.ir rioiliv to viuiiit bun, afli-r 



%i. Oil It net it I i bi- nv il ill i!ii% CMtt* uii- wbicfi, (it«' milk fi* rl\, rltMi-m at<«| t>ini' iiijiliii«i« 

iiu{i( fitM lM%t r iiiKi Ja s'ltbl) abalrt], or tbr t'l ibi- (m ]|y, villi ibf w.iiiu bulb; Irir^ici. Kc. ar* 

Mt !m •■!« i J- cli-il. , n<)t to bv iH-gli-c(t-J. 

Cup/MT. j /*r.ii/ 

)trM|iiiiHti (Kt^MiiiMil bt awalbiwiiig vrnli« | 8ii);:«r uf b'ail, t-airarl uf aatum, «fiitc kail, 

• br^l* liic tamr at lli«itc of (hi* mercurial litli.ir,;i-, niliii'ini. 

Tui-' Kri 4l n-im-iU ii bi^i- i|iiuiiii(ii't of Si/*aptt*n9.—'\ t»f«l a*trni|frii| i»«lr in tbr 

nl waU-r. In aiMil'iou to tin a, utt- all I be ' nionlb, r.i|i«trieti'>ri •! tbi> tbr>«t, pam in tlir ito* 

'<'iiuii«riiilril fir «>»n\jt«»c koliltiiiMlr, ftcc. ,' iiutb, bltmilt %>iniiMn<4, Kf. 

^lnUmuntf. ' RrrnetLtt — |)it*ti|i(- a !i4iii1fiil of F.ptum or 

I mimI viur, tjy'.ai emetic, butter uf anti- j (iljn'H-r %A\% in a pint of ««i*r, ami kiv«- it al 

(ff. 'j iilicr, wbi il It bit ««-i:iiti-i| bull, Utr t«rt|riiri| 

fbiRfl — Kirift\itf Ttitiittiiig,|ialii aiiilcr.ftmp w iti-r. If ibe i>iiipl<'iiit c< iitinu* , act as dirrcto* 

iiimkIi. c^utiihiifiis kc.* I'lr aeitlt. 

iJtf«.->-Knriiui«,;c llie v.ifuitiii,( bt iii^ar , (t/mwn or ! 1:4! mum 

rr, aii«i if »f li T a • bile il ilmt mit tl'ip. gite S^mpttmi. — Suip .r, ■•! himii in •uiitablr Incliiu* 

jl ••inuiu in a f;latt of ibc twi.vtriKil «a- J timi t 1 sl.rp, ilrlittuin, r iiitiiltmnt, hn-. 
rr liilK-u luiuJUrt. I'll ri.lietelbc |Miii, Hi'nrltr. ^KiMbato it ti i-\i it< tniuiiiii|> Ky ii« 

i^Urs la tbr altMua«b, lliiuat, or part* af- ir»"«» «»l l*rt«r « iiit-tie, or fiMir Kraint i.l lil-ir, nr 

. Uiillt uf wlii'.c titiiiil. lliiuM a tcalnrr ilo^u ti< I 
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throat for the tbme purpose* Never ^ve vinegar 
or other acids, until the jioison is altogether or 
neany evacuated. After this lias taken place, a 
vine-glassful of lemon juice and water may be 
taken ^^gvj five minutes, along with a cup of very 
<rong coffee. l*lie coffee, &e. are to be coiitumed 
until the drowsiness is gone off, which, if it con- 
tinues, and resembles tnat of apoplexy, must be 
relieved by bleeding. The patient is to be foi"ci- 
bly kept in constant motion. 

Mushrooms. 

Remedies. — Give the patient immediately three 
^ains of tartar emetic, twenty-five or thirty of 
ipecacuanha, and an ounce of salts, dissolved in a 
glass of water, one tliird to be taken every fifteen 
minutes, until he vomits freely. Then purge with 
eastor oil. If there is great pain in the belly, ap- 
ply leeches, blisters, &c. 
'robacco^ nemlockf night shade, spurred rye, Uc. 

Remedies. — An emetic as directed for opium. 
If the poison has been swallowed sometime, {lurge 
with castor oil. After vomiting and purging, if 
'.he patient seems drowsy, bleed him, and give 
vinegar and water. 

Poisonous Jish. 

Remedies. — An emetic. If it has been eaten 
some time, give castor oil by the mouth and clys- 
ter. After these have oi)erated, twenty drops of 
ether may be taken on a lump of sugar; vinegar 
and water as before mentioned. 



Foreign bodies in the throat. 

Persons are frequently in danger of suffocation [ 
from fish bones, pins, kc. which stick in the 
tiiroat The moment an accident of this kind oc- 
' curs, desire the patient to be perfectly still, open 
his mouth, and look into it. If you can see the 
obstniction, endeavour to seize it with your finger ; 
md tliumb, or a long slender pair of pincers. If it 
^nnot be got up, or is not ot a nature to do any 
injury in the stomach, push it down with the han- 
dle of a fipoon, or a flexible round piece of whale- 
bone, the end of which is neatly covered with a 
roll of linen, or any thing that may be at hand. If 
you can neither get it up nor down, place 6 grains 
if tartar emetic in the patient's mouth. As it dis- 
solves, it will make him excessively sick, and in 
consetjuence of the relaxation, the bone, or what- 
ever It may be, will descend into the stomach or 
be ejected from the mouth. 

Ifa pin, button, or other metallic or pointed 
body has be.'^n swallowed (or pushed into the sto- 
mach) make the patient eat plentifully of thick rice 
pudding, and eiuleavourto prevent him from going 
to stool for at least twelve hours. 



Of bums and scaUs. 

There are three kinds of remedies employed in 
accidents of this nature. Cooling applications, 
such as pounded ice, snow, vinegar, cold water, 
load water, Sec. StimiUants, as warm spirits of 
turpentine, brandy, or any ardent spirits, and j 
canled or raw cotton. 

Any one of these articles that happens to be 
nearest at hand, may be tried, although the prefer- 
ence :e iue to the turpentine or spirits, which being 
made as hot as the patient can bear it, is to be a|>- 
])lied to all the burned suHkce (so as not to touch 
the adjoining sound ikin^ until some common ba- 
eilicon ointment can be tninned with spirits of tur- 
pentine to the consistence of cream, in which state ' 
It is to be sprc&d on a linen rag and laid over the 
part, taking care, i« before, not to let it touch ilie 
sound skin. 

II, however, (the rule is general) this plan causes 
gi*eat pain and inftfimmation, it must be abandoned, 
and one of the others be resorted to, as the pounded ' 



ice, which can he readily applied io t Madder 
Ec^ual parts of lime water and lioaeed oil, vck 
mixed, forms one of the most toothing of all appb 
cations. Should much fever prevail, it is to be i«* 
dueed by bleeding, purging, &ce. but if on the eoa- 
trary the system seems to sink, wine^ hark, hib 
must be employed. 

Of mortificaHoiu 

From what has already been stated, it if eridal 
that iu treating; wounds, &c. as well as (fiseties, 
one ^tiX, and important indieation is to repress ex- 
cessive inflammation, which, if allowed to prMeed 
to a certain point, sometimes produces mortifies* 
tion or the death of the parts. 

Whenever, therefore, frora the violence of the 
fever, heat, pain, redness, and swelling, yoa are 
fearful of its ending in this way, bleed, purge, kc 
to as great an extent as the patient can bear. If, 
however, the fever and pain suddenly eesse, if the 
part which before was red, swollen, and lisrd, be- 
comes purple and sof^, abandon at onoe all redw- 
ing measures, lay a blister over tlie wlioleoftbe 
parts, and give wine, porter, bark, See. freely sad 
without delay. If the blisters do not put a stop to 
the disease, and the parts became dead and oms* 
sive, cover them wiin the charcoal or fermentiBS 
poultice until nature separates the dead parti ftwn 
the living, during whicn process, a geneMUS did, 
bark, &cc. must be allowed. 

There is a i>articularkind of mortificatioo vhidi 
comes of itself, or without any apparent caine. It 
attacks the small toes of old people, and eom- 
me:ices in a small bluish or black spot, vbick 
spreads to different parts of the fiK>t To remeiif 
it, place a blister over the spot, and g^ve two gnin* 
of opium night and morning, taking care to k«cp 
the boivels 0[ien by eastor oil, and to dimioiih the 
quantity of opium if it occasions auy unpleaiiBt 
eifects. 

In extensive mortifications of the fore-im,itit 
necessary to amputate. This, however, uoald 
never be done, until by the repeated auplicaliso 
of blisters to the sound parts acQoining tne morti- 
fied ones, they arc disposed to separate, which mf 
be easily known by inspection. 

Directions for bleeding. 
Tie up the arm, placing the bandages* lessftve 
inches above the projection of the elbow ioiat, 
and then feel for tiie pulse at the wrist. If it ii 
stop]»ed, the bandage is too tight, and musl be re- 
laxed. Select the most prominent vein, sad fed 
with the tip of your finger if an artery lies near iL 
If you feel one pulsating so close to the veia thit 
you are fearful of wounding it, choose another. 
Having set your lancet, (I allude, of course, to the 
spring lancet, the only one that can be useil with 
safety,) bend the arm iu the precise position itisto 
be kept in while the blood flows. l*heeuuiti| 
edge rt( the lancet is now to be i>laeed on 'Jie veiOt 
while you deprtrss the handle or firame just si 
much as you wish the cut to be deep; by touehii^ 
the spring on the side with TOur thumb, thebiui- 
ness IS dune. To stop the bleeding, relax (be ban- 
dage, press the two edges of the wound together, 
place a little compress of linen on it, and biodup 
the whole with a bandage passing round the joiatia 
a flgure of eight 

DirectioTts for passing the catheter. 
Take the jieiiis of tne patient i>ear its bead h»> 
tween the finger and thuroh of your left haod, 
(standing beside him) while, with your right, ync 
introduce the point of the instrument into the uri- 
nary passage, its couvex side tuwarus his knees 
while you push tiie catliet^^ down the ui*«Uua, va. 
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9k the Mine time, to draw un the peDjs on 

» jou firtt introduce it, the nandle will of 

e near the heUy of the putient, and «• it 

will be thrown further Irom it, until it 

e bladder, which will be known by tlie 

te orine. If jou cannot succeed while the 

on hit back, make him stand up, or place 

his shoulders and back on the gi'ouiid, 

tiiiehs and le^ are heltl up by assistants. 

)ilea, place him again on his back, and 

a have got the catheter as far down as it 

introduce the forefinger, well oiled, into 

ament, and endeavour to push its point 

while you still press it forward with the 

id. Force is never, on any account, to be 

•ry your position as often as you please, 

ktient try it himself, but always remember 

humouring the instrument, and not by 

thai JOU can succeed. 

JMrectiotu for patting bougies. 
he penis between your finger and thumb, 
iie point of the instrument,^ which should 
ile«l) down the urethra as directed for the 
when it has entered three or four inches, 
he penis a little, and b^ humouring the 
ith one hand, and tlie penis with the other, 
r to pass it as far as may be wished. The 
mself will frequeodj succeed, when every 
&iU. 



ilSCELLANEOUS ARTICLES. 

I dindmah inordinate injlammation. 
drachm of Goulanl's extract of lead, or 
a augar of lead in water, with 4 oz. of 
■pirit, and 6 oz. of distilled water. Make 
vhieh is to be applied to those sui*faces 
Bammation is ver)r rapid, 
r method, — Dissolve 2 drachms of sul- 
xioe (white vitriol) in a pint of distilled 
To be applied as above. 

JHarth-maUow fomentation. 
f^ether for a quarter of an hour, an ounce 
marsh-mallow root, with ^ an oz. of cha- 
lowera in a pint of water; strain tliruu^h a 
i*he fomenting flannels should be spnnk« 
spirits, just iMsfore they aie applied to tlie 
part. 

fomentation of poppies. 

4 ounces of dried poppy heads, and then 
a in 6 pints of water, until a quail only 
liter straining. This fomentation is to be 
jQ inflamed {larts, where there is much 

which are re<iuired to suppurate 
Rtfngerant lotion. 

filter equal parts of acctated water of am- 
tincture uf camphor; which apply to the 
joint or other part. 

r. — Dissolve an ounce of muriate of am- 
4 ouneea of common vinegar, and add 10 
r water, to be applied wiui or without a 
nflamed surfaces. 

T.— Mix together S ounces of rectified 
id 5 ounces of acetated water of ammonia. 

Sedative lotion. 
re half a drachm of sugar of lead in 4 oz. 
sd vinecar, and then add an ounce of com- 
its wiUi a pint of water. Linen cloths 
X this lotion are to be applied to inflamed 

CWtf ami aedative catapioMm, 
if gonlard water a drachin and a half, rco- 
rit % ouneea, water a pint: These are t ; 
I with a tuffleient quantity of the crumb W 



a new loaf, to as to form a eataplam, to be applied 
at night to inflamed parts. 

Another. — Mix with crumb of breud as above, 1 
drachm of goulard water (or solution of sugar of 
lead) and a pint of common wAter that has bees 
boiled. 

Catapkum to hasten suppuration. 

Make £ parts of finely-powdered bran, and 1 
pai*t of linseed meal, into a poultice, with boiling 
water. A little oil should be spread over the sui*- 
face, just before it is applied. 

Another. — ^Take of crumb of bread and linseed 
meal, equal parts. Make them into a poultice « ith 
boiling milk. 

Linseed caiaplaem. 

Stir linseed flour into boiling water, in sufficient 
quantity to form a cataplasm of proper consistency, 
and before application, smear the surface with a 
little olive or linseed oil. If irritation, with ^•at 
pain and tension, or hardness, should prevail, it 
will be necessary to substitute a decoction of pop- 
py heads for tiie common water. This i>oultice 
is in general use in all tne hospitals. 
Embrocation for sprains. 

Shake in a phial, until thev become white like 
milk, 10 drachms of olive oil, with 2 drachms of 
spirit of hartshorn (water of ammonia); then add 4 
drachms of oil oi turpentine. Allien properly 
mixed, they may be directly used as an embroca- 
tion for sprains and bruises. 

Where weakness remains in consequence of a 
sprain, cold water ought to be pumped on it every 
mornine; and a long calico roller snould be boun<f 
firmly (but not too tiglit) round it immediately af* 
ter. By these means, strengtli will soon be ro> 
stored. 

Another. — Digest 15 ounces of white hard soap 
scraped with a knife, in 4 pints of spirit of wine, 
and 1 pint of water of ammonia, or hartshorn (li 
Quor ammoniK), previously mixed in a large bot- 
tle. When (lissolved, acid 5 oz. of camphor. 
When this last is entirely dissolved, the embroca- 
tion is fit for use. 

This elegant and powerful stimulant was se- 
lected from the Pharmacopceia of the Middlesex 
Hospital: — for private use, the above quantities of 
the ingredients are to be reduced in proportion to 
each other, according to the quantity likely to be 
used in a family. If one-third only is required, 
use 5 oz. of soap, 1 of camphor, 16 oz. of spirit of 
wine, and 4 oz. of i*ater or ammonia. 
Application of laches. 

In the applying of leeches to the human body, 
success is rendereU more certain by previously dry- 
ing them, or allowing them to creep over a dry 
cloth. To attract them, the port should be moist- 
ened with cream, sugar, or blood, and if this 
should be insutficient, the leech may be cooled by 
touching it with a cloth dipped in cold water. The 
escape of leeches from the part is to be prevented 
by covering them with a wineglass or tumbler. 
Bums and sctUils. 

Mr Cleghom, a brewer in Eflinburgh, has treat* 
ed burns and scalds with success, by applying, in 
the first place, vinegar, until the |i:un abates; st- 
condly, an emollient poultice; and tliirdlv, as soon 
as any secretion of matter or watery fluid appears, 
by covering the sore with powdered chali^ 
IJniment Jor the same. 

Take of linseed or olive oil, lime water, eac. 
equal parts, or S ounces, by measure; mix, by 
sliakin}; them together. 'Iliis liniment is exti*cnte- 
ly useful in cases of scalds or bums, bein^ siiigu- 
larl^r efficacious in preventing, if applied in time, 
the inflammation suusequent to these; or e\en iu 
rcnr.oving it after it lias come on. 
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Jfrt0/A«r.— Lime vater with linseed oil hat often 
been used, as a liniment, in the proportion of an 
ounce and a l^If of tlie latter, to 3 ounoes of the 
former. This is a very excellent application. 

Another. — Many medical men are partial to the 
use of lime water and common spirits immediately 
after the accident, in proportion of 3 ounces of tite 
latter to 6 ounces of the former. This mixture 
should be applied cold, and the parts keiit con- 
stantly covered with fine linen cloth dippeci in it 

Another.-— Bavt potatoes, scraped or grated, may 
be adraii^&gcously applied to recent bums and 
scalds, if nothing better can conveniently be had. 
But, perhaps, the best application, immediately 
after the accident, is common spirits united with a 
solution of sugar of lead, (liquur acctatis plumbi,^ 
in the proportion of IS ounces of the latter to 4 
ounces of tne former. 

Another. — Apply oatmeal and cold water to the 
part affected immediately at^cr the accident; keep 
It on as a poultice all night; next morning, if not 
serious, it will be quite well, neither blister nor 
wounds a\)iR*aring. 

In all cases of hums and scalds, it is necessary 
to observe, that if fever should ensue, gently laxa- 
tive medicines ought to be administered. The best 
•re castor oil and Epsom salts. 

If the injury arising from the scald or bam be 
very severe, suppuration should be promoted by 
ft»mentations and em dlient cataplasms. The de- 
formity or constriction of muscles and tendons, 
which arises from bums and scalds, is to be ob- 
viated as much as possible by bandage and posi- 
tiof). Particular attention must be i»aid to posi- 
tion where Joints are concerned, and in bums in 
the neck, in all, the limbs should be as mucli as 
possible in their natural situation of rest; but the 
head, in particular, should be kept in a proper po- 
sition. 

Extemivc burns and icalda. 

In several bad cases of bums and scalds, the to- 
pical application of well carded cotton wool has 
succeeded in effecting a cure in a few days. For 
this discovery we an; indebted to chance:— The 
child of a negro in the West Indies, in conscf^uence 
of falling into boiling water, was most dreadfully 
scalded; the lutjiher, beinz ignorant of any mode 
of treutmert, immediately laid the child on the cot- 
ton wool she had been cardinK* and covered it over 
with it. The cotton wool adhered closely to the 
injured p«rts, and being caked by the discharge, 
comiiletcly defended the surface from the action 
of the atmosphere. In the course of a few days 
the whole peeled off with tlie injured skin, leaving 
a healUiy sutface covered with a new cuticle. The 
same treatirmnt has been adopted in Scotland, and 
elsewhere, in several bad cases of bums and scalds, 
witii similar happy results. When the disoliarge 
exudes tlu'ough tne first layer, more cotton must 
be added to absorb it In order that it may adhere 
to the injured (wrt, the surface should be moisten- 
ed with oiL 

Catapltumfor ulcer*. 

Boil any quantity of fresh carrots utitil they are 
saf^ciently soft to be beaten up into a smooth pulp, 
rhis cataplasm is equally beneficial in the cure of 
cancerous, as well as scorbutic ulcers. The latter 
are known by a brown colour, the discharge being 
thin and corroding, whilst »he fungous excrescen- 
ces wluch shoot out, bleed on the slightest touch. 
Tlie ulctr is surrounded by • livid ring, or areola, 
in which small iqiots are frequently observed. The 
f firmer are known by their venr irrt^ular surface, 
from several parts of which blood exudes. They 
are attended by shooting pains, and have a fetid 
discharge. 

Another, — B&il any quantity of the bottom leaves . 



of the common meadow lorre!, until thfy are wk 
ficientlr soft, then beat them into a maoth palm 
which IS to be applied as a eataplaam to okws %k 
the above mentioned nature. 

Another, — Ponltiees of the palp of ap^et have 
been suocessfoly employed on the- eootiaaal far 
these ulcers. They are made br mazing S ooaca 
of the pu!p of boiled applet with the aame weigM 
of the crumb of bread. 

Lotkm fir 9C9rbutie vlcert. 

Mix from 1 to S draehms of roariatte aeid (ipMl 
of salt) with a jjiint of water. This lotion is veiy 
useful m deansmg and stimulating the abofc bki^ 
tinned ulcers. 

Aiwther. — Make a lotion by diaaolving lialf m 
ounce of nitrate of potass (aalt-petre) in Inif a piat 
of common vinegar; with wliien cleanse iheiilMn 
in question. 

Lotion fir canceroue uteert. 

Mix together an ounce and a half of the tioetupe 
of muriate of iron, with seven ounces of distilled 
water. Apply as a lotion. 
ConSagiout idcery peculiar to toidiere and K wnfa 

This ulcer generates a poison capable of sob* 
verting other healthy ulcers into its own Batam 
Tt generally appears on the inner side of the fe|;i 
near the ankle. It exhales a putrid smell, wbik 
a thin acrimonious hamoar is diseharved, wluck 
excoriates the neighbouring parts; and fui^^oascs* 
crescences frequently shoot out Tlie linsb be> 
comes much swelled and very painful, whilst the 
sore bleeds on the slightest touch. If not eheekedi 
the most fatal consequences are to be apprebeadcdi 

Treatment. — The following remedies have bees 
found most efficacious, via. tne carrot and ysatf 
poultice as mentioned before; a lotion of tiaetvs 
of myrrh, 1 ounce; with 7 ounces of decoctioa if 
bark, in equal (larts; 1 scruple of sulphate of sop* 
per, or blue vitriol, in solution with distilM vs* 
ter, or with 8 ounces of lime water; camphontsd 
spirit of wine; camphorated vinegar; theeoM nh- 
water bath; and the application of the jwiee if 
limes. If the sores remain irritable and paiifrl, 
the hemlock and poppy fomentations are to be 
used; accompanied with the internal admiaislnp 
tion of Peruvian bark, and other tonic remediea 
Ulcers ami tore lego of poor people. 

The lotion made according to the foUoviof 
recipe, has been found very beneficial in cases si 
foul ulcers and sore legs of poor people. It Ini 
also succeeded (applif^ warm) in curing a fistsr 
lous ulcer: Take of green vitriol, } ox. alum, ^01. 
verdigris, A dr. cmde sal ammoniac, 9 serui4^ 

After reoucin^ them to powder, put tbem into s 
new glazed pipkin, holding about a quart Set it 
upon a slow fire, and increase by degrees till Ike 
ingredients boil up to the top two or th*«e times. 
Then take it from the fin and set it to eooL 
Break the pipkin to get the stone out Stir then 
round all the time ther are on the fire with a lalk 
The dust and tlie smoke should not come near the 
eyes, nose, or mouth. Put a piece of the stoae, 
the size of a walnut, to a quart bottle of sofi water. 
To use, shake the bottle and wet a piece of fine 
linen four times doubled. Lay it upon a new bora 
or old ulcer. The linen should always be kept 
wet witli it FFor this receipt the late emperor of 
France gave 10,000 louis-d'ors, after it had beea 
approved of in his hospitals.! 

Malt poultice. 

Mix as much ground malt with half a piat cf 
yeast as will make a cataplasm ot moderate eoa- 
sistenoe. This poultice is gently stimulatinff, and 
very serviceable in destroyinc the fetid anddisa- 
greeable smell which arises trom CduI ulcers and 
ganrrenous wounds. 
Another.'-'A similar poultice, and lor Uie 
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1% pn-pirM hr rtimnir tutft an infiKion »»f 

miirh n«iinrBl «f limy lit- rr<|iiin-il hi Mi.<tkr 

[ti'nfH-r tiiirktM-««, ami ait<-r«:irili mlilini; 

^l***) 411111 <if «l-BM. 

Stron:^ h^*T fn*u!tire. 
<ln htll a jiiitt (if alf ,ii|- %triiii;» Tirrr-(;miin«N, 

i«Miii^| fir lin«*-ril-iiii-al, ii4 »iil ni.iLf • 
lu i>f |>r«|M-r tliirLiii'«H. Thi««ill )iiti«r 
Inii kiiiinilHui ariil aiitiiriitir fiir f«iiil iil- 
r •li>iili| Ik- a{t| linl ai »»rin a« lli<* |i:in% 
r, im! «h(*iii>l Uv n-nfWiMl I'very sis liiHirsi. 

VfllBt ftouftii^. 
la^ll i<i;;''thrT I |»4iiin<l iif Iiii«f(*f|-mtm1, hikI 
I «!•• « -t«l. K\;mi<w t)ii« rxtafiiaMiii t'l :» 
r%f., until iirirtain i|f)^vt' nl' fi-iiiii*iil:«liiiii 
tri* Thi* |KHihiri* is t'xci-llviit for ktiiuii- 
i! f k vi«iii^ fiiiil *i\c» r%. 

Chnn-'»ii! piu'ticf. 
I ji-rtinil 'il ill ■ C'Hiiiii III fi:itm<'ttl rHti.fi1.i«m, 
' i-«.Mi-« 111 livili b'iriit i'li:irrn.i| r.:iil_« 

jinil «iflri!. .Mi\ ihi- «li>i|i' wt'll Inp tluT, 
1 il l-i f 'til iilii r« J m' \iMir|N'al «iiii «: llu' 

II u'u! tiiihr^lilty up,A:»rHiici* of wKicli il 

I a »iii.i!l fiiiii mi- MJitrli u|iiH-ar4 niiifiT, nr 
hr fin^ r ii.iili il \% itl(«-iii]i-il witli n*i)iif4% 
I, kii'l «rri «|iiickly a'l%Hiio-% to «ii|i|iuni- 
ITi r til iiliMi^« i^ i-«ui-ii:r.i-il nt llii* «i lili* 
'lit inn il ill IT, it «in t mii lit-aU nt' ilv li'. 
% f( ill** fiail, linut-tiT, il ■niiii'tiiiii-4, 
iiiipni^K r iuaiiaigcfii--nt, the cuii«'<|iu-iit.'c 

IT ( • I h*-« W the iiifliiiiiii iti'Mi in tlir first 
, sml tli< r<rliy ul mu'c %t-'{i thi> (ltsi.ist*, it 
[«r> (i> r fr«i|'i*-iillx i<i u|i]ih tl.t* fulldwinz 
tial IS, iiiitil ilif ]iaiii aiiil lirat an* aliiiti'ii: 
ijfir (iiinrt: t,i sal Miiitii'iniar in ivii iMiuri't 
I ifi siiM'iijiir; aiMiii^ niir nt' ifclilicil »(tiril, 
II- fiirin-s iif i!i«!iiliil »at<T. 
#^ ij.V'.'ii titt ni. — li vinirtiin*-t li»|i|H-tis tlmt 
', «liirh n-iiMihs jl'li-r till* itts4.'lMi-)*i> nf the 

• «i TT iiii|>liiil Mini 'liiriii'tt III lii':il. Ill 
a*^ tin ri||ii«iiij* a|i|ilirjli'tii »ill Ih* iif 
r«ic* . Knli ^ 411 I'liiici- (il tiiiitiiliiir, in » 

• ifii 411 iiiiitrr fff ii|i\t* ml. Nnw iiii it 
riiil> :,i< . H 11/ i>r uliii- ml, «itli \ nz. ••(' 
i-i', »'*A s'lr in It ^ .III iiiiiii f u snluiiiiii 

• •f \* m\ Il |ii ii |i|iiiiilii (irf-tMlis\ «lii-n 
'iir« II i-.ilil, ]iiiiii llif ruiii[il|iir an'l m!, in 
sr, ill!" It, luLiiik; c:irt' l>i Mir llti' «li <li- 
il ,Mi'r r.>M. Il sii|i|iiir.ilimi ftlttMilil i ii- 
Ai ■! *. % .1 nliiTf [irtiiiiiiH III ft|Mit, an hjh ii« 
M HUiai-iluti h be luaili-, llial tlir iii^ttt-r 

• ,!•- 

i;*' w nt OiT r rtrrmilu of thr Jins^rr. 

kHii! ••! hIiiII i« In irij* ii|ii|i 4|it-|ily «i-utiil 

> I 'ii>- n^il, it III »n- M-^rn*, anil is ntl'-iiil- 

- ■• '..••^ jifl HI iiU iKiiii. I lit; ittatti-r, liki'" 
• ri i>i«i'iiiiAti t ilM II Iii-iif4tli tlir nail. 'I'lj 
ta;i;<'ir-:t'i ni it Mill Im- |int|irr In kt-r{i tlw 
-iirii ■ *• i! I ir a loiiK liiin* ni warm wairr, 
i;i!« III* I'ldin, irriiniiiii-iiilril fur tin- kiiiir 

ill c>r.iii in «liitlii«. Il liirM- fall in i I- 
I ix t'liiiii Ml iif tliv luiii'Mir, Bti raiU anil 
i«i III s\\ i.M Iif iiiaili- tlir>>ii|*li tlir iiiti'^'i- 
■iii| r tiiii •! Ill llir liiittiiiii i-l tliv ili*t'.*fc il 
rr vhirli till- lilrinl inaj Ih* alliitti-il lit tl »w 

- 1 1 ill' . till ii|iriiifi^ IS tii Ik* tn'aUil aliir- 
I a r<iiitiii III miiuimI, si£. Ity i|ir a|i|ili»atM»i 
i»^r pla»fi I . 

r' 'r'lri/u. — llr llalf«itir, of Kilinli(iii;li, 
••l tin- a;i{iiic:iliijii uf |iii-«siirr in inrijiii iit 

• lii'liiw t'l %iii:c4i-il III |in v< \\U\\% till' f I- 
4 iita;ii r, ami s|>ct-ilil% tu riinr llii* ilisra«c>. 
irt r iiii|tn «»i Ml Mitli thr hanil in a ilf'i;n-c 
.p lialuiit cftii euii) bear, villi liic view uf 



I' fin*vrntinf» rtfrn«ivr «iip}itirali«>n, vt'.A ihri. n nap- 
f (i«i IjIIi-I. This (i|H |-ati--n. iii ••sir* rii««-*, i\ rr>m 
iM-nli-if lliit-r iif liiiir tiiiM'« in lli«> imir-'- it iw' 
I il-ti s, « Ill-it tilt* p:iiii Miiil ^wi'llmr ili-ii!i|M ir, |i'iiv» 
' iii^ H siii;;h- s|N-i k III pus at tin- p'ni t ■>; !).• -Ii>iiii>.> 
iiiiiiirilDili ly iin Irr tin* ••km. ft' %• iit li> '^niii tn 
till* lis lilt' •lii:liti'«t liiiii'ii ill till' laiii'i I. ilii M iMiiil 

Ulll llf-ill lip llllllll-ijl.ili Is. 

I)r Kiikliiiil r«-r'itiiriii-iii|s H %ii|:iti|t- |.|i*'ir f- r 

llii* iliM'HSf, iii.ii*f- iii'liT till- fll.iJ II-;; 1 11 -r: 

Mf'll iKp iImt III uii li->ri |.ii||>-. 111- • >(lli- 11 pi;iklis 
• 'iK. Ill ■(iMp {iii(| 4 u'l li/ I't liilii'LT' ;-li-iir. 
Wlii n ii*-ail« i-ii'il, *tir in I f'f^ii'litn • I oil liiiift.i^ 
ni:ir III line* piuilir: spn'ml up Hi (•■jiIi i-, :<i||| :ri 
y\\ In till* jiii>i1 4s ali>ivi . 

It (lir :iliii\i- iiti lliitil l:ii|s, Hi.il nlr •-i'i>>ii t •kii 
(»l.ici', u »iii-^i*iiii «liiiii|ii In- :ipp| • i| to It i(>i-> It •!■ I.iv. 

tkntntt'titf'ti cfiUf*9 tiiitl tfif'iti'.it 'if *'ii' \i-i'i 

Siniiiit-r ii\ imn-iw uti r tin- f.if. ..ml ilii • 'iunlt 

htriin It tliriiiii;li n pi«-ri' i>t Miii-lin ihln ^ ill (s. 

\\ In n i:ii|«l, rub lln* p.iil :i!!'i rti-l. 

Mr r. (■- (ti'ihiin. (i| f In-Iti nliim. t^r-iiiitiifi,i|| 
l)ii- linn- «:i*i-r wlinti lias Im*i n n^ •! i<>i- |i>iiityin(^ 
ifRs, as a srrs fltti-aci'iiis n iiii ilt in (In- almsi* 
IriiMMi-s'iMif ilivrhSf. Till* In-uil is t-i li'> sii-ll 

■ I li-atiM'i), iii'trnin^ 'itifl fii-nini^. uiili ••■.p :ini! «i;i> 
trr. uut\ nit' r%» arils itiisli'il Hilli tin limi- wnti-r 
troni tlir ^as wiii-k«. 'I In- .iliMtf limf i«.>|i-r i* a 
irry liitc'niKrni-iMisi 'Miipiiin<l, mi tli-it i! i« iin'cis- 
«ili|r \n ka« wliirli <if it* in;;ii-<lii-ii's i« i*r i-fiaL 
Il r<Hitain<> linn*, atiini'i'n.i, si|||ititiri-tti it lit i|n>^«*ii, 
siil.ilili- ml, un*l ppliililt sfSi r.il ullit i i"i.ip-iiiiit|f 
uf a iiioix- rMiiip]i'\ ti»l>ii-i-. 

Takr iif Milpliiir, 1 !•£ : IjhI, t ili. ; •>•! amin-'w 
niiic, - ili-ii-liMi»: \|ii I If :iii mnitinnt, tu In- rnt*- 
lii'il iip'iu llic pill ^tr Tti-il two -ir iliM'i- iiim « n liar. 
ff:n/'n*nt f'j" »r,il / h^iui, mi • «-.riii, i'l , 

'I'll-- lullxwiii-^ (•iiiiiiii-iit fur *ra|i] li>-jii, iinj>- 
%»(ii-iii, atiil tl itrrs, liMt imiftiriuly unit-i tik-il in 
«pi*i-ilii\ < ffi rtiii^ a cure. 

Tiiki- 'if siiti>itri|.|tr iif c'tp^M-r 'iti Tf-f-s- fiin- |Ktw« 
t|« r|, IihM u ilniiliin; pn p.iii'' r^lm!!- I. 1 ili iihiti: 
li^'Oi sp'-ini-ti-' ti Miiitini nr, 1 n/. \1.« wiH ti^ 
p-llii-r. I i» lit* ni'ibi-*! '>»i rlht* p»its rtfli r»i ili-irrr 
iii;'lil iiinl tin Hiiiii;. TIim •■iiirnn-nt i« .il«<i \r\y 
rHir:ii-|-ii|s in r<iv « uf |>ii:| hihI l^n^iih! iilr«-|-s, 

WaOi tlir p;irt« iil!riti i| rn rs iiifinun'; Mii<|i'tr%. 
nin;; • illi llu- I 'Il ■» in;; r ifiipii«iii ••! l" tV,* uf «itv- 

■ inui'iiiti' <'t iiii'ivii -s . I };r.ii-i*; put'- pi i--li^ni'iiiifl 
at-ul, 1 11/ : iti'>lill> it wnlir, 7 •! i. Mi\ 

l^**r>,t,n itjf't rff.'it uf th* «4'ri 

Ih- Ifl.l' Uliij p. .II-.- « 'In* I \i r-ti<-'ll • tr. I I« .if 1 V 

fill iif tin* « iln'il k< I 'H 1 Hi l> pr <•!« iii I 'I '-t r'it«- 
nruiii ii<iiiplaiiil«. |t i« iin>* 'I tin- «iti«t. «iiii|i|>-«t, 
Mun iii'^t rlfii ai'ii<iis I'S'i-riiil n tin-<ii' > tli:iT • in 'ir 
rinpli}- ■!, as il iiiili^^ili « tin- p.iiii«, a-i I 'liit tiiin»- 
in^ vii^ili in, iiiiin-linn's aim i«l i'i«<ripii|l«li|i-, 
to Itit'Ii :ii-i liinpaMS iln-si* n'liiinsii' i]i«> i«t *, it nrsi-p 
fti-i ms t-i li.itr uit\ ill I if'-t-l, it atli nti ni *•• ^m-n In 
llii' t-Mipiiiii sn>^li-iils •liS3p|N-.iriti,;, nr •l<«i'i^, at 

il IS k.l|i|, lit ll-puUl'ill— I t-|IIM|lli«l,l .1 i H ill II III . 

niiriillv liip]M-ii« \\\ till- ijipln- itioii i-l iii' t tlliA 
Kintiiti Ills, Ji<'l wliii'li IS <'li< n iti 11 \i I «hIi nmi-li 
4l:i''p-r In tin* i- •nifiinli 'ii. a!-|i"i^li it nuts 'Hr 

iiilrfii IS a'l'-ili Ml III a ill irt titin , il is n A I i|> 

lii«i-(| lit 4-iT iinl rniiw-tpii lilt ■, prm i<l' i! till i-r>i|t* 
ti.iii iliN s ii •! ■•iii.ina'i III ■•iV n'lSii'ijiii mii ii.«| nr 
);riii |-mI iil«« iiM' In ■ tNiM, «liirli tiJis ^ini -4 
rnti ri'd villi «'iiniiir aii't siippii:-'4iiii;' piinpl*-*, 
a^cainsl wiiicli inl>-i'ti4i n iin «ii- •. ^jiIm, hiHl imr- 
rnii-il liintnii Ills, liail Ih'i-ii t-iiip|in i •', vi'tiM.iproa 
iliu'inj; * )N.itiit riif-t-, tin- ml i«l ««li.ii! k- n^i I »al 
UH'd «ilb cuDi.il'.tt tucKi-tk II itliki «iit an v\» 

L ti 
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cellent remedy in imall eutaneoos eruptions that 
are now anil then observed in children. The oil 
nn}*ht to be fresh, expressed without heat, and ai>- 
plied to tite affected pUces twice or thrice a dav. 

Itch ointment. 

Take of powdered wtiite hellebore, 2 drachms; 
flowers of sulphur, 1 oz. ; essence of lemon, 1 oz. ; 
Ir>g8' Inrd, 2 '^z. Make it into an ointment. Smear 
all the joints for three nights with tliis, wash it off 
in the morning witli soap and water. Ke|>eat the 
smearing three times at the interval of two days, 
and the most inveterate itch is certain to disai>- 
]K*ar. It will be well, at the same time, to take, 
right and nioming, a tea-spoonful of an electuary 
cf flowers of oulphur, mixed with honey or treacle. 
To remove cldlblaint. 

I'akc an ounce of white copperas, dissolved in a 

?|uart of water, and occasionally apply it to the af- 
ected uHrti. This will ultimately remove the 
luoiit obstinate blains. — N. B. This application 
must be used before they break, otherwise it will 
do injury. 

^inother method. — Take a piece of fresh woo<l of 
the fir, made flat and smooth, and hold it to the 
fli« till it becomes moderately warm, and nil the 
turpentine begins to exude; then place the part af- 
fected upon this board, and keep it there as long 
AS it can be well borne; after which, let the part 
be washed with warm water, wrapiied up in flan- 
nel, and kept free from cold. This application is 
improper if the chilblain be broken, but if ap- 
plied before it has arrived at that stage, it has never 
tailed in removing the complaint after two or three 
applications. 

Another. — Crude sal ammoniac, 1 oz.; vinegar, 
half a pint; dissolve, and bathe the part, if not yet 
broken, two or thi'ee times a day. If sal ammo- 
niac is not at hand, alum or common salt will do, 
but not so effectually. If the chilblains are of 
very long continuance, and obstinate, touch them 
with eoual parts of liquid opodeldoc {Umtnentwn 
«a^07»«), and tincture of Spanish flies, or rather less 
of the latter. If the chilblains break, poultice or 
dress them witli basilicon, and add tur|)entine if 
necessary. 

Another. — The following ointment for this an- 
noying (lisease, has been attended with the must 
beneficial efl*ect: Take of citron ointment, 1 oz.; 
oil of tur|)eiitiue, 2 drachms; olive oil, 4 do. Mix. 
To be well nibbed over the pai'ts affected every 
night and morning. 

Jinottier. — ^"I'he following has also been found 
very beneficial in the cui'e of ctiilblains. both in 
the incipient or inflammatory stage, or when ad- 
vanced to ulceration. When in the former state, 
the pait should be well rubbed over with it by 
means of a warm hand, and afterwards kept covered 
with soft thin leather. When ulcerated, it should 
be applied on lint, suflicienllv large to cover #ie 
surrounding inflammation. 'lake of spennaceti 
ointment, 6 drachms; prepared calomel, 2 scru- 
ples; rcctifled oil of tuipentine, 1 draidim. Mix. 
Treatment of com*. 

When small in size, they are to be removed 
either by stimulants or escharolics, as the appli- 
cation Of nitrate of silver (lunar caustic), merely by 
vetting the corn, and touching it with a pencil of 
the caustic, every evening. Previous to this, the 
skin may be softened by immersion of the feet in 
warm water. 

Anotfier motle. — Rub together, in a mortar, 2 oz. 
uf nowder of savine leaves, ^ an oz. of verdigris, 
and ^ an oz. of red precipitate, or nitric oxide of 
mercury. Put some of this ]>owder in a linen rag, 
and apply it to the corn at bed-time. 

Jlemovdl by cuttings Uc. — ^If the com has at- 
*i»UtcU a large size, removal by cutting, or by liga- 



ture, will be proper; H it hann by a snail lesk, 
tlie latter method is preferable, it is done by tyiDt 
a silk thrend round the eom, and on its mnovu 
next day, tying another still tighter, and so on till 
completely removed. When Ukc base is broad, s 
cautious dissection ot* the com from the sarroaaH- 
ing parts, by means of a sharp knife, or laxor, ii 
necessaiy. This is done by naring gently, until 
the whole is removed. In all cases of eottiag 
corns, th'i feet ought to be previously washed, ai 
in case of making a wound in the toe, great danger 
may result from want of cleanliness in this respect 
Mortification has in some instances been the cffett 
of such neglect. 

Preventien, £^c. 

Corns should be secured from pressure by nesu 
of a thick adhesive plaster, in the centre of whiJk 
a hole has been made for the reception of tlie project- 
ing part This, with frequent immersion in water, 
and occasional imring, has often been found to re 
move them, and always prevents their enlargemeuL 
An effectual mode of extirpation is by theanplics- 
tion of a small blister; the effect of which will be, 
generally, to raise them, with the skin, out of dieir 
bed. \\ hen rest from labour can be obtained, thii 
is an excellent metliod. Dress the blister (which 
need not exceed the size of a silver sixpence] with 
hogs' lard, or simule wax ointment. 
To remove vart9, 

Nitrate of silver (lunar caustic) cures thoietroB- 
blesome excrescences, called warts, in an extreoM- 
ly simple and harmless manner. 

The method of using it is, to dip Uie end of the 
caustic in a little water, and to rub it over the 
warts. In the course of a few times, by so doi^^ 
they will be gone. The muriate of ammuuia {m 
ammoniac) is likewise a very useful remedy. "Oat 
of twenty years' practice," says a mediail corres- 
pondent in the Monthly Magazine, ** I never kaev 
the above remedies to fail.*' 

Ward'9 fiaatefor the pilet. 

Pulverize finely, in an iron mortar, \ n.tf' 
black pep()er, 1 oz. of elecampane-root, andSoi. 
of fennel seed, and n..x them intimately totedier. 
Now melt together, over a clear fire, 2 oz. ot ngir 
and 2 oz. of clarified honey, so as to form a detr 
syrup,^ which add to tlie mixed powder in themfl^ 
tan and heat the whole into a mass of uniform eos- 
sistence. This medicine is to be taken, when the 
irritation of piles runs so high as to threaten fitfs- 
la. 1 he dose is a piece of tlie size of a nutmeg, to 
be taken three times a day; this is to be vaihed 
down by a glass of cold water, or white wine. 
ExtraneouM botke* in the ear. 

These are to be extracted by means of a small 
forceps, or by sx ringing the ear with warm or tepid 
water. But should such means prove uniueceis- 
ful, they mav be suffered to remain without dan- 
ger, if they do not pro<Iuce pain, as in a very short 
time they will be forced out by the aecumulatiag 
wax. Insects may be killed by filling the ear with 
oil, and afterwards removed by syringing with 
warm water. 

To check hmmorrhage amaequetU en the extractim 

of teeth, 
Mr Cullen, of Sheemess, recommends the follow- 
ing method for the treatment of the above frequent 
and sometimes serious aceident: — "Take a small, 
fine, vial cork, of a size adapted to the socket 
whence tiie tooth has been eztraeted and the K«- 
iporrhage proceeds* then, with a small dossil of 
lint, wet with aqua styptica, solution of sugar of 
lead, and put on the smallest end of the eurk, pii»h 
the cork into the bleeding orifice, pressing it ttrro- 
ly in, till it be, as it were, wedged in •»« socket; 
and keep it there as long as may be ueeesaary, de- 
airing the patient to press against it with the teeth 
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if t!i^ nppn«ifp j«« till Oio Ii1<-i-t)iri;; In* Mopfi^d, ra«#> nf inflnnimniinn nfllnTTrf ovliirti lh>^ fia«« 

•h-rS il i« j|ni{»«t iii*f«iillr. 'I'liis ui-1» n« a l-i n • liffii n|>;i|i(i{. 

r^Hr', ftiiil jiMi'S liMirM II V »li:iti *• r ■•iln-i* iinMiit 7''r;,i'f»i»*iil uf a*\»-%. 

PBi¥ ?!»• lit «-iiiii| n'»l'ii*r!» ; Imt il i" w M-nii lli.it u'l* Tln'-i- mv sninll alf>ri^«f-<« h n»'-il ii flu riljfr • f 

lluA|[ tlv i« n-<|iiiri'i1 '* ill-- i_\i-lii!, Mul |inNliirfil Iniiu flu i'!i-«iri|i-iiiit| > t 

Hr-rirth'-t f'tt i!i»fiiirti of fhf (*'!•' U. ii-n iiniii|!»* L'l:»»>''« riii'V in* iilM-ii >irti-it>!i-i| i»i'!| 

If h< li •« ur i|«-t'jyi|. ii|i •!% riini|iiii|tii] liiirtiin* iimii-!i Iii .iI hikI |i.iiii, umi nl^iiiv witli ;:ri hI inrurt 

ct liri* tr^i , < %iin>- i-«^-iiliil ml. mi v>1i'i<i, !•) ifnniHi-. Il tlii-i iln • nl siiii[iiii iir iiMirkli, i 

Ih^ |a-Tt. >r IiiIIh witli raiii|il»iir i«iii) njipiiii: ■•!' sin.ill | hut- it liii-inl :iii>l milk it tn In- :t|i|ilii -I 

>!• ihr !>• t" III pt-ltiti-in- ill S;i:iii'. S <iiif l»<it'ii « irin W li> ti iti - iiiiMii i« l>itn«-i| uii njiiiiiii^ 

SmT nt-r«i- uifli tiTtinlic nr iKln<ii<k sii'iil, ur :i ii >t ^lifinlil In- tiii>lf ttitli llif |i'iiiit ••! > luiri I, him' 4 

C^Mi >% !/'■#£•>;' /'■•«-/lv>. lihf.lr. ^lU.ill {i-iffii ■I' u.ik rilici nli.ii nl i« ul'ti r- 

('•»' u-iti. w rw-y i/#ff. w:iriK I 1 li>- .i|i|ili' ■!. 

1". k«' -f » \trui! Ill II- ii!, !•• till ti*. ruM'-w ji?«T, I* /.i''/W''ri 'i/*.«#'»i»:ii. 

rn Mi\, aril] wa«h tin* rii-< iii;;lil iiinl luiuii- Tjiki'nl simih 1. ••Irm lini«,tr«s- rr»rilaii>iiii %i fil^. 

iii; ' lii|Nk'->l .iIkI Ii;'iii*'-iI, a i|.i. . Imiliii^ w It'll', :itiii>ii*i 

. #itWA-» — *r.»kr of i-xir.U't €»f I- Mil, l"> ilr'i|i%, :■* ^ill nn-ll a fiMi|»i! iiifn^i I hut.. Di^'-.l 

r I'll if r.tiii|iS r, "Jn ilr-iji*, rt»»---w.iiiT, hill :i i u :iti li mr, nm' Lilt r, wli-ii lulil. 
II : S\-\ riii4 i*%i* M'li' r It i-Mri-Mii-h n^i-l'il Titit it it vii-li riiiilriii'il |iiii^.ifiii* iiilu\iiiii. fhr 

.■I • ; ^'' ill ill. iiil'-fiilt'tl Hi'li niiii-li |iiM liiiiii'iti "I iir'iiii iiii' 1 i<rif>i Im;; lli>* il-':iNtir itii-i-it •■! Of ^1 !■• 

./. ..' •" --I'lK'' of ii|iiili.i, hi .;r:ii.ii, f:iiii|ili'>r. i-ii. It it nl' iiil\.iiit.i;;i- t{i 1I it tlimilii In- it»«i| li-fvti 

C jrj.-.v S iliM ; WMlt-r. I'J ■■/ ; r'i!i lif ■•|ii'iiii iii'l jrt'ii.iriij, .!• Il It :.;il Tn »p il \> 1 v i->iit kit . 
r4iii;i*i r wi<li*lii- liiili<» m.iIi r, iiii>l ^trrfiii. Ilm 'l\i' !-in:''ii 1 i'tt».'*}i • / ''iimt 

e ■lik'i ••:i j'tjN - till* |i.iiii ;i'-i| hiiIjIum att>'iiil.ii.l 'I .ik>- ■■! «i-iiii.i, 1^ n/. r liMiut'i iS, 'irinti-i!. 

■ :iti-i.r« C.1M • 111' iiillaiiiinati'iii "i i!i>- • \i o. ^ ii£ i'i%Hl.iU mI t:iitur, 'J iliMi-luiit, iliMilli it ««ii«-r, 

.i'.'t*, ' — r.iki* il wlii'i* vHn-.l, ^ il:.it-hii.. «;i*i- t pint. |)i*miUi- iIk* t-i « "t tl* nl l.iii^r dv (i'kIhi^ 

n't rl r<i:i;»ti 'r, I <li-.uli:ii. «'ii-t>i « il'-r. '.' n/. in tin.* «:ili r, tli> ii pmir ilii- Inpi'ir, i* y( *i.ii|iii;>, 

r »• •* jTi r. i i*L. Df^il^i* I'k* I'll! il III llii w irni nn iIm- «■ tin.i :iiiil m • \\%. \| •«'■ r.tii- I ii* ;tii li ■•ir, m 

• •r>r, »•• I j'M till' «Mii It !•!' i-.itii;ili<ir :i(iil i-im. u t-nii-n i| \. «.il. .mil Mmin ulun fuM. Tin- .uliji 

« tl< r r*ii« i« a uiM-liiI r illii lUm III tin- r^i-miir Imn iit ili - rrv -i.tl^ 'i|' iiiiir n mli-r^ tin- lii*tc ••! 

•'•I** 'f iiilitiLiliiiiN, ur vli.it i« ^iirrilli rulli'il tli>- Miint l< tt uiipliasunf, :iiii| alvi pi-niniti** ill 

«>aki:* •> ••f t'li- f'%>», n!li-r ii.tl iiuhmII'iii. artixi Tin i|<i.iiilil« tn (.tki- u* ii piii'^> , i% truir. 

.fn-kt'i-' — |)iiii't\i' t<< v:f':><iit III ^iitt ixtr-ii-l iif ^ .m u/.. ti 1 at. *"t\\\ in iIm* iii'ti-ini <^. 
>^^ii iMi i-i »'. • /. til' » irrii ili«;il!>il %i.i!»t; tlr.iin iM-'- i'tur •<■•*' j-umi. 

Ihr-i'i^'i •".'.I- I'll 'I, an* ill- 11 :iiM 'J ii2 III' lii|iiiriif *r.ik»' i-l" '•■-iini. H n/. r in it|ili-r *i-fil^, 4 ox |i« 

•fii^'. •! .ii:ii1i iiii-i WIp r ■ til* puiii it i;i- .It, lliM i|M •< K -, -i •!/. tl^%, 1 Hi p ilp iit Ijtii h iti'l*, 1 itt| • 

^ ll« i-i«'i uill t|.. pniiim >>«•- 'it 41 1 .il ii-li^'f ti^i'l-.i. -IM'! pi ii<i h. Ill • II )i ^ I I tl iiiliji- ii-iiiiri| 

.Il ■.■\i^ - -M ik» ■ I ''i'"! I'll* III'- iiill iiii'-i! •)i- "'i^ II. Jj 1;m I'liuili-r Mi* %.->iiii « iiIi till- I >•! I He 

« ■•)! J I •!- ipft ••f litirtnn* III riiMipti 1, I'ltlripv i| i!<-r t i-ii-, ^>,i| ^Mi inii lii n/. -it i||. iiii\ii{ pi«. 

I |,*i.ih<( ••i,;ir •! Ii't'l. 1 ■•( f •'iiil:iri|> r\!t'til, I'l-r. Ii mI tin m iiiiitnl' r i^i'ii ili*' t'l^* 4111I 1i<|||imic«', 

» ; 7 / 'if •li*lilli 1] u:*<r. Il til" p.iiii M trrx in \ I'l* nl h.iIii-, I 1 mi' It. ill, •■tpii-««, ri.ni sti-.ii-i 

^l^r^ **.l>S. * <l>'>;* 4'l ill*' %lll-i<it Illl>-Il|l1* III npllini ihi- ili^iinl. mIiU'Ii I^ |Ii< ii tn III' It Ipni ilri) 1<| iSi- 

rniv *•'- < »fiii«<-il t«i>i* a *\*} tnl> tlii' i'Vi-, liy uii^iii •■{ .irmul 1^ |li. : 4li««>itit' Im- «n^iii in it, 

Fw«ni -t 4 t<'iflirr. I lii« i« uu 1 1'.* cIm^I iiiimhv itl M<lit iIiih 4\riip, lit il'-^rns, to llii' p>ilp4, miil |j«(« 

»*4aiiii*.^ r*li*-f. I>. in»i in lli'- pm-l 1. 

.f'l 'V^^ —Mil t'tffi'tli* r on*' ni|>ir>« nf <!i-« !ii|<iiir lliit • li-iln.iri i^ n trrv rmiti nii-nt I i\jtiii , fiinl 

vt •«•!«;•- kI nMiIIi •i.i<i, aii<l 7 iiz. !■! itittilli il m^i'- lit** l-iti^ t».-i-ii m r imhii muti :iiii m^ pimiiti mt r«. 

Ii4«.r r.iki'ii f'l iIm* -i/i-i'l u li'ilmi ^, ■•; iii-iri, .14 mri- 

,!•'*/'.'•• — Wlii-n tip- *'}r i« iii'Ti ly %i»-ik. In*- *i»n ih.iv inj.j.r, ii it .tii iti'll-nl {.ii^ior l.»r 

i.»M t'll'i!! Ill »ilti r ilif ujt"-:-, •iih" I Ml .1 li.itiii Tiiiti niii^ tli»' n Hi i;i i-'^'n- liitiii*. 
ff 'n I i«-i!i» (if mi •-*>--i«ni. nf j;ri ■ li i;l.i.%. will 'ir f ""'./i/ <•. ,' i ./#• 1. 1.". /••'■'« 

•f f-' •' ■:«-. At i>i);lil N «• r« r cili i^; r it 'pi 1*111, 'r;ik<' nl piili ■•! i* it it\iilli, iii'. tiiMtl, n <ii'.irliiii«, 

K - ^.1 •!•■, iiiii Im* iii^iti III iKitii'i -I Iir<-.ii1 «>i«k- li--|i.iMr .il fi-i, 1 I'J •£ «<-.iiiiiii<ii,i , l.J iiA li-t«t I 

r>- I. ••.'1,1 a'lfl H Imll nfr-iil «jiir, in mIihIi a r •! iIiiumiii ki • It. Iri-k> <I .ml >i|'ii*«il, I itruiliin, 

1 afllR* 'I mImHI h-l4 pll-«l>»|t|t II fll lll>«>|l'il. t'il-ll|i* %>IM. siitlillfil Mitll «4illl »4l r, ft.| j« 1, 

T^i» in t > *»■• ipplii'il n*i'r tlir v\v% 111 ■ limiitkrr- liiir u v;- l.«iiii>»i» i* ■ntif.i-m •-, .i iliirlnnt, wMriii 

■hwf •'•■n ^'iiiig III N'll M4irr, I pini. llf-.;>-«l t}i<- i ilMiiitli in tin- «a^-i, 

y iT in/turimnntn •iftH'' e'>^-htU. mi a c>iti n-il trtw i, mili .1 m uli i.iir li 4I, l-ir 4 

ITir ! 'II •«•*•}; niiitn»'"il lii« I.itii I niiiil nri-i-il- il i» •. In |l|i- l.-j-i r, ii;iii tnil .unl til • n>l, 4<i I 

Iftjlv l»<-.i r.ri il III ltal!lllllli-i|lin« nl till* i-Vi-!i.il| I'll- :•! >«-« :in>t •f4ll|t \, v-p4|-.ili II , I'l' Im • il I'l 

•i.l r-^;. 1 I I III*' «'»«'-l«''*, wliirli iir.- !»■ cunr T -n p mil' r, lli- n ■ » ip n^ti ili-* iiii\t'iii t.i 4 pr-i|i«r 

;«ft«|*ftt Ml till* iiiili-ipili*. Tukr III pii-it.in-il tliu-kiii- tlnin.kni^ |.ill«, Ii4%i 1^ 4 I I l.tio^nU 

caI n.i I. 1 fccrnplf, B|N-tiu4rrli iMiitiiiciit, \ n/.. iiii- •- iil !•! lli-* » «p -rit Hh* * '■•p-j- II* jii-l pn-i- 

Mii lli'-m •! n I'l^iihi'r I'. 4 1(1 114 Minit4r; appi) :i <!• n-ii v • •(«, 4111! vn\ 4II tli*- ii ^n m.i 'i'.i tti iI-hIjsIi- 

■R..I1 ipiti,ii»% In I aril cnnit r ul tlir rjr, r\rij \} I '.;• till r. 

D:^)fl a .<! ni 'iiiiiij. »-i.| nl* » I'l tlif i'i'j;it III ll/r I In*, pilh .iii- m-it li u*. il .it « n lu mil •inniatlur 

I. :•. il '.'. * an- al''-if'«I. If llin tliniiM ii'»l i-»fii- Iix.ili*-". tin j .'1 »i II t'lii- I I -i i"-li»i-iii •*, • , 

|(^ll« r- III '1. Mil- ii.llniiiiiJli'iii, till- fii|liii»iiij; 1 I|i-ii ;.n- ji'l.iut 1 n pt ip|. ••■ t. .lii.i.m |.%i t, 411-1, 

|j HI iu»« l9r Mpph«-il tli-i-i* III Imir tiiir « a il^i, it\ nj»<iii tin »!• -I'-, .h - >>l tli- i.i- *t nicl il aili«l> 1 

mtf*'^ i4 an r«« -riip. 'I Im- buwrl* •IniiiUt Ik' kt- pt in tin- m tli. 14 in'ilu.i. 
*r. a latiiii*- •tuif, I.* t4kiM^ iNriviiMMlli 4 | ul 4n ./i"7ir /1 ■'. 

tfft bl ••».- f ■Ii»-ltiii!iam i»r Kp*niii talti.' "I ak- nf * r tun. 4I... *, ji-i-il. n.l. I ^^t 1 tlia»', 

i.'.nmi lo h*" u^eti iJ the t*imr tunr. nl j;'"'''' "'• i "' i'«l il i4ia» j» »« • "Ii, • •• in:-!- ^, 

T»k»- il ■rriatiil Tiiir, fi i;iiiii>i. ri.%«.-*4ti'r, *iiiip nl K« -iS' • • ** i.i'.i !i t« it * I'lj i.i.i ||. 4t 

(•r^i.'*yi -f Mil 111 f -n tli--i>i«tniriil It 4ppliiiltii tin in » '^•- In |- 1 Im- li .fti 1* ji >\ U 1 i;-.4i-i«. 
iS-- c .fi- r« i4 lli»-r\ft, wathlhi-ni Willi ttii* I'lli in. f'-«i/» -.•(•/.(.••.'.! ^t i 

\htm n-nnli#« hiicuiiituttuli Mk-vct-Ui.-J in i:irr« I' Ac "1 ii> p-«l 1: al.ni, 1 ui. ^ >• j> 1 >'> ■* >" tr « 
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dor, 1 dmclim, soap, half oz. essence of fienpcr- 
rninty half drachm. Powder the aloet with the 
giiircr, then add the soap and tlie oil, so as to form 
Hii intimate mixture. 1 his is an excellent purge 
for co6tivc hahits, in the dose of from 5 to 10 \gr%. 
Compound rhubarb piU», 

Take of rhuharh, in powder, 1 oz. socotrine 
aloes, 6 draclims, myrrh, half oz. volatile oil of 
pi. -ppermiMt, half drachm. Make ihem into a mass, 
with a siifTicient quantity of syrup of orange peel. 
I'licse jiills are intended for moderately warming 
and strengthening the btomuch, and gently o^iening 
the belly. A stuuple of the mass may be taken 
iiifrht and morning. 
Purgative ptratler, formerly called hicra picra. 

Take of s<>C(>trine aloes, 1 lb. while cmiella, 3 
oz. Powiler thefn se|)ar:itely, and then mix them. 
The spicy caiiella acts as a corrigent to the aloes; 
but the compound is moi-e adapted to be formed 
iitto pilh than to be usimI in the state of powder. 
It is a convenient medicine for costive habits, not 
b'l.iject to the piles. Done from 10 grains to a scru- 
ple ut bed time. 

J^lild purgative emuUion. 

Take of manna and oil of almonds, each i oz. 
pi'epaix'<l kalif 12 ^n. cinnamon and rose water, 
CKch 3 oz. Mix cai*efuUy the oil, kali, and roan, 
na together, graduidlv pouring the liquids to form 
HII emulsion, of which take two table-sitoousful 
night and morning. 

Electuary for the ptlea, 

'I'ake of the electuary of senna, lA oz. waslied 
flowers of sulphur, 4dr8. vitriolated Kali, in pow- 
d<*r, 1 do. syi*un of roses, as much as is suflicient. 
Make into an electuary, of which take the size of 
a nutmeg, going to bed, as may be required. This 
IS an exctrllcnt remedy for persons who have the 
piles, or are subject to their return. 
Ccutor oil clytter. 

Take of castor oil, 2 ounces, 1 egg; mix them 
well, and thtfu ad«l gruel, 8 oz. which will opci-ate 
veiy mildly, and is etficacious in case of worms. 
Purging clutter. 

Take of manna, 1 oz. Dissolve in 10 oz. by 
measure, of compound decoction of chamomile; 
then add of (dive oil, 1 oz. sulphate of magnesia, j 
^ ounce. Mix and let it l>e given directly. 



BEMEDIES ron COUOHS A^D COLRS. 

Paregoric elixir^ or camphorated tincture of opium. 

'I'ake of hard purified opium, in powder, ben- 
zoic acid, each, 1 drachm, camphor, 2 scruples, 
essential oil of aniseed, 1 drachm, proof spirit of 
wine, ^Jpintn. Digest for 10 days, and strain. In 
this formula, the virtues of the opium and the cam- 
phor are combined. It derives an agiveable flavour 
trom the acid of benzoin and essential oil. The 
latter will also render it more stimulating. It was 
origifi4ly prescribed under the title of elixir asth- 
niaticum', which it does not ill deserve. It con- 
tributes to ullay the tickling which provokes fi-e- 
qiieiit coughing, and at the same time, it oi>eii§ the 
bivast, and gives greater lil>eity of breathing. It 
is given to children against the chincough, «c. in 
doses of from 5 drops to 20; to adults, Irom 20 to 
100. Half HII ounce, by measure, contains about a 
grain of opium. 

Expectorant pUlt. 

Take of diied root ot squills, in fine powder, 1 
scruple, gum ammoniac, lesser Ciirdamom seeds, in 
pouder, extract of liquorice, each 1 drachm. Form 
them into a mass with simple B}'rup. 'I'his is on 
elegant and commodious form for the exhibition of 
squills, whether foi jiromotinK expectoration, or 
wilji Uie utlier intentions to wTiich that medicine 



is &pprie<L The dote ii from tO grtiat to 1 iu» 
pie, three timet a day. 

Mtpohon*» pectoral pilU, 
The following reeiiie was copied from one hi Ar 
possession of the late emperor of France, and was 
a very favourite remedy with Napoleon for difl|> 
culty of breathing, or oppresuon of iKe cbeMi 
arising from a collection of^ mucus in the air cfQi 
and vessels of the lungs, and in tlie euIlcL Con* 
siderahle benefit has been derived from diefli ii 
many similar cases. Take of ipecacuanha root, is 
l>owder, 30 grains, squill root, in powder, gon 
ammoniac, do. each 2 scruples, mucilage of ^a 
arable, sufficient to foi'm a mass. To l^ divided 
into 2M pills; 2 to be taken every night and nor^ 
ing. 

Dr Ratrliffe'*9 cough mxhare. 
Mix together 4 (Irachins of syrup of sqmlli,4 
drachms of elixir of itaregoric, 4 drachms of iviup 
of itop]»ies. Of this take a tea-s|Kx>iiful in a (ittk 
tea or warm water, as cccasion reouiret. 
Dr Munro^a cough meaicine. 
Take 4 drachms of paregoric elixir, 2 drsdim 
of sulphuric ether, 2 drucnms of tincture of toliL 
Mix, and take a tea-spoonful night and momio^ 
or wnen the cough is troublesome, in a little imllb> 
warm water. 

Simple remedy for cvugha. 
Take of boiling water, naif a pint, black cfs^ 
rant jelly, a dessert-spoonful, sweet spirit of nilR, 
a tea -spoonful. Mix the jelly in the water fint, 
till it is quite dissolved, and add the nitre IsM. 
Take a dessert si>oonful of the mixture at iil|ikt| 
going to bed, or when the cough is troublesMM. 
The mixture should be made and kept ioatea-po^ 
or other covered vessel. 

JRemedy for chronic ant^ 
The following is very serviceable in common o^ 
stinate coughs, unattended witli fever. Take of 
tincture ot tolu, 3 di-achms, elixir of paregoric, 
} an ounce, tincture of sf^uills, 1 draclim. T«B 
tea-spoonsful to be taktrn in a tumbler of hiuiey* 
water going to bed, and when the cough is trtfO^ 
blesome. 

jPor caught in aged pertotit. 
In the coughs ofaged persons, or in cases vheiC^ 
there are large accumulations of purulent or visp ' ' 
matter, with feeble ex^)cctoration, *\e followir'** 
mixture will be found highly beneficial: Pour %i -• 
dually 2 drachms of nitric acid, diluted in hali 
[lint of water, on 2 drachms of gum ammoniac, v"^ 
triturate them in a glass mortar, until the gum 
dissolved. A table-spoonful to l>e taken, in swecr^ 
ened water, every two or three hours. 
Cough emulnon. 
Take of oil of almonds, 6 drachma, milk of d^ 
5 oz. rose water, gum arabic, and purified si«r * 
efjual {utits, 2 drachms. Let tliese be well nilXe^ 
together, and take 2 table-s^KMnsful four times 
cUy, and a tea-spoonful upon cougning. I'hit ^ 
far preferable to the common white emulsiortf^ 
formed by an alkali, which, uniting witli the oiK> 
produces a kind of soap, and readily minglinc wil.^ 
water, forms the white appearance obserttJ, an^ 
is commonly disgusting to {lalients, and unpleaau!^ 
to the stomach; whereas this suits every palati^ 
and removes that tickling in the throat so v«ry difti' 
tressing to patients. 

Emultion for a coftl, Uc. 
1 ake of milk of almonds, 1 oz. syrup of tolu^ 
2 drachms, rose water, 2 do. tincture of aquiUa^ 
16 drops. Make into a draught. Four to be takecr^ 
during the dav. l*his ia an admirable remedy •« 
colds, and also in consumptious, at well u \n 
asthma. 

Gargle for thrvth. 
Thrush, or aphthe in the mouth, wih be Kn*tC|| 



MEDICINEL 
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S*ii! '»T ih** frPf|nrnl ii«i» of Ihe fnllnwint ': fwicr, in p^iwil- r; ih** f!ri*r ht inps in»«1r •tm-i-^r iit 
r. Mil {••lOt'i'T "^ «lrfi|i« fif iniiniitic sciil i Wfjiki-r. »mc irilnif; l>i thr* MmiKtli nf iIm> |iwIii^ 
It 'f siIt«, ) 1 ri-iiifi* fif lioncT of niM**, ami 4 '! Sunn al'trr taking itiit i|n«p, lUr |Mtiiiit i^ i<i litnik 



trn, nil! m% •o'ln ■« itir plivMc Ih-k**** <" *'!" '^''''< '' 
lir |NTrri«i'« itiM thi- Ivnla ii rtiiiiiiiK Rway, Iv tf 
to rrPinii) mi (hr il<itr-ilnii| till it Uu% i-ii'in li 
p*««r«l: if till* ]i>inciiln>' afi'i'ilil pnirr t>iO *i aW, 
ihr mtii-rit i^ tn takr » ilo«f-ii| K|ivini MJt*. hihI In 
flrifiV fivflv i»f lipilli. If llir fir«l (I-im- nl tin- U in 



* -T itiOMiiiiii Iff liarlfv. 
. '/'.«-■ — ^lAi- ;• j;M,;l'-'"f '2 «lni. of honn, 1 
f 1 1 ".i-v I if r ■■• «, ami 7 f»*. iif n>ic wMcr. To 
•••i! ilui •• i-r f'Hif linir^ ■ day. 

f»i.-*:.'.'r y#r jio»r thmat. 
ikr I'f il'T icti.iii nl li:iik, 7 07.. linrtun* of 
**!, • i)rjiliiii«, '.iiiririi'il iiiln*, 3 <ln. Makr in- . |Mi«ilrr, iiiiit iif tin* liiM)(iii|; iiiiiliriiir, li.i« tml ilu* 
*ftn;l'- I'tim II a M}%iT'-i',n* nu-ltiml In ili*- ' tlftinil i-irM-t, tin* |i<)«ili r nin! (Hirp' %tv tn In- m- 
- « tiii>i--f:«-it ^laiiil, or ntiiiiiinti ••ifv thnuit. '. |w*iilii| iirki lijiV; iiihI il at Aii) liiiii* iIm* Ixtiia 11 
ikiit); 'iji III «i|i-li (irra^iriiitii Mimll luinii itl'iiii- ' fthwr^fil t-i In- 1 ■niiiii*; •»«), tlie grvNtrftl can* iiiiu*. 
! iiitf •>. |iii?1iiit; it iritii thi* m'liiih, anil It'tlinj^ | In> lsiki*ii not t<i hrtruk il. 
•«iil^i- til n*. llii-ii ii-nMTiii|; it, ainl ami|viii|; it 1 * IV'rt'nt aerd. 

I in a l< iv «i-r muN, hikI ■«Nllii«iiifC tlir ftili«m, | Worm «r«*il i« fine «tf llir liiilrit anil mntt Cf»m- 
r, «.i;k « l>r Till ii-fil nil, riirinaiiv yrara iHX-«iMil- . mnn antlu*lininlir«, r«|MTiiill% in tiir luiiitiiici \*\ 
•i>rr ihr If t'i iiii fTiniit);. cliililn-n, On ■criMint uf tlirir faMMitlal nil, *!»«.« 



A'v pnt'iii imr throtit. 



; arr hratinf; aiwl «liiniil.«tiii|;. TlifV an- |;i«ni W 



ikr-nf iliC'irliiiifit hurk, fi oz. liiliitiNl «itrin|ie | rliililrvn In lliri-\li-iit nl l-<|n*aint, nr ^ a ili-iicliiii, 

finrlr imwilmil, am! Mrt'Wiil nn bn'ail anil liiilli-ri 
or niatlr iiiln an rlrrtiiaiv with hunry 1 1 tivmcli'i 
or raniliril with uii^ar; or iliirii«i-J tlipiii|;li luiU, 
ami takfii in tlir innrnini; alien tlir •!• 1111*1-11 %% 
rniiitv. AI'tiT llii'V \\A\v ln-f:i n»ci| fi»r tniiif 'U\ ft, 
it 14 t'iiMnrujr> lit );nr a calliaitii-i iir tiM-jr aif 1 niii' 
biiH'tl fnmi llitf iH-giniiing wiih HiubaHi, J«l<tp, nr 
caJunii'l. 

7*0 ilt'atrou iiJtariiL'a. 
I'likr nf ancnlriiif alia «, i ilraelinift, nrw milk, ft 
Ilk. Kiili ilii*ni tii.;i-ilii i- l'<ir a ihtii r. I liii it um-o 
ful to dt'klntv I 111* aacarMU-*, or liltJt: thivan* 
wurm. 

P'twiirr mfiin. 
In a tra-i|HNinfiil nf hiHir^i, nr ciiminl ji lU, nm 
a flrarlmi »l |m»w<Ii-i' uI tin, ami taki* il t«u'«' a i|j\ 
f.T til iiirci-«^«r iiMniiii):* ami r^i-iiiii^^, iiuikinz 
altnp'tlli-r \'i ill'ltCiiiilS iir l^nt. nf tli«' till. A 
liltli- rliiili:irl>. 1 I any iinM a|icrii:iit up itii im*, ni 11 
mai In' )-ivrn 111 tlir ilu^r nf fnwn 40 In Gl) ! hr lakfii i-ucli ;illfiiia»r iii;;lil ul' iIm' mi. 1'Iiik ii 
4 I'l a ^l»*« 'if WAti-r tlini* or fiHir tiiiiri a ilaT. | tlir i|iiantily Inr an ailnll |H-rii>n, hut uouM ii>i| 
liar |iiir|iii»r nf K^ixloii; lln- tlimil, « dnirhmt i |ini«r ('hi iiinrli tiir a cliilil, «r a|i(iri-lii ml, ii^i tiur 

till flnrt II l jrt ii|Min tlic (ma via, but U|Min iIm 
wnnti itai II. 

Ih- Ctibni'T, nf (.'lit lli-iili«iu, ub«'r«i \ thai tit* 
nil nf tiir{H'nlim- i« alnm^t a i|H*riru- in i«ifi b|.> - 
rii 1 i»f w'iriii«, ami ill fiilnn*, in liif |ir.i 'lire nf 
iiiniiv (ili\«ii-Miia, III- atti'iliiitra In llir iiii|ir»|M-r r\« 
}iiiii(inn ul II. Wlii'ii (lir il»«- \% mil ^iiMu irii;]% 
larjjr, il at!'<-t*l«llii* kiilii«-}H am! ftkin,am| p;>i<liif % 
tin itfi-rl nil tlir wnriii, nr iiilrttiiMl una!. I|i- iin • 
■riil>i'i I nr 'i ilrarliiiit, at inh-rfaU, f->r rliililMn 
uf .t \rar« nf a^\ ami f* iliailinitf ir nMn tliiMn ii, 
ami iii'in' l'>r ailull*. Hi- ilirtria il tu Ih- tiki • 
«ilii-n (In* ftfiMiiarli i« inii«t t-ni|i>> , bihI r>j ■mi tii i> t 



I ili-.iiiiiii, Il ifi'-^ III' i-ii«r«, 1 fi£. MAr into 
'i^lr: t • 'm* !!«-•!, niitril villi |M)n aiiir, frv- 
tlv ilnrii" ihr i|av. 

t\r f'i^4ii*itni4iri*'i/ M'lr thrxntt. 
ik« ''f niT«\ *i ill- 1. hninT, 4 «hi. rofc walrr, 

Mit. Tn >M- ii«fi| fi\i|iirntlT. 
I''!'***-.— I'akf (if «[iii-i!« iif laUa, d) timpv, 
f nf rnv-i, i iiz. aati r, 4 do. Mil. 

tr {mrifiril lignic arid, in catri nf |nitriil tiiro 
i atirt* thriial. hat Ih-i-ii attrmlcil ailli llir lunal 
,ivr turrrt^ fit in'i nml rxliihitinn in'MV r|> 
altv alla«tlhirM, anil abalri frrrr, tli:in anr 
' artil; am! «lirn .iiiiiln-i! at aj^q^lrfn iik!lani- 
' nlc'-rati il tn-r ilinriM, it hai iM-rn I'ihiimI to 
*rar tlv- iiifljdiiii-itiiiii, ami (11 tlrtr*-|^c tlir ill- 
mnrr i-ffi-cliiallT than thr iiifit«iiiii nf mtr 
•t villi thf ^olphniie ai-nl, (hr ^ar^^lr |crnrnil- 
'«r4it'il tn III tlin«r ratct, TIm- riMicrnlratnl 



tf c>-iiit iitrik'.riJ Mill iiuy Ik- ailih'il lo lialf a 
of vatrr. 



HKniri^B mm womNa. 

WtaUf/m. 
He mnl nf nulr Irrn fiat lonj{ brt-n I'ttrvm- 

poviTfui n-in**<lT r>r wnrint; ami lit |iit» U-r 
•^•-n a AA iiitiirr a hiliHiiiit n^iui', at an iiiUlli- 
iprcit'ir ('>r thr bnMil nr ta|ir wurm. Somr- 
1 It hat ■•#• Il ir<h-r>'>l (•! In- lArii aithiHil any 
•ir^; at fi«|ii-r iinir* ^jnilM»|[i', tcaiiiiiiiMiy, mrr^ 
. anil (iih* r p'irpititi- m**ilicinrt, lu%c* Ik-i-o or- 
«1 tn Ik- (;»k'-ii Willi il. 

Ih«- Ti ar irj.i, iIm- Utr kin); %f Pranrr ]inr- | 
r-1. l-»r a lirj*! hiiin ni iiiiinry, Ihc n-cijic nf ft l-ir ihrrt* nr fmr Ii-mu*, aa iirvniii«laf.ri t iii.iy Hi- 

" L' fnr I iliralf. (J.iiii!iiiir miIIi il fiiiicila;;i- nf k""> **' *-"- • 



ahatiiirnrc ilnriii); lU uv. Ih-|:iii « ilh a e.. -1 
ilnti' fail> III till' Mint iiiitK, ami n-jH at 1! rM n li r 



1. 
.1.-r. 



irinr •liiih w :*% mm! tn Im* an rffrcHial curr 

i«;n- viiriii, Iniin tin' wuhiar nf a ■ur^'on in . •iiii|ili* .•iiiiMiiinn «ati-i-, iiml «yi-iiii. An I, in rA%, 

i.rlai.il, wti.iM- hii^hanil im il to ailiniiii%lrr It. | il tliniiM mil ^^^f i il* nn 'hf I1 i«i N a« m ap< i.- « », 

. »i r» il |iiit*i--l I'l lir It-ni nuil, n-ihunl lo . lakr a iIum- nf i 4»l'ii i-il I'ln' tn atiti< nr it ■> . 

.. «hirli i«I'iIn- lakfii in ihr fnlln« iiiK man- j iii-»ril alfiiil m n I 'ur nr fm- ilav ' ''' *•'"" *' •- 

Pi*- •!*% Ih Inn- ihr |i«lifiil li In Ihtkiii lo Ukr allrr thr 1 » ifuili I w nut, ui unlil lli- Ix. . i 

frni III-' It I'l takf a ill KM- iif •nine oiiriiiii|p Im-i-'Hiii- hidl'li} 

iciii^, nri>l aftirilt n|irra(inn In make a Tpi-y | /.'itrnr- o/" •■r* ;'.|«i^l 

I aiiSf.HT. m-tl iiiiiniiii,;hv ittoUkr Jilrachms An luli-in jiliv<" »". "* H"""* '""'»•■«•'•••. hii 

|,f |»r.»i1ir fit thr Irni-nfil, in a cup of limr- f..iinil I hi- " rii^n/nl i.V ii»i/«J," '^i-av-.n.- ■! lit n 1- 

»r •aiti, AiA attrr it a liltid orafi4;e>iirrl, or , ni-ii.) m tin il'i** nl >"»*' nr t*ii ili^irliiiit, ^iiii\.'! 

p MKrr jri-airlul animatir; ami if he tomiti it \ »illi linmi.) ni-in- • ffii-arioiii in il«%li ; it.|; !».•■ 

tn lakr i«Kifi afUT aiinlhiT lull ilutr of ll»r |iuv- , Ibjh*, am! alvi th- l"ii< rnuml «unn, lh«i. Um- i 

.il tti>* Il ni-nii*(. T«ii liuiira afl«-r Ihit it laal- , uTturiirnliit i.ii.tiiht 



r«|, tlir f iII-iainK iHirKin|c jMiwilrrt are In br 
■tt, iiA li i;raiitt nl rraiii ul ■carammiy, iniK-U 
I at inneli nl' llir iMiiart-a roerciiruikii, (cahmul 



/^>'- M/itf^uj'in Jfi cfuttlrrH. 
ileal i^p 5) ilrMhiiit ••! n-rtifiiit ml nf tiir,M n- 
tiiir, ailhthr «>>lk uf an rg-^. ami itinH* kiiK^i «ii.| 



I at iiineii nl llir jMiiart-a roercurMlii, ^caiimui iinr, •luiinr ;i>ia ui an r^-^, ami -tin*- •'■»-■ -I'l 
Heil in t^iiil bl «iiK-], awl 5 grviiis of gam- taaUr, or eutuium tyru|i Cmc ihii tn a ih>l.l 
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having tapr-worms. Two d(«ses ire wre of cx- 

Tmke of tai-tnrUn stuith^mvooit seed, bruisetl, 
tutisy setr«l, v!Ut », of eseh, I oz. VaWnan root, pow- 
dtwl, ^ i!r«:hin», jalap rcwl, *lilto» k tir»chm, sul- 
phate i>f iKU:iM, l.J iltKo, oxymcl of si|uills, suffi- 
cienl lo f.»rtu an fi«^*tiui">-. A desseri-spooiiful is 
lo be t»k.en m^1^nnw ani! eTvnin^. 

KPicac't MUTt »j ttiU dotiurAic OHrcriciiie i«, it is still 
d*i»§f t\>u* »»» U!i>k.ilful haiul^ With this precau- 
ti'Mi^ lh<r co»«»H>silKHi fivm which thvie lozengvs 

'INKe of wiTK»ii, \ an ounce; ~b lil it in one wil- 
lv»ii cl w;»tor, j»«kI Iwtinjc straincit it off, add of 
<mI mk*U wh»1k-*1 in spirit of wine, 15 ounces; 
• ttiu* sii^ar, tW ^KUiiuU; mticikise of tmgncamh, 
»-:t«\cicn{ to iiwke the nu»S4. Koll this out of a 
ftMiHckckil ihicWiK'*** »v> that each h»xenjw mar con- 
%vi i>iio j;i-.»in of calomel. II' cut of any other 
sJ»;4(K' ihju »iua!x\ as rvnind or oval, much of the 
itu«<«-« ^lU rvAtuiix^ makiuj; up again and again; it 
K>llowH^ lh.it in the sipiare fi.^rm, the mass would 
rn.iko >rtV loAeiig^'*, whilst the first cutting, in the 
•\ hI or n«unvl« wvmld only pixnluce i2-;^is of that 
auiuUiT. 1K)M\ fnMu one to six, according to age. 

Take of the calomel, (as abinv) seven ounces, 
A*Mu of j.dap, .?J iMMuids, sugar, 9 pounds, muci- 
1^1 >;\' t^f ti*a};acM:.th, as much as may be found sufG- 
»u'Ul lo form iht; .ni^ss, which must be cut out into 
ir^> pilK or Kuenges; thus, leaving in each, half 
« tf rain of llie i^anacea. The dose of these brown 
p\\U is iWuu one to six, according to age and 
iirength. The yellow lozenge is lo be taken at 
uij^hl, the hi<own on the following morning. Cold 
is to he a\oidcd during the course. 



MKUicixzs roR IXDlOKSnOIf. 

Gentian wine. 

Take gt»nlian nx.l and drietl leraon-peel, fresh, of 

KH'h 1 ouiire, 'J drachms of long pepper, and *2 

^ints of moun .ain wine: infuse without heat for a 

tti'ek, and strain out the wine for use. In com- 

Idaiuts of the stomach, arising from weakness or 
udigt-»liv)n, a glass of this wine may be taken an 
luiur bofoiv dtituer and supper. 
Chiififbeate teitie. 

Take 'i oz. (tf fdings of iron, cinnamon and 
niaoe, each *2 drachms, and 2 pints of Uhenish 
wine. Iul\i»e for tnree or four weeks, frequently 
shaking the bottle, then (tass the wine through a 
flh*^r. This wine is a remetly fur obstruction of 
llic uunti's. The dose is half a wine glass taken 
Iwico or tSrioi-! a day. Ijsbon wine, if sharpened 
w iih h:df an oz. of civam of tartar, is also beneficial. 
i*owrt/u/ tonic. 

Tuko of decoction of bark, 6 oz. compound 

tiuiiuiv of U:trk, I o». bark, in (lowder, I drachm, 

c^dclucd nu^nehia, I do. Form a mixture. Two 

latiK>«apo.>n.did ar^' to be given three times a day. 

/■'•//• UvlHiit^ of tht •lomach. 

Take of vhuuomile Ihiwers, lemon peel, orange 
do. iuvU -^ drui'hms, boiling water 1 pint. Let 
thciu u-(u:ou fvkr four hours, and strain. To the 
kUaiuLil luiuor Hd\l syrup ol' ginger, 6 dr. The dose 
ij u M iui -^l.i»»ful, iu'lho utorning early, and repeat- 
au hour lutorc duuior, tv>r habits debilitated by 
dt inking, ui iiMtur.d weakness \>i the stomach. 

The ^lilU made aoiHU'diiig to the following recipe, 
bavc h(.en iuiy pi\-iK»ribcHl as a dinner pill ^th wio- 
iVMhi Tukv ul lUubmb vos>K puwdere<l, 1) dnohmiy 
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Turkey myrrh, 1 do. •ncotrine aloea, | do. tt^ntft 
of chamomile flowers, 2} do. etsentiiu oil of d(K 
16 drops. Mix well together, and divide into 80 

In lis. Two or three to be taken abc^t an hoar b(^ 
ore dinner. 

Tonic thrauffht in comcb of ffreat debiUtjf. 

Take of the deeoction of bark, 12 drachms, lino* 
tiire of bark, 1 ditto, ^nip of Tolu, ^ ditto, dilntet 
vitriolic acid, 8 drops. Make into a draught, lo 
be taken three tiroes a day. 

J>* BtutUe*» preocription for tntS/j^ettion. 

Dissolve three drachms of sulphate of magnesia 
in half a pint of the infusion of roses (made s^ 
cording to the London Pharmaeopceia), and thea 
add hfdf an ounce of the tincture of cascaiilla. 
Three table- spoonsful to be taken twice a day; i. & 
between the hours of breakfast and dinner, and ia 
the evening. 

Abernethy^o preocripdon for iniUgettion. 

Take of caforoel (or sub-muriate of mercury]^ 
precipitated sulphuret of antimony, each 1 seruijle, 
i>owder of eum gnaiaeum, 2 scruples, Spaaidi 
soap, as much as will be sufficient to form into *Sk 
pills, which arc to be taken night and morning. 
For imUgestion and coativeneu* 

The following remedies for indigestion, attend- 
ed with heart-bum and costiveness, were prescrib- 
ed by Dr Gregory, of Edinburgh: Take of earbo> 
nate of poUiss, 4 drachms, simple cinnamon »ster, 
pure water, each 6 oz. compound tincture of gen- 
tian, f oz. Mix. Three large spoonsful arc to be 
taken twice a day. / * 

Jiccompanying tmrgnlive. 

Take of compound pill oi aloes, with eolocystb, 
2 drachms. To be divided into 24 pills, two'to be 
taken twice a week. 

Remedy for JIattdeney. 

Take of bay berries, 6 drachms, grains of pen* 
dise, 2 do. socotrine aloes and filings of iron, esdi 
2 scruples, oil of turpentine, 2 drachms, simple 
^rup, sufficient to form an elcctuaiy. 
hr Reece^t remedy for JIatufence and cramp in 

the stomach. 

Take of carbonate of soda, 1 drachm, cone- 
pound tincture of rhatany, 1 ounce, compound 
tincture of ginger and chamomile, 3 drachms, esnip 
phorated julep, 7 ounces. Mix. Three table* 
spoonsful are to be taken twice a day. 

AUght-mare. 

Great attention is to be |»aid to regularity and 
choice of diet Intemperance of every kind ii 
hurtful, but nothing is more productive of this 
disease than drinking bad wine. Of eatables, tliosa 
which are most prejudicial are, all fat and greasy 
merits, most vegetables, fruit, and pastry. Fhese 
ought to be avouletl, or eaten with caution. The 
same may be said of salt meats, for which dyspep- 
tic patients littve frequently a remarkable prmlileo- 
tion, but which ait; not on that account the Ictl 
noxious. 

Moderate exercise contributes, in a superior de- 
gree, to promote the digestion of fowl, and prevent 
nutulence: those, however, who are necessarily 
confined to a sedentary oecupalion, should parti- 
cularly avoid applying to study, or bodily labtHir, 
iinniediately atter ealiiig. If a strong ]>n^pctisity 
to sleep should occur after dinner, it will be cer- 
tainly better to indulge it a little, as tlie process ot 
digestion frequently goes on much better during 
sleep than when awake. 

Goin^ to bed before the usual hour is a frequent 
cause ot night-mare, as it either occasions tlic pa- 
tient to sleep too long, or to lie long awake in the 
night. Passing a whole night, or part of a night, 
without rest, likewise gives birth to the disease, as 
it Occasions the patient, on the succeeding night, to 
sleep too ioiindly. Indulging in sleep too Uie in 
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in|r. it wi ftlmntl ccTltin methoti to hritif 
■>'!% %m, ami tSe mr>rp frrniirnllr it rr*.unit, 
rr Mn ntstti it ar«iiiirr«; thr pnitMnivity to 
lii« liiiii* It mIiiiom iiTTtiiiitihlr. 1 lH»tr %»li«i 
ullv Mil>j«-«t In till* Mtiicks of tlir ni;(fit- 
'ttl iH'irr to «l(vp «lonr, liiil to lint** tonir 
w-«r t*ii-m, to •% to lir iinnmtutciv ii«oko 
xriiint or •Inijrj'lr*; siikI llit- jnT»«»n to 
i« ••ffirtr mnj \*c rii:niftl(*(t, OnMild br in- 

I * r\Hi«c tlic pNtirnt m% v*r\r uf iMi^tiiilf, 
(wntxy^ni may not liMt* time to ipiiii 

ikfntix'^ pilU. 
i k'A rtirACt of iini^k^iH, 1 ilr ; r««*iitiiil 
>l>.-riiii.i!, I difip. .M.ikc into 1*2 |>ill«, of 
>t- iliif-e iin hoar h^-fun* <liniicr. I'liric 
f\rt III lit In crt'Me di|^»tion in liahil* iif 
liBt^l (IrriWifi;;. 

7 « tmftfuve tU^fHion. 
mtll rni^t "f |*n-ftil rnvrf moniinj;, faiit- 
« mil •• Mir iN-f.in lin-»Wfiist 
'IS rr$tnt'e the appetite, 
( tKn«iii<4ft of i|iui*Ma, *i dmehmii; boiling 
;iMit. Ixt tlii% rvniiiin in a clntc vrksfl 
I, «lu a ilratn oflT, »tiil mM to lli«r «tiiiintM| 
KU|i«Mii»i| tincture of ranUninms, *i nf.. ; 
li««-iiit<-r, 4 itr«. ; |Hi«(liT of rhu^taHi, 1 
I'mWc thn^' tat>li'-«f»oonftful nn lioui iHl'iirt* 
cr 4ti- 411 u|itM*titr. 

»l ottn- tvui tutafatidii piU», 
f • <-»(rMtr AHH-s, in |*owi|rr, a^iuftrtida, 
«l )iAit». Form thr in into a muM «ilh 

I I ^oin arahic. l'hi-M> i»ilU. in (Iom*« nf 
l^riin* lui'c a ilrtr, |ir«i*Uic«* tiir iiinst aa- 
ci« to r !««•« of tU tiM-pMa, attend, d with 
flit'ih tiC4-, iiii*l r(i%li%i*iii'i«. 

fur hetirthurn. 
wnpUint it an noi-a«} ifnaMtinn inthf »lo- 
ih aii«itl«, a hi-al nmrtf or lc«« %iidrttt, 
tinun Mliiiili-fl «itl. oppiv^tion, r.iiiitnvh», 
iiinn !•« ^iMuit, or t |ilctitil'ul diichargt: of 
|»h, likr ludiia. 

nil iiia% an**: frf*in vurimMcativt: virli »% 
u-;i hoiti »<ir«. 4iid womiv |^i4«iiij( tin* 
•I •t<*iu4ih, aU > from actid and |i«iii)^'itl 
■«i«> Imiu Hm nniatic anil ^t*n\y hiimotirn, 
«. H It] 1. 1 mi t'Mi in-c: a u«r of tra. 
• t •h'MjIii In lit a li^ht aninuil kind; thv 
tii!t ^inl «.it-T. t-'H^t and v.itcr, llri«l(i| 
«« .•ri«M % %|irinM Ik* all'iwcii; %rr% litllo 

ll lli.ll »• II t •Sl«tti|. 

tlHiifi ti.it miM II from ai-idilT in thf ?*o- 
tfitl ii-- iirii «%art, aftiT a K«Miile I'lni-lic, 
1 1' |i •«ji I III .I'd i>l (h«' fii|lo«iiig niiviun* 
r« a •] i> —.1 ilr. Ill iiM|;iir«ta, 1 Mni|di* nf 
1*1 jMi * tt I ; I 11/. of rinnamon %ialtT, ) a 
•I -I l.»v< •.'.• r. iiiiil -i I'X. c<f ilittilii'tl wjMrr. 

i.'.ii'i, ..;;■ 'tiittt hu ptun ami J!tttuit me, 
1^1 It' r I'J ki-iiiift III |ii-r|ian d chalk, ^ an 
i|«ci luit.i. v.iiir, 1 ox. ot |Hitf «.«lrr, 'J 
lilt fif |»tOH-iitii, and l*J dn>|i«of ijnrlun* 

till* lit jiii;lit in to lie iakiii .\ liuii*^ a \\ay. 

Knitt'tu ri, lUieHtieti bw €**Mtn^nr9t, 
rav . 1*1 iiih Ui4liv«*4, c Huhiiii d with c»r- 
, s:.\ t>i I**" a«lmiiii«|rrvil, utitil ilu* rjiuw 
. t*M.i'i«< d. I iiki'iif cuiifiTtiiiit til iiiMiiia, 
•|», ir» {• i«tlt-r, m iii-a.( com|iouiii| tiowdfr 
»Hi, ^t ,;r4in«; crv am of tartar, 1 (Ir.* and 
^iii|p-r A% m>ich a« will form an rh-ciuary i 
ihc bulk I'f a a^lnut it lu bv taken Oiry 
( rin|{ tu bill. 
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t Ike auft cxtrMtol b«k, IS frAinii p«ri« 
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fird alum, in powder, 5i|o.; tincliirr of rqnmn, £ 
ilnipa. Miikf* intna bolu«,to Im.* taken ihn-i tiini-t 
aiU), in ha'f a }(lnft« <f rt*d wim*. 

•frivlArr nwthwi. — Take of tiuctiirr of opium, IS 
<ln»pa; chalk nii\ltir«*, fioi.; citi anu/n water, I oi. 
Make into a mi t ton*, of which take a <ui);c iabU> 
ft|HiiH>fol fvi-nr lit liiitiri. 

.^ii«/A#v.— *I'ttke if jH»*»ilr« tA rhuharh, 10 ijni., 
|iowdfr of rlialk, « ith opium, t >ciuplr; dn. «ith> 
out do. 1 dr. \Likr into lu ir |ia|M-nt ol which 
takr oiN' itiKhl and inoniin);. 

• f/i*/Aii'. — I'aki ot tiiifiiiit> of opitim, Ch> diffpi^ 
rhidk ini&tnre, <%^ ox.; timtuiv of t iiuunooii, ^ t%i. \ 
rinnaniiMi wul**r, S ox. M^ki- a iitittuii-, of Hfitrh 
takt' two t1|i||f-«|H>«nikfid :ii'it-r t'%i n lii|iiii| ntotinn. 
(ti\fn in dianlMra, anti the- lu^>M-n«-»a ultin ullend- 
ant U|MMi con»«iinptiiiii. 

7 mumnti of ohtttnate tharrhtra. 

Take of bark, in powiler, i MrnipK't; c.>nkp«mn«l 
(lowdfr of clialk, wiih opium, lo )*rain«. Form a 
iKiwdrr, lo l»e lak«'n ihrve or fuor tiinra a tlmy. 
Ilii^ ift vYcrllrnt in nh^tinatr tliairhira, firU i-%.«- 
rimtin); with rhnliNrb ami eolninbo, r«|ual |uiitB, J 
i;n«ina vwvy four lir>iii-«. 

»1noiiiine rit/ntet: 

Take nf tinetiin* of opiuni, '•diiiehro*; derortlnn 
of barley, S ox. Makr a cl\ %!• r, to Im* thrown up 
directly. To stop diaiHuiu and remu%e apauu. 

Opititr eftfiml. 

Trfke of milk of aHMi'iMiil.*, H ox.; tincture ol 
opiuni, Idiachm. To ?h- inj<'ftttl at a ih «ter a( 
Im-i| titik*-. Thi« i« uufnl in •liwinlerauf tiie anus, 
which iitduce intofTrraldi' puin. 

Hem-nlu fur fnU'*. 

Take of |;nll«, in |Miwd« r, 'Jdiwchm*; hi>'4«* lard, 
^ an oz. .Make info an oiulmtiit, to Iw applied by 
meant of lint to the ettt riiul pib'i, or vwu piv^Md 
«<iinf*what up the fiiiMUinrnl e%er«' ii't(;h(. Itiia 
hn% doiif wdiid'M-^ in the pihA, takiii;:, »l the tame 
liiiu*, ihi* ril|i»wiii|(: T.ike of iiiu%»ia, in i'rispint>«^ 
*■! drH(liin«; l»'>ilin); water, 1 pint. Ix-t it rt-iiiaia 
three hoor^. «trani;tn 7 iNincft nf the ktraiiit-d It- 
tpior, aiM amnialic mntieti'in, 1 drachnii finger, 
ill |Miwih'r, *J M:niple«. J'nke of tint initliuv, i 
(able-i|NMiiiblul at Iwrlvr and ti'^rn e^ef} iLiy. 
/"«/i> fur rftrunt'iftam. 

T.ike of ;;u<iiacutn (K'lm n'%iii) in poitdi-r, tnap, 
e«|iuil parts t tirjchiii, «-«senlial oil of jtiitjie/ 
Urn, 4 dnipa. M ikt into 'JS pilN; lAe tf foMf 
tiine» a day. Tlii* t» an ndmirable rem«*dy . 
ihntmentj -r (he <Htme, 

In Am«'nra, nit '>intinfi.t ol «ir«t!iitnium, made bj 
reiitl) b iiliiiiffiiHiiict «nl till- rte> ni h u«rt (bi-nivil; 
III a |H)und and a hall'iii' in alt ho};'* l-*'*^'! *ill th<r 
bi-conie ctitp, in in high np'iie ai a remt'dy fi« 
thi« fliveaM-. Tlt«- aix** «>l a nntine);, IH' Tuint^, 
lit IMiilidelphta, lia« 1'<hiiii1 In t\ ni<i\i' |-|iruntali« 
p.«in«, alter (It-rtiieiiy and |Hi«i|-if>il liniiiii'nls 
with inliMiial reiitnln •, Itjd inialU Uibdi ami l>r 
ZidlitkiilTfr ia}ft, ihal lie luit known the alramu 
fiium oiiitmeiit to ftncr* rd in ratca of Ho umati«ma 
alier the nit«-nial eiliibiti->n o| il.v tinrinre of atna* 
moiiiui.i IuhI iio efli tl. Ft r iiti* rnal um* he pirf'-rt 
a tiiirtuiv ol iIh* lra%e« ' ni *i\e in the pro|ioriliia of 
an ounre ami a half ••( tin- ilio d !• a«« • In a pint <>f 
pDMif •pint) t<i till- e\iiJtt. 

J^au^fu J^T" tut k:i^» and tnatifti. 

At a iiii nl iiKiliii|S nl liie Midu'id Sttririf ol 
I>Mid<-n, oil of tur|M iiiine w.it ttmn^l) n'ruin 
liteiided, a% In in^ aliii>»-l a ptn..era lor .icutr th«-«*B 
niatiftoi, Ke. 'I he liii in>il » in w hirh tt w a« a«linil»> 
i«teretl II a» follow i:—(li| ol t«*i|ieiitinr, Vt>ilr.i|ia, 
ili-ctKiion ol bark, I J f*x. I • Inr tdiketi r«er« 4 
liuma. 'Fhe utinf tlir Uiicetan I pui^atnet wt-rv 
ceiierally |irrnii«cd. No tenMble o|i**ratiiMi enM»et| 
frum the mcdiciaes but tlw (lal'niu were i|ttMklf 
rcUcTvUol' ihc iwylMUL 
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Rheumatic pant in the face, 

M. Double has admUiistered the sulphate of 
Fertiviau bark in several cases of acute nains in the 
face, approachin)^ to tic doloreux, with complete 
success. He advises it to be given in the dosw of 
6 grains, dissolved in camphorated jalap, three 
times a day. 

/Wr/iofi, comf'-eenmf and peraunon. 

Not only rhcun.atism, but the cramp and gout, ! 
which bear affinity to each other, have lor.g been 
greatly relievetl by friction, wherever it was bear- 
able, but some cures were performed u|K)n ^tients 
slightly attacked, by |K:rtinaciously rubbing the 
parts day after day: to this roetho<l of obtaming 
relief, Dr ISalfour has recently added those of 
comiiression and i>ercussion, with complete suc- 
cess. Percussion at tlie sole of the foot relieves 
]min there and hi(rhcr up the limb, and compres- 
sion affords a curtain degree uf ease. Compression, 
•lone upon tlie tendon of the heel, (gt^sping by 
the warm hand between the finger and thumb), is 
sure to affonl relief, as long us the pressure is con- 
tinued, at least so far as liie knee. A bandage 
round the thigh gives instant relief to that pait of j 
the member; grasping, or repealed pinchings, leave 
the |>atient in comiMralivc ease. Pereusition, by 
the {>atient himself, witli his crutch, upon the spot 
most affected, is very beueGcial. Dr Balfour 
** pummels" the same part daily, until the cure is 
eirected. 

Tremor, caused by lifting up the limb, is always 
to be checked by passing a bandage round the 
ancle; and the reason assigned for this whole series 
of remedies is the excitement of certain nt.'ves to 
action, or arresting (hat of otl^ers. 'i'his practice 
is by no means a novelt;*: it lias long been employ- 
ed by the negroes upon their Kuropean masters, by 
whom it is termed ** shampooing." 
Remedy for thegoiU. 

Take of rhubarb, powdered, guaiac gum, nitrate 
ot potass, flowers uf sulphur, each, i oz. treacle, 1 
pound. Mix well together. From one to two 
te»sy)Oonsful (according to its aperient effects) to 
be taken every night, witli a little warm gin and 
wsler. 

Tne CUeUea penaioner^a remedy for gout and 

r/teumatiam. 

Gum guaiacum, 2 drachms, rhubarb, pulv. ^ 
dracliVn, flowers of sulphur, ^ oz. cream of tartar, 
2 dnichnvs, nutmeg, or ginger powder, ^ dr. 
Made an electuary with treacle, antl two teaspuons- 
ful taken night am. morning; and if the fit of the 
gout or rheumatism is se\ere, a glass of hot rum 
and water after being in bed; if much fever, white 
wine and water, or hot gruel. To be continued a 
few days. If 2 spoonsful relax tlie bowels too 
much, then only 1. 

Gout cordi^iL 

The following is a valuable remedy for gout and 
spasms in the stomach. Take of the lesser carda- 
mom seeds, husked and bruised, caraway seeds, 
bruised, each, 2 oz. the best meadow saffron, ^ an 
oz. Tiu'key rhubarb, thinly sliced, l^oz. gentian 
root, do. i of an oz. Mix, and infuse in a wine 

auait bottle of white brandy for a fortnight The 
ose is a table-spoonful, with an equal quantity of 
water, to l>e taken every third day. 
The Portlund pontoaer. 
Take of aristolochia rotunda, or birthwort root, 
^utian root, tops and leaves, germander, do. 
gri)uiid pine, do. centaury, do. 1 ake of all these, 
well dried, powdered, and sifted fine, equal weight: 
mix tlicm well together, and take 1 drachm of this 
mixed powder every morning fasting, in a cup of 
wine and water, orotli, tea, or any other vehicle 
you like best; keep fasting an hour and a half after 
ii; continue tliis tor three months without inter- 



ruption, then diminish the doae to J ut ■ dncMe 
for tliree months longer, then to ^ a drtchm fie 
six months more, taking it reguUr^ tnrj morn- 
ing if possible: after the first year, it will be fuS^ 
cient to take ^ a drachm every other day. As this 
medicine operates insensibly, it will perhaps take 
two }ears before you rMeive any great beaicfit, k 
you must not be discouraged, though you do am 
perceive at first any great amendment; it worki 
slow, but sure; it doth not confine the pauent to 
any partieular diet, so one lives ao^rly, and ab- 
stains from those meats and liquors that bsvr 
always been accounted pernicious in the gout, si 
champaign, drams, high sauces, Sec 

N. a. In rheumatism which it not habitosl, i 
few of the drachm doses may do; but if habitul, 
or of long duration, the powder must be taken ii 
for the gout The remedy requires patience, si >t 
operates but slowly in both disteroperSb 
Pradier*a cataplasm. 

Pradier*s remedy for the gout was purchased br 
the Emperor Napoleon, pro bono pubUn^ Iw 
Jb'250O:— lake of balm of Mecca, 6 dr. red bsrk. 
1 oz. saffron, ^ oz. sarsaparilla, 1 oz. sage, 1 oz. 
rectified spirit of wine, 3 lbs. Dissolve scpanttJr 
the balm of Mecca in one-third of the spirit ol' 
wine; macerate the rest of the substances in Um 
remainder for forty-eight hours, filter, and laixtbe 
two liquors for use; the tincture obtained is nixed 
with twice or thrice the quantity of lime water, tbr 
bottle must be shaken in order to mix the precipi- 
tate, settled at the bottom bv standing. 
Mode of application. 

The following is the mode of emoloTing fhe 
remedy. A poultice must be prepareu or liueed 
meal, which must be of good consistency lad 
spread very hot, of the thickness of a finger, on s 
napkin^ so as to be able completely to suTTOaadtlie 
part aflQaed; if it be required for both I^ fron 
the feet to the knees, it will take about S qosrtsof 
linseed meal. When the poultice is prepared, wA 
as hot as the patient can lA^ar it, about Sooneetof 
the prepared liquor must be poured equally orcr 
the whole of the surface of each, without its *"^" 
imbibed; the part affected is then to be 
up in it, and bound up with flannel and 

to preserve the heat The poultice is ^^ . 

cl snged every 34 hours, sometimes at the end oi 
t* ;lve. 



ruxiOATioir aitd yurnLATioir. 

To purify the air in hallt, theatrea^ andhoapitoi 
Dr Van Marum has discovered a very limpk 
method, proved by repeated experiments, of pre- 
serving the air pure in large halls, theatres, ho^- 
tals. Sec The apparatus for this purpose is notbiBl 
but a common lamp, made according to .\fpiwl'> 
construction, suspended from the roof of the hall, 
and kept burning under a funnel, the tube of which 
rises abr /e the roof without, and is furnished vith 
a ventilator. For his first experiment he filled his 
large laboratory with the smoke of oak shavioet 
In a few minutes after he lighted his lamp, tw 
whole smoke disappeared, andthe air was perfectly 
purified. 

Simpk mode of venttlaHon, 
Ships^ holds are well ventilated when there i* 
wind, by means of a sail, rigged out from the deck 
to below, like a funnel, whose lariat orifice noisti 
to leeward. But in some situationa, as pnsoo** 
where foul air stagnates, this methorl cannot be 
adopted. Therefore, the plan has been adopted 
of making two holes in the side of the building <v 
ship, communicating with the open air l^stio 
tube- I'wo pair of bellows are fitted up, the nav^ 
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ing irtro<lnee<1 nir-tight into one of the 
•nd a leathern pipe nailed on the wall, 
ither tuhe, to which it may- be faMened 
mid. The other end of this pi|>c is to 
fast to the olieker-liolc of the second pair 
s: a lutinjc of plaster of Parts, rcnacr- 
•nds air-tight A common blacksmith's 
ows will thns empty a space containing 
:aheads of foul air, and supply its place 
I fresh air in a very few minutes. 
rmpipnfnr ventilatintr ahipiy £jfc. 
les arc nsed for dniwing foul nir out of 
other close places, by means of fiii'. One 
is i»lace«l in a hole in Jie side of a fur- 
»setl in cvi-r}' part excepting the outlet 
wikf); the oilier in the place which it is 
\o purify. The rarefaction produced by 
auses a current of air to be determined 
ihe only mcann by whicli the air can ar- 
ic fire bring through the pipe, a quick 
1 in the place wlu're the extremity of the 
be situated, is consequently procfuced. 

The air trunk. 
>paratus was contrived by I)r Hales, to 
e sta;;nation of putrid effluvia in jails and 
€8, where a great number of people are 
ogetlirr. It consi ats merely of an oblong 
n at both ends, one (if wbicli ib insei'ted 
liling of the room, the air of which is to 
lire: and the other extends a goo<l way 
c roof. Through this trunk a continued 
1 is curried on; and the reason wliy va- 
thit kind ascend more swiftly througli 
nk than a short one, is, that the pressure 
la always accordi:i? to their tlifferent 
'ithout regard to the diameter of their 
)f the vesw'l that conUins them. When 
n of putrid effluvia is long and narrow, 
jnce between the column of atmosphere 
in the upper end of the tniiik, and that 
»»ses on the lower end, is much greater 
e column of putrid effluvia was short and 
consequently the ascent is much swifter. 
»r H single pair of scales, which was two 
lianieter, being held within one of these 
•r the Hmise of (Commons, the force of 
ling air made it rise so as to require four 
:vstore the etpiilibrium, and this when 
no pers<>n in the house: but v^hen it was 
tt than I'i grains were requisite to restore 
!»riimi; which clearly shows that these 
i»t be <»f real and verv jrrtiat efficacy. 
Kthod of cooling and purifying the air 

in tummer. 
lot days of sunimer, e^ptM^ially in houses 

the meridian sun, a capacious vessel 

1 <*old Wilier is placed in the middle of a 
i a few gruen bntiicties (or as many as it 
) of limt;, birch, oi* willow-tree, are 
rith the lower enda into the fluid. By 
expedient, the apartment is, in a short 
drred much cooler; the evaiKMratitin ' of 
producing this desirable effect in sultry 
without any detriment to health. Ke- 
exhuJuliou of green plants, >inder the in- 

f Uic solar rays, greatly tends to purify 

Mit care must be tukeii that they do not 

the apartment after night-fall, or in the 

'l\t ftimigate fold roonu. 
i table- s(>ooiiful of common salt, and a 
M)ercd manganese, in a glass cup, add, 
ive different times, a quarter of a wine 
rotig vitri<}1ic acid. Place the cup on the 
go out, taking care to shut the door. 
nr will come in contact with the malig- 
oM, and d«iCroy it 
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Cnutiont in tnmttng nek rotint. 

Never venture mto a sick room in a violent peri 
spiration, (if circumstances require a continuance 
there for any time,) for the moment the body bc»» 
comes cold, it is in a state likely to absorb the in 
fection, and receive the disease. Nor visit a sick 
person (especially if the complaint be of a conta- 
gious nature) with an empty stomach; as ihis dis- 
poses the system more readily to receive the infeo- 
tion. In attending a sick person, stand where the 
air passes from the door or window to the bed of 
the diseased, not betwixt the iliseased pei*son and 
any fire tliat is in the mom, as the heat of the fire 
will draw the infectious vapour in that dii'ection, 
and much danger would arise from breathing in it. 
Fitmigating povrder. 

Take of cascarilla, reduced to a coarse powder, 
chamomile flowers, aniseed, each, equal jiarts, S 
oz. Put some hot ciriders in a shovel, sprinkle 
this gradually on it, and fumigate the chambers of 
the sick. It takes off all smell, and keeps off in- 
fection. 

Prepttration of acetic acid. 

Put 4 ounces of acetate of had, in powder, into a 
tubul.ited glass retort, and pour over it 4 ounces «)f 
sulphuric acid. Place the ivtnrt in a sand-bath, 
the heat of which should hv kept as uniform as pos- 
sible. Adapt a common receiver, over which there 
must be coii!»tantly kept a piece of wet flannel or 
cotton for the condensation of the |;a8 as it comes 
over. Sometimes sulphurous acid gas wiV be 
found to adulterate the acetic aciil: this is easily 
known by the suffocating oiloiv. which it emits 
The best way to prevent this, is by a slow distilLi- 
ti'^n; or the whole may be distilled a second time. 
The acetic acid possesses a very pun^iit oiiour, 
owing to its volatility; consequenlly it should be 
kept m a well stoppetl phial. It is used as the 
basis of all the aromatic vinegars. 
^iromatic vinegar. 

Acetic ac:d may be mixed with eantphor and 
aromatics, as in llenry*s aromatic vinegar, in a 
quantity sufficient for a small smelling bottle, at no 
great expense. Kut it is the acetic acid which is 
useful in preventing infection, and not the aromat- 
ics, Hhich an' added for the pleasure of the perfume. 
Cheap aromatic vinegar for purifying large bidUl- 
ingSy mmnujactorietf ^c. 

l*ake of common vinegar any quantity; mix a 
sufficient (quantity of powdered chalk or common 
whiting wiU) it, aslon^as bubbles of carbonic acid 
gas arist*. Let tlie white mutter subside, and pour 
oft* the insipid supernatant liquor; aflerwards let 
the white powder be dried eitlier in the open aii* or 
by a fire. ^Vlien dry, pour upon it, in a ^lass or 
stone vessel, sulphuric acid as long as white acid 
fumes continue to ascend. This prtxluot is similar ' 
to the acetic acid, known in the shops by the name 
of aromatic vinegar. The Himpliuity of this pro- 
cess i>oints it out as a very useful ami commoilious 
one ft>r imrifying prisons, hospitid ships, and 
houses, where contMgion is presumed, or iUH^ieclet^ 
the white acid fumes diffitsmg themselves quickly 
around. 

7^ prevent and dettroy ihe mephititm of pUutirea 

valli. 

Wherever a number of people are assembled, 
either in health or sickness, the walls become iu- 
sensibly impregnate<l witii infectious exhalations. 
Currents of air, when admitted, sweep and cleaiihe 
Uie atm<)sphere, but do not carry aw«y the miah- 
mata concealed in the porosity of tlie walls, which 
retain the infectious humidity of the i^rspiration 
of bodies, gradually eoiidensing on tlieir surfsoc 
Quick lime may be lubslituleJ to tlestroy such 
mephitism of walls, and also to |>revent the evil 
The most infected tiuii and uefea lote their snMil, 
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when mixe^ with the whiting or size of lime. 
Lime eitteri white-washing, anw may heonmc the 
lirinc)|):il stibstauce of it, by substituting it for 
S})aniHh wliitu. \V1ien mailc the principal ingre- 
dient of wliitC' washing, it will prevent walls from 
b<;ing imprcgnateil with infectious miaiiroata. The 
addition of milk and oil are requisite, for lime has 
no adiiehioji on walls, nor can a body or substance 
uc given to the Ir.ver. The sliglttest rubbing with 
a pencil bi-iish w ill rub it off, and leave the wall 
iiaked. I'he cheesy part of the milk, with the ad- 
ditior of oil, which makes a soapy body with lime, 
form, after the evaporation of tike humidity, a dense 
coherent laytu*, or sort of varnished plaster, which 
ovon-omrs the porosity of stone, plaster, brick, 
and wo')il. This wasit has another advantage, that 
of checking the nitriBcution of walln, which the 
painting of them in water colours has a tendency - 
Id acci.'lei*ate. 

To duinfict httert. 
I'lic best method of disinfecting letters, and 
other nrticleH coming from places thai are supposed 
t>) be visited by the plague, is to expose them to 
the fumes of burning sulpliur, mixed with salt- 
petre. 



CAUTIONS TO OLAZIEn9,PAlXTBR!l, AXD PLUMBBK9. 

The following medical cautions were recom- 
mended by tiie physicians and surgeons of the Bath 
Hospital, to those who have received benefit by the 
use of the Hath waters, in cases where the poison 
of lead is concerned, as plumlnrrs, glaziers, paint- 
ers, anil other artificers, who work in trades which 
expose them to similar hazards, from the same 
eaiifle; to be observed by them at their return to 
the ex(.rcise of their former occupation. 

1. To niuinl'.rui the strictest temperance, parti- 
ruhiily rcbpectin}^ distilled spirits, MhicU had bet- 
ter btr altDgctlier forborne. 

*2. To pay the siricte&t attention to cleanliness; 
and never suffer paint to stick about to daub their 
hMiids: and particularly never to eat their meals, 
or ^o to rest, without washing their hands and face 
wilh soap, peHeetly clean. 

3. Not to eat or drink in the room or place 
\» herein tlicy work; and miivh less to suffer any 
food or drink to remain unused, even for the. short- 
est spfico of time, in any part of a room vihile 
painting, or whei*e colour stands; and not to work 
oil an empty stomach. 

4. As the clothes of {>ersons in this line (paint- 
ers, particularly) ai-e generally much soiled with 
colour, it is recommended fur them to perform 
tfteir works in frocks of ticking, which may be fn *• 
quenlly washed, and c n\entently laid aside uhen 
Oie workmen go to their meals, and again put on 
when they resume their work. 

5. Kveiy bti>iiness which can, in these branches, 
slimtld be performed with gloves on their hands; 

ai liters, in performing clean light work, would 
nd gloves an inconvenience; but to avoid the evil 
here mentioned, the handle of the brash should be 
often scraped. Woollen or worsted gloxesare re- 
tomiiieiided, as they mav, a\id should be often 
washed, after being soiled with the paint, or even 
with much rubbing against the metal. 

6. Caution is necess:ir}' in mixing, or even in 
iMipacking, the dry colours, that the fine powder 
do not get into their mouths, or be drawn in bv the 
broatli. A crape covering over the tace might be 
•f service; bute^re should be taken to turn always 
die same side of the cra)»e towards the face, and to 
flican or wash it fix>([uently. 

f . All artificers should avoid touching lead when 
HCC; ui<l tliis vauiiou is especially necessary for 



printers or eompositon, who Imrt oftea loiftte 
use of their limbs t/y handling the typet, «ta 
drying by the fire af^er l>cine washed. 

8. Glaziers* nutty should never be made • 
moulded br the nand. An iron pesUe and nMftr 
would work the ingre<1ients tnrether, alhstfc^wl 
ly as well, and without hazard. It is Bccemiyh 
working putty to handle it, nor is it umaUy yd^ 
nicious; cleanliness is therefmv the best rees» 
mcndation. 

9. If any persons, in any of the above employ 
ments, should feel iwin in the bowels, witk co^ 
tiveness, they should immediately takeSddropiof 
laudanum, and when the pain is abated, two laU^ 
S|)oonsful of castor oil, or an oonoe of the bllbr 

Iiui^ing salt, dissolved in warm chamomile teiL 
f this does not succeed, a pint, or two pints, of 
warm soap-suds, should be thrown up ai a dp> 
ter. 

10. As a preventive, two or three spoonsfid d 
salad oil, taken in a small cup of gruel, is likdf 
to he of service, if taken daily, and steadily ym 
sued. 
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DISEASES PXCUllAft TO FIMALIt. 

Ntfttaic JitB. 

Tliis complaint, called also the hrsterie pasiio^ 
appears umler various shapes, and is often oviiif 
to a lax tender habit, obstruction of the meue^ 
fluor albus, &c. 

In the fit, the patient is seizc<l with an oppr» 
sion in the breast, and difficult respiration, ssciok- 
panied with a sense of something like a ball s^ 
ceniling into the throat, which pits her ondergitat 
apprehensions of being sufTocated; there issbsi 
01 si>eech, and generAlly violent eonvuliiTe bm- 
tions. These, with a train of hypochondrisefrnp* 
toms, arc sufficient to determine tlie diieatr; li 
which may be added, frequent laughing aiidoT^ 
ing, and various wild iiregular actions: after vlwA 
a general soreness over all tlie budy is felt; ihe 
spirits are low; the feet are cold. I'he ariae il 
clear and limpid, and dii>charge<l in great quantily* 
The hysteric fit may be easily distiuguislied froa 
fainting; for in this the pulse and respiratios at 
entirely slop'^ied; in that they arc botli pereeiTBU& 
Cwe and prevention. 

Nothing recovers a i>ei'sim sooner outof tbcfajv 
teric fit, than putting the feel and legs in vara 
Wilier. 

When low spirits proceed from a suppretsnaef 
the piles or the menses, these evacuations mstf lic 
encouraged, or repeated blee<litigs siibstKatnl. 
When they take their origin from long coutissrd 
grief, anxious thoughts, or other distresses of min^ 
nothing has done more senice, in these esiri, ttas 
agiveufde coini>anv, daily exercise, and especiiUir 
lout; journeys, ami a variety of amusements. 

Jiegimen.—K light animal food, red wine, dNO<* 
fill company, and a good clear air, wiib modefSU 
cxei*cise, are of great imjiortanG*} in this disonj*'* 
Drinking tea, and such like tepid relaxing IfA^ 
should by no means be indulged. 

The cui'e consists in whatever lends to strrsgl^ 
en the solids, and the whole liabit in general; *>*" 
nothing will effect this more succeswuily (lisn * 
long-eunliiiued use of the iniueral chalybsSU: vs^ 
tcrs, and riding on lioi*8eback. 

I'akc of proof spiiil, I pint, sal ammonias, W^ 
ounces, assatuftida, 6 drachms, |K>tash, 3 omcet*-^ 
Mix them, and draw oft', by distillatiuii, 1 |iist^ 
w ith a slow fire. 

The spirit is pair when newly disuUvd« laitas- 
quires a considerable tin^e by keeping. The doir 
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•tpoooful in KNne water, during hjstcriet, 
•mine to be Uik«n occasionally. 

Jinti-^jf9teric pilU. 
of aompouod pills of galbanum, 8 drachms, 
iron, 4 Kniples, syrup of ginger, as much 
Ricient. Form a mass, which is to be made 
pills, of which take 4 at noon, and at seven 
rening,eTei7 dar, drinking after tliemhalf 
^port-wine, "these pills are excellent in 
( kTOctions. 

Fmtid enema, 
is made by adding to the in^dients of the 
I elyster, 8 draohms of the uncture of assa- 

les of hrsteries and oonvolsions, the fetid 
is of singular use. 

Opiate drmigkt, 
ngethcr, cinnamon water, one ounce, spirit 
rays, half an ounce, sulphuric ether, half a 
» tincture of castor, do. Let this draught 
1 every six hours, if the stomach should be 

by cramp. If the feet are cold, bottles 
ith warm water should be applied to them. 

Tonic for debility in females, 
of soft extract of Imrk, % drachms, colum- 
of iron, each 1 do. simple syrup, as much 
fieient. Make into 50 pills; take 8, and 
ly increase to 5, three times a day. 
Compound gt^banum pilli. 

of galbanum, opopanax, myrrh, sagape« 
eh one ounce, assafoctida, half an ounce, 
f aaffron, as much a^ is sufficient Beat 
^ether. These pills are excellent as anti- 
s, and emmenagogues: half a scruple, or 
laj be taken every night, or oftener. 

Compound spirit of lavender, 
of spirit of lavender, three pounds, spirit 
wry, one pound, cinnamon, naif an ounce, 

tne same, red sanders, three drachms, 
bf ten days, and then strain off. This is 
ten upon sugar, and is a salutary cordial, 
imble to drams, which are too often had re- 
3 by persons feeling a great sinking or dc- 

01 the spirits. 
fmfusion of senna, -with tamarinds, 
the infusion of senna, before it be strain- 
tnee of tamarinds; then strain. This forms 
id aseful pur^e, excellently suited for deli- 
ma^s, and inHammatory diseases. The 
the senna is well covered by the aromatic 
nd by the acidity of the tamarinds. An 
a convenient pui-ge. 

Mild purgative, 
of manna, 8 oz. tamarinds, 1 oz. roM wa- 
• Boil tlie rose water and tamarinTs to- 
ir a quarter of an hour, then add the man- 
ree table-spoonsful to be taken every 3 
intil a motion is obtained. Less 13 to be 
m child. 

Fluor albtts, or vfdtes, 
nor aihus is a flux of thin matter, of a pel- 
white colour; sometimes it is greenisn or 
4iarp and eornxling, often foul and fustid; 
J if it be of any long standing. 
IIS lab')urs, fref|Uent miscarriages, immo- 
iwings of the menses, profuse eTacuations, 
t, an inactive and sedentary life, are the 
hioh genenUly pruiluce this disease. 

Jieginten, ^c, 
iet should be nourishing: milk with isin- 
led in it, jellies, sago, broths, and light 
ed port «ine in moileration, chalybeate 
aoderate exercise, and frequent ablution 
Its should be recommended. A standing 
of body long c<intiuued, violent dancing, 
valkii^ must be forbidden. 



Mtringent hieetian. 

To restore tone^to the parts, it will be necessarv 
three or four times a day, to inject a portion ci' 
the following mixture, by means of a fringe. 

Kub together in a mortar, white vitriol, i drachm, 
sugar of lead, 10 ^ins, water, 8 drachms. Mix 
the whole with a pint of distilled water. 

Jlnother.-^yi'ix together I drachm of powdered 
alum, witli 1 pint of decoction of oak-barx. Inject 
as above. 

Tonic and astringent pills. 

Take of gum kino, and extract of PcruTinn 
bark, each, 1 drachm, grated nutmeg, 1 scruple, 

f powdered aJum, ^ drachm, synip, in sufficiency to 
brm a mass, which is to be divided into 36 pills. 
Three of these are to be taken at eleven, forenoon, 
and five in the afternoon; being taken two hours 
before dinner, three hours afterwards washed 
down by a glassful of good port wine. Recourse 
may at the same time be haci to tincture of Peru~ 
vian bark, to preparations of steel, and mineral 
waters. 

Prrven/ioit. ^Females afflicted witli this disor- 
der should by no means indulge in the too free use 
of tea, or other warm slops of a relaxing nature. 
They should sleep on a matrass, rise early, and 
take such exercise as may be convenient, and, if 
possible, on horseback. Cold bathing should also 
oe used as often as convenient In winter a flannel 
shift ought to be worn. 

Immoda^ate flow of the menses. 

When the menses continue too long, or come on 
too freouently fo** the strength of the patient, they 
are saitl to be immoderate, and are generally occa- 
sioned by weak vessels, thin blood, or a plethoric 
habit. This often happens in delicate women, who 
use enervating liquius too freelv, especially tea. It 
also arises in consequence of abortions, and some- 
times attends women who are obliged to work 
hard. 

Venesection may be resorted to, when the pa- 
tient is of a full and i*obust hubit; and, where the 
haemorrhage is excessive, opiates are of great use. 
Astringent fomentations. 

Astringent fomentations may often be very pro* 
perly prescribed. Cloths dipped in decoction of 
oak or Peruvian bark, with the addition of a smiill 
quantity of brandy, or red wine and vin^;ar, will 
answer the purpose extremely well. 
Astringent injection. 

Where the hernorriiage is profuse, and resists 
the usual means now recommKnde«l, it will be ne- 
cessary to throw up the following astringent iiijer- 
tion into the uterus from time to time. Take of 
decoction of bark, 1 pint, alum in powder, 3 drs. 
Mix, and use as an injection, three times if ne- 
cessary. 

Regimen, ^c.-— To confirm the cure, and pre- 
vent a relapse, the body should be strengthened by 
proper exercise, mineral watei*s, a li};ht but nour* 
ishing diet; such as light brulh% red port wine in 
moderation, and an eai»y cheert'ul niiud. 

When an immo<ler»te flu\ of the menses, or 
flojdinji^s after ahoition, is either attended with rr 

f preceded by acute pain, not inflammatory, in the 
ower part of the back or belly, and rvuirns wiih 
greater violence, as the discharge comes on, opium 
will, in such a case, answer heller liiun nstrihgeiits, 
and may be given in clysters, composed of 3 ox. uf 
infusion of roses, with a dr.iclim uf laudanum. 
Green sickness. 
This disease is commonly aitende<l with pleth^M 
ra, listlessness to molioti, a heaviness, [taleneM of 
complexion, and pain in the back and loins, alnc 
hemorrhages at the iioie, pains in the head, wiiU 
a great sense of weight across the eyes, loatiiing 
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of fbod, a quick and weak pulse, fluor albus, hec- 
Je heats, couehs, and njsterio fits. 

Thore is often indigestion aiid costireness, with 
a pretemutural appetite for ctialk, lime, and oUicr 
^)Sorbents. 

Regiment &c, — ^The diet ought to be nutritive 
and generous, with a moderate use of wine. Exer- 
cise ought also to be daily used, and particularly 
on horseback. The mind should likewise be kept 
jnused by associatlne with agreeable company. 
ChaltfbeatetiUs. 

Mix together extract of Wk, and sulphate of 
iron fgreen vitriol), each 1 sci-uple; sub-carbonate 
of soda, 15 jpruins; powdered myn4i, 30 grains. 
Add syi-up of ^nger to form tlie whole into a mass, 
which di\ide into 34 pills. After the stomach has 
been cleansed by a gentle emetic, two of these 
are taken two or tlu*ee times a day, taking care to 
wash them down with nearly a wine-glasuul of the 
following 

Tonic draught. 

Mix together compound tinctui'e of Peruvian 
bark, and compoimd tincture of cardamoms, each, 
I oz.; compound infusion of gentian, 1 pint. 
Chalybeate draught. 

Pour 15 drops of tincture of muriate of iron into 
% glassful of cold water, or a decoction of Peru- 
vian bark. Drink this twice or thrice a day, an 
hour before, or two hours after eating. 
Tintture of iodine, 

Tn many cases of given sickness, attended with 
8ymi>toms of approaching consuniption, and also 
in incipient phthisis, the saturated tincture of 
iodine may be administered with great effect 

AVhcn taken internally, it is very beneficial in 
dispersing wen. Ten drops of ihe saturated tinc- 
ture, taktm three times a «!ay, will eflfectually re- 
move the complaint, in the course of five or six 
weeks. 

Cesaation of the meiues. 

The constitution undergoes a very considerable 
cliaiige at tlie critical period wlien menstruation 
ceases; and it often happens that chronic, and 
sometimes fulal coin]>Iaiuts arise, if care is not 
taken when this natural discliarge terminates. It 
seldom stops all at once, but gradually censes, 
being irregular both as to quantity and time. 

Jir^men^ &c. — When the disappearance ih sud- 
den, in females of a plethoric habit, malt liquors, 
wine, and animal food, ought, for a time, to be ex- 
cluded from their diet. They should likewise 
avoid all liquors of a spirituous' nature. Regular 
exercise should be taken, and the body constantly 
kept open by the tincture of senna, Epsom salts, or 
any other mild laxative medicine. 

If giddiness, and occasional pains in the head, 
afli-ct (he patient, or if there be a visible fulness in 
.the ves!H.'l9, the application of leeches to the tem- 
ple, will be found ver}' beneficial; and if ulcers 
should break out in the legs, &c. they ought by no 
means to be healed up, unless a salutaiy drain, by 
means of an issue, be established in some other part. 

J)rop9y, 

Dissolve an ounce of saltpetre in a pint of cold 
water; take a wine-glassful ever)' morning and 
evening ; 6 oz. w ill perfect Uie cure in about six 
vveeka. 

For vorrafin^ airrtug pregnancy. 

The morning sickness is one of the most painful 
feelings attendant on the pregnant state; and it is 
one ol" those which medicine commonly fails to re- 
lieve. A cup (»f cliamomile, or peppei*mint tea, 
taken when first waking, and suffering the patient 
to he still for an hour, will sometimes alleviate the 
distressing sickness: but should it recur dui*ing 
the day, these means seldom succeed. 

Two or three spoonsful of tlie following mixture 



•houtd then be taken, either oeeMUMMlly or whit 
the vomiting and heMtbum are more MntinwiL 
immediately after every meal:— Take of eakined 
magnesia, 1 dr.; distilled water, 6 ot.| aroiMlic 
tincture of rfaatany, 6 dr.; water, pore tmmnni^ 
1 dr. Mix. 

.^naMrr.— 'Dr Seellier eztola the folloviDg mix- 
ture as a remedy for nausea and Tomiting, aoriai 
the period of pregnancy. Take of leUtiee-watcr, 
4 oz.; gum arabio, 1 scruple; tyrup of white pap> 
pies, s}'nip of marsh-meadow root, caeh, 3 ox.; 
Prussic acid, 4 drout. Let an apdlieetiT prepare 
the mixture. A uble-spoonful is to betaBeaereiy 
half hour when the vomiting is present 

If the lettuee-water cannot be obtained, 8 gniof 
of the inspi8sate<l white juice (laetuarionl di»> 
solved in 4 oz. of water, may be substituted foe it 

Another, — The saline mixture, in a stale of eflti^ 
vescence, witli a pill of one or two grains of laeCas> 
rium, is by some preferred to the above eompoii- 
tion. Wlien the matter brought up it acid, a «esk 
solution of the carbonate of toua may be tubstitulfed 
for the saline mixture. 

To relieve mckneta and quaima in pregmmqf^ 

Take of infuuon of quassia, 1 oz.; canaamoevih 

ter, 4 dr.; compound s]iirit of ammonia, 20 droM 

prepared oyster shells, S gr. Make into a drsnnt 

to be taken at twelve and seven o'clock eveiyttj* 

For heartburn during pregnancy. 

Take of solution of ammonia, calcined migneM, 
each, 1 dr.; cinnamon water, 9 oc.; commoa vs* 
ter, 6 OS. The dose it a table-spoooful as ofieotf 
required. 

Headache* 

AVhen head-ache or drowtinett prove troibl^ 
some to a pregnant woman of robust habit, s fcv 
ounces of bloM should be taken from the tna. 11 
she be of a weak or irritable habit, leedws oodn 
to be applied to the temnlea. In both easel, tk 
bowels should be opened \>j Epsom talti| or mm 
oUier gentle laxative medicine. 

Hyateria, 

AVhen hysteria, or fitinting o«-eun, the 



patient should be placed in a hrrizontalpoMtioois 
the open air. AVlien she it a little reeovetcd, s 
glass of wine in a little cold water should besil> 
ministered, or, what is perhaps better, a few drop 
of the spirit of hartshorn in a glass of water. 
Coatit^etieaa anapilea. 

To prevent these, women in a pregnant IW* 
should make frequent use of the following ekt* 
tuarv: 

>lix together in a marble mortar, 9 oaneei cf 
the electuary of senna, half a drachm of powder of 
jalap, two drachms of cream ofHartar, and hslfsa 
ounce of syrup of roses. Half a tea^tpoonful lo be 
taken every night at bed-time, or oftener, at loof 
as the above complaints continue. 

Pregnant women should be pailieularij earefcl 
not to use aloes as a pur^tive, this medicine h&ttf; 
very apt to increase the pdet. The aame eaution is 
necessary with respect to Anderson*t and 8«Qtt*i 
pills, the basis of both which it aloea. If the piles 
should prove so very troublesome at to prevent the 

Eaticnt from sitting comfortably, leeches oosht to 
e a^iplied to the part; In all other caaeo. timpk 
ablution with cold water, with the use of puiga* 
tives as above directed, will he tuflieieDL 
Trrnddeaome itddnga. 
Cooling laxatives arc likewite proper in this 
place; also frenuent ablution with eold or luk«> 
warm water, u the itching does not tpeedfly 
abate, a lotion is to be applied to the puts, twice 
a day, consisting of a dractim of sugar of lead in a 
pint of distilled water. 

SweUinga of the feet and OfidSetr. 
Pregnant women are nsually free from this eon' 
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th(* fnnrnin|;i biit %iifrfr • {pnml ilrij from i> iMiiffaniim, ii t<» In- ndiiiinUtiTri). lli«* «»rni Imlti 

« ni{;lil. I i« likr«iisi- r\v<-<-iliiii;l\ u««-lii!; at tlif miiu- lime 

■A«i.— In thr mmiiiifirrnwfit it »ill l>^ '< lAin^ carr lu »lr(-i»t;tlii-ii lln- h<ilfil mm iiiucli at 

n|uitttc tVirllir |MMii-iit t>i iiv a fiint-»ton|, •! (Mitsililr. 

Hii;f, •'1 cliat liiT ft-rt mrty iit-vcr be in a I 7V»<r *mlk fn^r, 

r«<^iwtiiin f T any |rfi;;lli fif timi-. '! Tliii fi'Trr p-nrrall» ariM-i iihoiit llir ihinJ rr 

y — If iIm-pt «hoiilil »w pfiit «liKtpnlinti, *n I fmiili \\xs aflrr ilrlm-i'v. Thf M'iii)»t>iiii«urr |ii.iii 

■ Ihr ito-iiMitiiiii (if aWnuM litir^lini;, «li{;lit [ ami diMrtitioii nf tin: luiji^t^, «liiPiiiiii]( fit«|iii*itll,r 

ion Miplit to Ik- muilc witli the <mI;^* nf a 'i ti«iinl« tlir inii-iiil. S<i'iii-tiiiir% tin- lii«a»(t be- 

m1 flaiuit !«, «niii|» iiiit iifn IhH fiimftit.itinii I cniiic* Itiinl, liitt, ainl iiifl mti •!. It ^'iii-rillt luii- 

•fill It . arr aiiiHi atlrr tit lif a]»{iliri|. |t it tiirjft a itaV or tv»i«, and i-mU «(• iit.iiti-< ii«l} l>\ 

iMrrf««ii-%- to t'atf, tlul 'hivnimplniiit in- C'l^tiinu »«i-iiii, nr u lui^- i|«:jiilitj «il |mK- uniiv. 

.Ii«ip|ii-BM at thi* imt'i'mI nf i|i-li%ri'y. 'j H''ni< tira. 

C'*tmffi/tf»e If'rt uniftfuj^'fa. I If it tlumlil \tnt\r m-I iit. i-^jx'cialh ii» yiiin^ 

HTi* liitit |li;i|l lif tjiffftilv n'lli*%i>l1 llV nih- / «ltllli-li nf u plillifMii* i ■•itStllullnii, «c ^iiiiltltl .I'lMtr 



{Mil ■iri-rli-t! «illillir f tlowififi; lifiiittrlit: 
•lirr, (liy ^liakii')* tii a |iliml) Uiii!:iiiiiiit, ^ 
III tun- f if i-jiiiplMir, I o/..; and kulpiuiric 



llir iiiftuniiiiuliMii liy niiilinj;, llil^, |ii«rti'r, la 
nirt'h III i-i -^Mir^'. Hut, in fiit-% cMmiiiiiiiiin, ihc 
biHly luii^t lit- ki-|il (iiN-ii liv ^1 iitli f ••ii-K l.ixuli\i «, 
tfi ox. . or i'lyv.i-ta. Tlii* lirt-.i«i« ^ll'nlM In- ol'ti n ttr4«ii 

Cra'iftin th^ ttttruich. • • illi<-r by llit* vliiM, m-, if lti>- iii-illn i- i1<k« ii •! lit- 

• ti» ^r <i«.ii<!ii| liv |i'i.]i«-r :ittriiti'tit tni!ii-t, ' ^inii to ^i\«- kuik, by miHu- jir {kt |iir>iiii. M tin* 
i-i'ild ti<>t Ih i| h (liiiilrnt nHliirr, nr (■•■• ' bivaalv iiii* luril, %rr% t irjinl, nr iulUiiird, iiii<>U 
%fir%lt u. An* iili'iii i« liki'wikC lu lir |>aid ' lit'iit fniUfiitrfliiNi* nn^lil tn Lr unplii d tu tliriii. 
1i- <•! till- li •«! U. I Till* t-i»iiiiiiitii iiitiiliiti* <if lin-Mil uiid ii.ilk, «illi ttn* 
it|ini//.,<i fini/ I 'iir (-i>i7 uf thr nki'l. \ adilili'iii (d u liltli* i>ii, iii.«T !•«' tfM-d on il«ii uti.i- 
I ««rT >{il ti III ( ur ill llif |:«lli-r iiiiiiitli« nf | f^ixii; H'td w^riii milk, x,v a ilti-.iclinii ul cldci* 
, arriMii|ttiiii •! Miiiiftiiiii^ «itli criimidi p.- j tlii'acM, lnr a riiii**iilHi|iin. 

I A« It It Id Ih- n lii-^vd !»} tmiui iit fric- Uf^m^n, 

• arm nil. Tin* pMlit-iit kIi'iiiIi: uh,- ^ ihtu, tirfidrr iriil, cnii- 

Ihttevtitn »if ^-rim. iiiling oidy id pmijit.i, nr mmih- nili. r I.111 !•««:«■• mi 

irif «tf lli>- Ii-};«, llii^'lt*. Mitd III Ily, miv iipt | *uI>Mu h-i-v llrr drii.k iii»y be li;ti-li ^^-wnti r, luilk 

r rtiUr^^d in tlif l.itii r •l.ip-4 nf pii*):- *>■'! «»i»trr, «i«k l** •. nr llit- Itki*. 

\llli Hi^ll till lidd ri>ii>f<(iiiiuT (•\rr atti-iiii4 • iiifiumrU in-fuMtt. 

iM Im* iif>ii-«K«ry «-MiiitiiU(-ft to n lir\i- il b\ ' Wlirii tin- I'n-MvU ttJinrly, and Ih ^iii It* In* iiii> 
birt iliiii*. afiif I1T M-tH-alcd aiiijII dii««-4 rif rn%\ a fi.-w il.i% • ^li'i id Imn , ti-niu tit - iiulk Ma;:* 

if fti-iina, iiii««'i| witb K|i»4<«ii \,ilt«; at llir ■ naliii^, };i nlli- tli.tpliniftti-ii, and piii}(:iiiii 1 an- lu 

ir Miin;; a «p-%P' tlifl. Tltf (li^d iidi il bi* ii«rd, aiiil cuiiipliomti i| *piiit id winr i» to bv 
frfr}«ii-i,i|y lie ri tii%« 1! by tin- applicaliiiti ' applii-il, or «uriii rlollu %, itipt in briml^, Mivint-tf 

IT ti);bi bMiiiU|;r. put to tin* arm pil«. Sbmld |Miii ailli ii.tijmm.i- 

/t nrifjnfni u '*f uriue. ti'in C'Iih' un, anply » p'iiiliifc id' brt ^d, inilk, atii. 

rry tifir<'Pif<irfji|lr c 'inplii' t t« to lir n*- <>ilt "ixl :•■> ctnidln'iil l-im. nt ill uin! iiii^M'«ii|i- 

a liv-«jiit III b irizoiil d |N*siti>ii, bulc-iiiiiol ptimlum rati. ml In* pit n-iiti-ti, il iii>i«l In lnji-d 
It n ntftbi iI but by ibli\m. Stint »i-ciiiiliii^!y. Ilul, in ^•■m ml, il i^ imnli bi tti 1 l i 
lin«r«n, nti^bt (n In* piii> Im cb uiiliii«-ss, b'l tin* (mu'tUr bii-.ikid ilk« 11, lbaiitoii|i- n it. Tbo 

t riirni ul «il; b- li |( by tbc us*.' uf 4 l.iii^r *>Urr i« alli I'MaiiU lu Im- tn ati •! atriiidinj* tu tlitf 

r>k|irrh fa»ifiii d ftiinm •ii i-u|f« fxr tli^oidi i« nf Ibdit kind. 

Hrtt'ftmrga iiMi/ 's-.tnt uf atreft. If ibt-n' bi- mdy a btnlm <i« iii iJm' bu^^l, fnnn 

caw, r >«diii^ 1.i\:tti\f nil till iiifii, av ibf I'-M^nUud milk, i-ni-dln nl rjlaplaniiit 4111I Iniin n- 
•( •« ii'iii, «iib K'l^iMii ftilt«. tiiubl III- t:tli<ii.n UK* to hi- ii«itl, IiI/h im Ii • bIi li.ihi i d u.l. 
I \m- tiM .*. Il n Ii<-| Ik- imt hiHMi I iii.iiiii il, by «uy ut liniin nl. 

iiiiiliti .it bl-Hiil an- f.i bi- i.iki-n fniin lb<- ' .Sori* ntfp'ra. 

Cl;iiatt h iMi^bi III «i-r lo '■•■ iiMil, a« tin 1 ' ('li:ipp«'i| or Miir nippb t «ir «t i) fiitpiiitt with 

• 111 iiHir^ta.* tilt- bbtilt: tUtc ol tin- ' lli<<<i- « lii ^i%i* «in k. In ibi* r.iM- ih. i.|i\i- ml ti 

M «t-|-} pniiMT applii.«tiiiii, or tn-sli tit 4iit kpii-ail 
f*'#'n-ri,'cif>qf. npiiii liiii; iiiH It, iir a atil-tliiiii ul |;iim ^i^biv mi > 

a frni'i-- it ilMp>i«<d to ibii mtnpl^i'it vuliT. 

rtliiirir IiaSiI, ibrn «ill In- ^ir^l liilnt-«% ' K •« almost iirt-illi »« !•• i>b«i-r«t-, tb.il, «lMii»i-r 
UK*** in III*- bi-jd. Ill ibr IjIIi r mriiiiliH 41I applifitii us br iiiii!i- n-i i-l 1 • ilti* ni^'pli «, ilu y 
, alff di>iM4iiit ««^ wi'li a •« ii%:iti III id I'O^bl ^1 .» .i\ % t > b>- uj^liidotl' bii.iit- !!•« dn!.! it 
I itir fir In-ail «bi ii ala* ■t'»r»p«, nr btinli inriiiillvd to kuck. 

arc'iinpaiiM •! auiiiftiiurt by ini|iriil rl J*ut"fHrtilf''X'*n: 

•d ibi- aptM .iianr*' ••! atoms floalin^ bil'iii- I'-nrpi r-il fi tri i <i,iiit ins lii-^nit «illi m u^ r« 

In •uiliaiaw, l(i <r \'i ox. of bbind nr rbilli-r «», kii lb*- :m si, ^ c iiri, nr ibn I d«t dllrr 
br takt 11 fiMiti III.- arm, ail I llirbnUils tlili»iiy, |>||<iwi<Mit am b iiI p-nn .tiil ••i-iii«« 
■ aiilt t<» bt- krpt • {H-n by tiii|iiriil aitil nsi r tin* !•■ Ms. 'lb<ii •« in>i b iloi •'. p.«iii i.i i.n- 
irt nf mliihi.iit nf v-iiii», iiiiit.l Willi Kp- bi'.id, cbn lis in ibi- l<ii- b* 4«l, rfiid ptit* lb ml tbr 
, until llir alii-ir *\mplulii« viiliii-iy tli». ■ i-sibrii***, a lln-bin^ iiiib> l.u 1 , jnin it ^ « i»l dif 

Witf-, «piiittiMi% aii'l in^lt Inpi ir«, aiid ' ■km, i^'in k -tnil »i.tk ,» ilv, lS>iii,^li • imi-inik 11 
aiiiiujJ lifrti, arr likr«i«c to be aiuidt-il. siill iitmsI ibr lin^* 1 pi. m «ii 'n^ls , a «li •nm i« i« 

nNivultiniit bitr ucrum.it, antl sibin Im .ilbin^; bif;b-t.nl-iiJii •! ni hm , .•ml a Mippii-kviiiu 
rra*i4i l-i bt-lit-sr tbal ibt-s an* nviit.,; to nl lIn ii-iturjl iliMfi^'^. . ^s iii- liint-i a siiinliitig 
, railtcr tlufi pl«-tb'i|-a, il will liki'«ti«i- bt* and Ifn-^mn attfud I. •mi im iirii.biii m |;i nt* • 

Vi birrd iUc patiriit in a siimII ib^n-i-, ral. in ibi b> ^innin^, lli> in Ui i«ti>»!i\i. Iiii«>s»r, 

• liar anil, ami by tbc ap|dic«liiiii of ' ttln n llit- di»« mh- iiosi-i i^ul. « i||jiilMr4){i ■.••r«lli 
I ib^ lriiipl«-». 'fhr l»o«cla an' alto In %iipi 1 n-m », and llu* idmli .•! l4»i iMsitiiiu imului*- 
prrfritly ii|H-ii, aiitl a roitiituMi rls«tif, t4is 

C InMB Lall a driclim lu a dracb'iii uf : Vlic cauie uf thii ftscr Lit bt-i-n roatmuuli 
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Mi« iilif'l < iili^r I'l ii Mip{Mr»MO*i of till! natural ilift- 
iliiii(iri^ till iiiM:iriiiii:itiriii in the worui;, or a rctcu- 
iii#ii i<f (If' iiiilk. 

Itrmrthrt, 
II till- Iff ll)r lit- ii'r.iiw, BM rrmollif-nt n{»cninf^ 
ilynln m iu In- iiiliniiiikti-rrfli aiifl, if itOolH and All 
hlMiiiiH-iil «*l ihi- {fuiii lit* lint j»if)CiiriMl llicrvby, 
iMiiiMiiUiiii- r<-r.oniHi- ii (u lie |i:iil to cjitlwrtici, and 
II |Miifi'<| lijf f'llniu' ft mil iImmh'iii. TIiokc Ui lie n'- 
t iiiiiiiii-iii|i-il Mi<-, Kin'Mii hiiliH iiimI inrimion of tvii- 

II t, ill I iiHtdi -iiili riilii-f, ill KiifKriiMit (luttiitit}'. 

A III r fill- iiilrnliiiiil (Miiiiil it HufTiciciitly cluarvd, 
Mini lln- |iiiiii iiIhiIi-«, n k''IiII*' di:i|ilii>r.'Miii iii to be 
ruriiiiiii^i-d liy mull iiir«liriiii*4 IM ticitlicr bind UiC 
bndy, iiiir hk' licalin;;. 'riiiii ihU'iitioii is best 
iiii«%«i'iril liv miiiil! ijiiiii'n (if i|iiTn(MiHiih.'t, t9riar 
fiiH-ikr, III* iiiiiliiiiMiiiil wiiir, ciiiiiJiiiK-d with a few 
druim III litiiduiiiiiii, .itid ^itfii abtiiit oiiov ur twice 

III till' rnni-M* iif llir Ivii'iiiy-fiiiir hoiii's. la the 
liilrnurih.iti' ■iiHiTH iif ttiiir, iiili'i'poM.' baliuc 
dui<i|t;lit>i. 

'I'iii' pniit-nl'ii driitk !»liould coiiMHt of pure water 
villi n loiini III ii, bnili'v wHln\ ritliiT by itsidf, or 
viilillio iiililihtMt 111 u lilllr iiitrt*; whi'V liiudc uitii 
n-iiiti-i iM' xnir^Hfi luilL imd water; lomonHdc; a 
■liKlit liihiiiliiii of iimll; and mint or Mgt' tea. 



MKNkUKmiNr A^ll HMK^ktl OT CUILPIIKX. 

\ I'lidd, >»biMi it'ooiurH lut.i the worltlt should 
(t.- I uti yl.>r (U(' lii'M lu.Mitli) up.m a tl*iu inuai'U>», 
i:iih«-i- l.>iii;t'r tb:«t ilvll'. MthicK ibo tlur**' may 
t<<iufUiii«'«' kiv^i ui^M) tu*r l.-ip.tliM the child may 
iiU-t\« \w Mi.(ii;lit, HUil ouh kit \\\* a» iho nur^c 
«l-i:ii« tilt' i\miIm\«. r<» <t-t a child %\\uw uprijihl 
li» l,»i»- \\w tud ol iho l"?iil iw»*n,S, i> lr;t*tlul. At- 
KiM-«i\U, I'ls- i:.n-«^' i»..» *'»j;i » t*' «'i II u-» aiui 
i'.!ic»- w \*\ 0*jii\\» *.w! It uiuxl be k^'i*'. as O.n a« 

^^■» ■'\ ••» 

...«»»• : i »»*.■ \ ' * .' kV T'..*i».l%'.. *.■... '.*^^ 

v« .^ ,',':'%•■. '.'t'l I l\.'. ^*"^ a *"*"■.. A. 4 

. •» . ;%^, \ , ■* «i:.".-. t ,; I'.uiVo ?'»» X.«.c c > 
V » \ .; . ,"■ V, ".i. \N *' ."^viLk* ;i.' ii»- ... 

« ••* '«^* ■ ■ ' - 'v ... ■ 

?'. '-■.'* 
S V '• ^".^ ■« '.. ■ . . V* t;. . .'C i'Cv'"'< ..■li"-: 
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Jienderinff children hurdg. 

Endeavour to hanlen the bodj, but 
torliriK to any violent neaiia. All altcnpU to iw 
der children hardy, mast bo made 1^ 
•I opt. Nature admits of no niddeB 
For instance, irfaiits should, bj iropereeptible d^ 
px-es, lie inured to the cool, and Uiea to llw ClK 
bath; at the same time, altention maal be fwd li 
I heir previous management If they have 
been acctifttome<l to an efTeminating 
bliould be suddenly subjected to an oppoMle «i> 
trume, such a cliange would be attended wkb ia^ 
ger. When children have once beea ac ani taMi 
to a hanly system of education, auch a |daB mhI 
be strictly adhered to. 

Cleanlineu and bathing. 

The chihrs skin is to be kent perfeetly dm If 
washing its limbs morning ana eveniM, aad likfr 
wim; its neck and ears; bc^nning vith warn v^ 
tor, till by dt^grees he will not onlj bear, buK Eke 
to hv waslieil with cold. 

After he is a month old, if he baa no eooghi fe- 
ver, nor eruiition, the baUi should 8c colder sa4 
colder, (if trie season is mild), and gradaalhil 
may l>e used as it comes from the fbuntaia. Ancr 
oaTt>fuIly dn-iiig the whole body, hea^ and linbi, 
amnher dry' son cloth, a little warned, sboaldbt 
ujumI gently, to take all the damn from the wriiUei 
or fat yAnl that fold together. Then rub theliBfai; 
but when the body is rubbed, take special care aot 
to press upon the stomach or belij. Da Ikie 
|mrts the hand should move in a circle, hnaw 
the bowels lie in that direction. If the lUail 
chufed. hair-(>o«dcr is to be used. The oiaal 
tenderuess is necossarv in drying the head, aad as 
binding slumld be ma^ dose about iL SqoeeuH 
the head, or combing it roughlr, may cause draf 
fvil disi^ates, and cvcii the luia of reaaoo. Aaail 
!k^t'( brvi>h. ligh:K app^ietl, is safer thaoaeoBk 
CleaM cI.'i!ks t-ve:^ lu '«niii.g and evening will lesii 
i;tV4kil^ i.> J^ chii j'i heiklih and comfort. 

D-r$K 

W~::h r.*^n! t.^ tS«. chiM's dreaa in thedsf, kt 
:'. bo a »h:.*^. a ;vc:(.- m: -f r.:K SjliumI, tvoortknt 
:ncl»;# '.."r^.'f :^.'.t- t.i. cVulJ's feet, with ad>*^ 

!.>'.',- ;..:♦ ; ,: A r. .«i r ir-ck, vt •batewraiy 
;.^. .i.:, 7-.-. ^iir-i it i« tokened bcbiad, 
- s i-i .c.% 1:- c- .- -.^a-k :>rf chiUi's £eci, lh*lM 

t'.ft. <» :::^t« 7^ w.r*- -^.. :\tf ikair is soEhicallv 

V-j rxTi* :".v v-r t c^* rs»y be a t.Sirt, sbha* 

"^Itf -'J— /** ■ ^ ^ ■J T^J' 

S-'irrif rv.'!"!!* i ir^iiik ..c a^'^ -3£^C_ sees laiodi 
')a<.' ki -.:.'«' 1 a -: 1 w i^ -Ji^ X^m KiLgaci^ 
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leep promotet a more ealm and uniform 
m of the blood, ami it faeilitates aMimi- 
the nutriment reociTed. The horizontal 
likewine, is the most farourable to the 
nd bodily development of tlie infant 
Duration of, ana time for sleep. 
Miglit to be in proportion to the age of the 
kfteran uninterrupted rest of nine months 
romb, this salutary refreshment should 
to fill up the greater ]iait of a child's ex- 
A oontmued watehfulness of twenty-four 
aid prove destructive. After the age of 
!hs, the pcrioils of sleep, as well as all 
imul functions, may in some degree be 
I; yet, even then, a child shi>uld be suffer- 
:p the whole night, and several hours both 
Doming and ailernoon. Mothers and 
ould endeavour to accustom infants from 
of their birth, to sleep in the ni^ht pre- 
> the day, and for this \»ur|>ose tlicy out^ht 
c all external impressions which may dis- 
r rest, sucli as noise, light, &cc. but esi»e- 
L to obey eveiy call for taking them up, 
ig food at improper times. Afler the se- 
r of ihi'ir i^c, thcv will not instinctively 
to sleep in the forenoon, though after 
L may be continued till the third and 
ar of life, if the child shows a particular 
in to repose; because till that age, the full 
Ls time may safely be allotted to sleep, 
it period, however, it ought to be shorten- 
: apace of one liour with eveiT suocee<Iing 
that a oliild of seven years old may sleep 
Ijht, and not exceeding nine hours; this 
tD may be continued to the age of ado- 
and even manhood. 

JtwiUcing suddenly, 
tken children from their sleep witli • 
in an impetuous manner, is extremely in- 
aod hurtful, nor is it proper to carry them 
irk room immediately into a glaring light, 
dazzling wall; for the sudden impres- 
ight debilitates the organs of vision, and 
foundation of weak eyes, from early iu- 

Jtestleatneas at night. 
\vX is sometimes very restless at ni^ht, and 
rally owing either to cramming him with 
upper, tight night clothes, or being over- 
- too many blankets. It nuiy also proceed 
tine hun to sleep too earl^. He should 
.wale till the family are going to rest, and 
i free from noise. Undressing and baiiiing 
7 and dispose him for slcc|), and the uui- 
llness will promote it. This habit and all 
peiHl on attention at first Accustom him 
r nours, and if he has a good sleep in the 

aiid afternoon, it will be easy to keep 
t all the evening. It is right to offer him 
CD a young infant; and more solid, thoug^h 
od, when he is cuing to bed, after he is 
ree months old but do not force him to 
t{ and never let any thing but the pre- 

of a physician in sickness, temnt the 
» give him vine, spirits, or any drug to 
1 sleei». Milk and water, whey, or Uiin 

the only fit liquor for little ones, even 
J can run about. The more simple and 
ir diet and drink, tlic more they will 
Such food will keep the body regular, and 
lOt be long well if that esseiitisu pomt is 
L 

Jimuiementt^ &c, 
tdily education of boys and girls ovght in 
pert to be uniform. A Kreat difTereoce 
ravails in the e<lucation ofMth sexes dnr- 
oj. Parents, being too anxiouf for tbe 



accomplishment of girls, imagine that they must 
be kept under a certain restraint Boys, in gene- 
ral, are not laced, but poor girls are compressed 
tight enough to suflTocate them; because it is eiro- 
neously supposed, that this injudicious practice 
contributes to an elegant shape, though, ultimate- 
ly, tlie contrary effect is obvious; as it is the surest 
war of makinj^ children round shouldered and 
deformed. Girls are, from their ci-adles, com- 
pelled to a more sedentar}* life; and, with this 
intention, dolls, and other play things, are early 

fii'ocured: yet boys are permitted to lake more 
t*e<juent exercise. Thus, girls are confined in 
their apartments, while bors amuse themselves in 
the 0|>en air. Such absurd constraints impede the 
free and progressive evolution of the different 
faculties inherent in the human mind. 
'I7ie yellow gvm. 
The yellow gum is \nown by a yellow tinge of 
the skin, with languor and a tt.ndency to sleeji. It 
is to be relieved bv giving a tea-spoonful or mcnre 
of castor oil, to clear the intestines. When the 
disease does not give way to this tmatmcnt, 8 drops 
of antimonial wine are to be given in a tea-spoon- 
ful of water, so as to pi*ove emetic In about 
eight or ten hours, this is to be followed by half a 
grain of calomel, or 4 grains of rhabai'b. 

Vomting. 
When t!ie food is vomited in an unaltered state, 
it is {generally a sign of over-feeding: but when the 
voraiung is bilious, or when the footi is partly 
digested, the diet ought to be clianged, and the 
bowels opened by I grain of calomel given in 
sugar. Tiiis is to be followed by a tea-spoonful of 
castor oil on the following morning. If the vom- 
iting should still continue, give a gentle emetic, 
and the calomel powder (containing 1 or S grains, 
acoonling to the age^ soon after. If there be rou«4i 
irritation, apply a blister to the stomach; and, if 
possible, gi^e a tea-spoonful of tlie saline mcdieiiie, 
in a state of effervesoeoce, and containing 8 drops 
of laudanum. 

liiccups. 
These generally arise from acidity in the sto- 
mach, anumay be remedied by tlie administratioi 
of 8 grains of prepared chalk with !2 grains of 

tiowdered rhubarb, given in a little syrup or gruel, 
f very severe, tlie stomadi is to be rubbe<i with a 
little soa|> liniment, or 0{>odeldoe, to which a little 
laudanum has been added. 

Gnping amljlatukncy. 

These are known by contitiual crying, restless- 
ness, and drawing up oi'the legs. \V hen attended 
by diarhosa and green stools, it is to be relieved, 
in general, by the administration of a few grains 
of rhubarb and magnesia. If sour belchings, Sec. 
still continue, it will be proper to give a tea-spoon- 
ful every quarter of an hour, of weak solution of 
tartar emetic, until the child vomits. After this, 
particularly if there be any purging, it will bepro- 
[ler to give a little rhubarb and magnesia again, 
and now and then a little chalk mikture. 
AboorbetU mixture. 

If the pains are very great so as to mako tlie 
child scream violently, two tea-spoonsful of the 
following mixture, with 5 or 6 drops of laudanum, 
may be given directly: Mix together, prepared 
chalk, 1 scruple, tincture of caraway seeds, 3 dr. 
compound spirit of lavender, I do. and of pep(ieiw 
mint water, "2 oz. 

As soon as there is diminution of pain, a purgxi- 
tive should be given, particularlf if the bowels 
happen to be in a costive stale. The best will he 
castor oil. The abovi; mixture may afterwanls be 
occasionally eoutinucil, but without the laudanum. 

IX'arrAaro. 

I1ils may, in general, if tbe stools are (reeD» 
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i« ivIieTed by ■ brisk ]n]rg«tiTe, of from t to 8 
gi> iiis of calomel, with 4 or 5 of rhubarb, accord- 
ing to the age of the ch.id. llie absorbent mix- 
ture is then to be given as before directed. 
Further remetSea, 

Wlicn the stools are very fretjuent and are either 
slimy or tinged with blooil, it will be proper to 
give 5 grains of rhubarb every 6 hours, the food 
being beef tea, sago, isinglass in milk or cdf 's 
foot jelly, tiie body being wrapped in warm flannel. 
A small blister may likewise be applied to th: bel- 
ly; and a dessert spoonful of the following tonic 
and astringent mixture is to be ^iven every six 
hours: Mix together, tincture of rmd, I drachm, 
chalk mixture, 8 oz. laudanum, 12 drops, and oin- 
■%mon water, 1 cz. 

Opiate clyster. 

If the fluid stools are ejected with great force a 
clyster should be given, composed of half a tea- 
cupful of boiled starch, and 80 drops of laudanum. 
This may be repeated at an interval of 8 hours, if 
the symptoms do not abate. 

Excoriatiom of ilie skin. 

Children are apt to be chafe«l between the thighs, 
behind the ears, and in the wrinkles of the neck, 
from want of pro{>er attention to cleanliness. In 
such cases it will be necessary to bathe the parts 
twice a day, (or e^ery time that the child*s things 
ire changed) with a little warm milk and water; 
and to a])ply a pufi^ with a little hair powder iiu- 
inediately afterwards, so as to kee]> the parts dry, 
~When discharges take place behind the ears, 
they must not be dried up too suddenly, as such a 
circumstance might produce a diversion to Uie 
brain. In such cases it will be always best to give 
freauent doses of castor oil, or calomel, every 
night, in the proportiou of 1 grain to 3 grains ot 
rhubarb. 

Cutanenu eniptiona. 

No real danger attends these eruptions, which 
are generally known by the names of retl-gum, 
ueltk'-rash, kc. All tliat is required to be done 
is to keep the bowels open by such means as are 
prescribed in the foregoing article, and to guard 
against cold, which mi^ht drive the eruption in- 
wardly, and so produce internal inflammations of 
a critical nature. If the milk or food be consider^ 
ed the cause, the nurse, or diet, pught to be chang- 
ed: and if sickness and vomiting should prevail, 
it will be pi*oi>er to give the absorbent mixture 
mentioned under the head Griping andTiatulency. 

The thrtuh. 

This disease makes its appearance by little ul- 
cerations in the mouth, tongue, &c. of a white 
colour, and sometimes of a yellow appearance. 
TheT are generally owing to acidities lu the sio- 
nuicli, fee. 

In ttiis disonler nothing avails more than 'an 
emetic at first, and then a little magnesia and rhu- 
barb, (if there is diarrhcea) with thin ohicken- 
wuter as drink. Testaceous powders, or the ab- 
sorbent mixture (see Griping and Fmtulency), will 
also be pro(>er. If theix* is no looseiasss, it'will be 

Jiruper to give a grain or two of calomel, with 3 or 
^ grainc ofiliubarb. The mouth and tliroat should 
at the same lime be cleansed by gargles. 
Syntjf of black currants. 
Take of the juice of black cuirants, strained, 1 
pint, double refined sugar, 84 oz. Dissolve the 
sugar, and boil to make a syrup. 

A t«;a-8iinonful of this to be given to children in 
the thrush. 

FaJhng down of the fundament. 
This happens frequently to children who cry 
much, or who have had a diarrhcea, or from strain- 
ing on ^oing to stool. If it proceed from costive- 
ness, give leaitive clysters. In case the gut be 



avelled or inflamed, foment vith warm mtik, or 
decoction of oak bark, or wash frequently with 
cold vator. Tlie protnided parts are nov to be 
repUced by the finger, and supported by a Vnm at 
bandage. The intemal use of txmiea vill be proper 

JDentOiini, 

When children are about eattir^ their teedi, 
they slaver much, are feveridi, bot« md aMtff« 
their ^ums swell, and are veiy painful; they trt 
sometimes loose in the bowels, and at other tiiKi 
costive; now and then oonvulsio&s eome on. 

Leeches are oflen of use applied behind tkc 
eara; also blisters. 

SceuHfying the gwiu. 

Instead of )p^ing narcotics to children eottiaf 
their teeth, it is strenuously recommended to have 
the tumid gums divided by a lancet down to the 
tooth; an operation at once safe and onatteodcd 
with pa>n. if done in time, by removing the cane 
of the complaint, all the symptoms will disappesr 
of themselves. Instead of giving preparatioaiof 
opium, it will be found, in the majority of esse^ 
far better to administer calomel, in minute doiei, 
as this medicine is well known to poMeu peeaUtf 
efficacy in promoting absorption in these psrta 
The bulv, if costive, should be kept regdsiif 
oi>en, and if there should be looseness of the kov* 
els, it should by no means be diseouraged. lasleMt 
of coral or any other hard body, let the child nib* 
ble at a piece of wax candle. 

Conmdsione, 

Children are particularly liable to eonvuliioasil 
the (Msriod of teething, small pox, mcaslei^ tad 
other eruptive diseases; sometimes, also, froa cf 
tcnial causes, such as strait dothea, baadaM te. 
When they proceed from any of these, bi^ngtla 
feet, or the whole body, in warm water, of 99 or 94 
degrees, and administering a mild dyster, viU 
almo&t immediately relieve them. To shorteB tke 
duration of the fit, oold water should be povcd 
over the face and neck, whilst the rest of the body 
is in the bath. 

I'he return of convulsions is to be preresied 
only by the removal of die cause of the exiMincir* 
ritation; but, in general, when the body is kept 
carefully open, there will he little cause to fctr s 
return. 

InwardJSta, 

In these fits the infant appears as if asleepi the 
eyelids, however, are not quite closed, but fre- 
quently twinkle, and show the wnites turned up* 
wards. The muscles of the fiwe are sometinM 
slightl^r distorted, the mouth having the appev* 
anue of a laugh or smile. The breath is soraetinet 
ver}' quick, and at othera stops for a time; whilr 
the eyelids and lips are pale and dark alternatrh. 
The infant startles on tlie least noise, and si^ 
deeply or breaks wind. This relieTea him ior i 
little, but he soon relapses in^o a dose. Wlienever 
the above mentioned symptoms are observed; it 
will be right to awaken the infant, by stirring or 
otherwise, and to rub its hmtk and belly wellbe- 
fore the fire, until wind escapes. Al the same 
time, it will be proper to give bttf a tea-spoodol 
of drink or pap, containing 8 drO|<a of oil of aaise 
or caraways. As soon after as possible, a purgative 
of castor oil, or a grain or two of ealomel (aeeord- 
ing to the age), with two or three grains of rhn* 
barb, is to be given, to empty the bowels of what 
ever crude matter may occasion the disorder. 

The nckef. 

This disorder affects the bones of children, an4 
causes a considerable protuberance, incurvation, or 
distortion of them. It may arise from varkni 
causes, but more partieulariy when proper caie 
has not been taken with children: when they hare 
been too tightly swathed in aomc paiti^ and IM 
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The tnmp. 

This disease is peculiar to children, and gene- 
rally fatal, if care is not taken in the commence- 
ment. It comi.aonlj approaches with the usual 
si{;n8 of a catarrh, but sometimes the peculiar 
symptoms occur at the first onset; namely, a 
hoiirseitess, with a shrill ringing sound both in 
sprruking and cougliing, as if the noise came fram 
a brazen tube. At tlw same time there is a sense 
of pain about the larynx, and some difficulty of 
espi ration, with a whizzing sound in inspiration, 
AH if the passage of air was diminiiihed: which is 
nctuully the case. The cou^h is generally dry, 
but if any thing is spit up, it is a purulent matter, 
s.»ni(;times resembling small portions of a mem- 
brane. There is also a frequent pulse, restlessness, 
and an uneasy sense of heat. The inside of the 
luouth is sometimes without inflammation, bulfre- 
rpientl^' a redness, and even a swelling, exist. 
Sometimes there is an api>earance of matter on 
them, like tiiat rejected by coughing. 

Rcineitie9.—'K% soon as possible a brisk emetic 
sh luld be administered, for thepur|K)se of freeing 
llic patient from the coagulable Ivmpli which is al- 
ivady secreted. Topic. J bleeding, by means of 
leeches, should immediately succeed, and the dis- 
charge be encouraged. As soon as it diminishes, 
a blister, so large as to cover the whole thro.it, 
shoidd be applied, and suffered to lie on for thirty 
hours or longer. Then warm steam sliould be 
inhaled, and the bowels should be evacuated by 
calomel. 

As so^n as Uie emetic ha^ operated sufficiently, 
opium may be administered, by which means the 
breathing will in general be soon relieved; but 
sliould it become mot*e difficult in the cotirse of a 
few hours, the emetic is to be agam repeated, and 
after its oi>enition the opium again employed. 
This [iractice is to be alternately used till sucit 
time as the patient is out of danger, wiiich will in 
eeiieral be in the course of three or four days. 
The child should be kept nearly upright in bed. 

Aiiotluir remtfr/y.— Administer two grains of 
calomel every four hours, until the decline of 
the disorder's severity. As an adjunct, apply an 
ointment to the breast, composed of 5 grains of 
emetic tartar, and 5 grains of powdered opium, to a 
drachm of 8{)ermaceti cerate, until erupticns are 
excited on the skin. 

• I 

USEFUL DOMESTIC MEDICINES. 

Dwer*8 fittlorific pvwder. 

Take of ipecacuanha in powder, opium (purifie<i), 
each I part, sulphate of pouss, 8 parts, '['riturate 
Chein together into a fine powder. 

Tlie dose is from 2 to 5 grains, repeated accord- 
ing as the patient's stomach and strength can bear 
it. It is proper to avoid mucli drinking immedi- 
ately after talcinj; it, otherwise it is very ajil to be 
rejected by vomiting, before any other efiects are 
produced. Perspiration sliouid be kept up by 
diluents. 

Jiloetic powder vnih iron. 

Take of socotrine aloe J, powdere<l, l^ oz. 
myn-h, powdere<l, i oz. extiact of gentian and 
sulphate, each in powder, 1 oz. Mix them. 

In tliis powder we have an aloetic and chalybe- 
ate conjoined. It is an useful medicine, and is par- 
ticularly employed in cases of obstructed raeii- 
Mruation. 

Compautid oaMafrtida piUt. 

Take of assatietida, gulbanuin, and fUTirh, each 
1 oz. rectified oil of amber, 1 drachm. Beat them 
uto a mass with sim^ile syrup. 

These pUlj m auuhyg^ric uki emnHrnagogue, 



and are Tery well ealeoltted ibr uiswrring , 
intentions; naif a scruple, a ^eraple, or more, mf 
be taken every night, or oflener* 

Compound aloeiic pLit. 

Take of hepatic aloes, i oz. ^nger powder, 1 * 
drachm, soap, ^ oz. essential oil of peppe^•iiil^ 
^ drachm. 

Let the aloes and the ginger be rubbed well lih 
gether, then add the soap and the oil, ao as tolbra 
a mass. 

These pills may be advantageously ated fbr ob- 
viating the habitual oostiveiiess of sedentaiy pv* 
sous. The dose is fmin 10 to 15 erains. 
JUoetic and myrrh piiU. 

I'ake of sr>cotrine aloes, 4 drachms, royrH^t 
drachms, saffron, I drachm. Beat tliea isto • 
mass with si mule syrup. 

Th'-se pills have been long employed to stirna- 
late aiKl 0|)en the bowels in chlorotic, hypodioiN 
driacal, and long diseased iiabits. The dose isfiwi 
to grains to a scruple, twice a flay. 
Plummer*8 pillt. 

These pills are alterative, diaphoretic, puip^ 
tive, and biMieficiai in cutaneous eniptirms, ke. 

Take of calomel, 1 drachm, 8ul|i)iate of soli* 
moiiy, 1 do. gum guaiacum, 2 drachms. 

Mix tliese ussiduoiisly with mucilage, anddiviii 
into 60 pills, two pills forming Uie dote. To be 
taken at night. 

Comboimd soap Unimeni, 

Take of camplior, 1 oz. soap, 3 oz. spirit of 
rosemary, 1 pint. 

Digest the soai> in the spirit of rosemaiy until il 
be dissolv.Ml, and add to it tlie camplior. Tbii ii 
useful to excite action on the surface, and isoie^ 
to disperse scrofulous enlargements, and to uoitt* 
en flannel which is applied to tlie dirost io osieS 
of quinsy. 

Cahput opodeldoc. 

Take of almond soap, 2 oz. alcohol, 1 pis^ 
camphor, 1 oz. cajeput oil, 2 oz. 

First dissolve the soap and camphor in the tk/h 
hoi in a retort, by means of a sand heat, and viart 
the solution is aboiit to congeal, or becomes nearij 
cold, add the oil of cajeput: shake them well to- 
gethr^r, and put it into bottles to congeal. 

This composition is agi'eat improvement on the 
opodeldocs in general use, and in eases of rbett> 
matism, paralytic numbness, chilblains, ealarie- 
ments of joints, and indolent tumours, where ue 
object is to rouse the action of absorbent vestelSi 
and to stimulate the nerves, it is a very valusUc 
exteimal remedy. 

In several cases of lumbago and deep sested 
rheumatic |^>ains, it has been known to succeed ia 
the almost immediate removal of tlie diseatie. 
UnimerU of ammonia. 

Take of water of ammonia, i|^ an oz. olive 011, 
1^ oz. 

Shake them together in a phial till th^'y are 
mixed. 

In the inflammatory quinsy, a ^ieee of flAniifl, 
moistened with this mixture, applied to the throat, 
and renewed every four or five hours, isomrof the 
most efficacious remedies. Hy rae4int of this watm 
stimulating application, the neck, and sometimes 
the whole iKMiy, is put into a sweat, which, afiei 
bleeding, either carries off or lessens the inflam- 
mation. Where the skin eatinot bear tlie aerimi>> 
ny of this mixture, a lai-ger prop<utton of oil tM 
be used. 

EaU'de^uce. 

Ten or twelve giains of white soap are dissolv- 
ed in 4 oz. of rectified spirit ot wiin-; after whirk 
the solution is strained. A draohra of rrctifit-d 
oil of amber is then added, and the wfinle filterevi: 
with this lolutioo ibould be Buxed luch m prayoc^ 
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:he ttronzett rolatile t|>irit of ammonift, tn 
;Ims bottle, as will, wlien nufficiently shak- 
luee a beautiful milk-white li(|uor. If a 
erearn should settle on the surface, it will 
site to add a small quantity of tlie Apiritii- 
tion of soap. Those who may wish to tmvc 
lor water perfumed, may employ lavender 
jary water, instead of the spirit of wine, 
composition is, however, seldom obtained 
kuine state when purcliased at the shops, 
as an external remedy, is very extensive: 
s not only been employed for curing the 
vipers, wasps, bees, gnats, ants, and other 
but also f(»r burns, and even the bite of a 
;, thouf^h not always wiih uniform success. 
, it aflfords one of the sid'est stimulants in 
ttiffocation fix)m mcphitic vaprmrs, and in 
e of ai>oplexy whirli is termed serous, as 
after excessive intoxication, and in all 
ralytic complaints whoiv tlie vessels of the 
the muscular fibre require to be excited 

Simfile ointment. 
of olive oil, 5 oz. white wax, 2 02. This 
'ul cmullient ointment for softening Uie 

Ointment of hog^a lard. 
of pivpaivil hop's laKl, i lbs. rose-water, i 
•at the lard nith the rose-water until they 
J: then melt the mixture with a slow iii*e, . 
t a|iait that the water nuiy subside; after 
»our off the lard from the water, constant- ' 
iig until it be c<dd. I 

ointment may be used fur softening the \ 
d healing cliaps. 1 

Up talve. I 

together 2.|^ oz. of white wa^. S oz. of ; 
L'ti, 7 oz. oil of almonds, 1 dr. of balsam 1 
and 1^ oz. of alkanet root wrapiied up in j 

Jie salve into small galli|>ots or boxes, and 

th bladder and white leather. 

mlicmi^ or yellow retinoiu ointment. 

of yellow resin, I lb. yellow wax, 1 do. 

, i pint. Melt the resm and wax with a 

eal( then add the oil, and strain the mix- 

Ic yet warm. 

•laster is employed for the dressing of brok- 

lains, and other sores llwt requiix' stimu- 

t is also used to dri^e milk away, lieing 

rer the tumid breasts when the child is 

Titmer^t cerate. 
lintroent is known by the vulgar name of 
cerate, as curing tlie wounds of turners, 
erally used for broken chilblains. 
of pri-pared calamine, yellow wax, each 
re oil, 1 pint. 

he wax with the oil, and as soon as they 
thicken, sprinkle in the prepared cala- 
1 keep il stirring till the cerate is cooL 

Siti'in ointment, 
of fresh savin leaves, separated from the 
od bruised, ^ lb. ; jiivpared hogs' lanl, H 
low wax, ^ lb. Boil tlie leaves in the lard 
:j beecme crisp; then filter with expres- 
MJy, add the wax, and melt them to- 
la an excellent issue ointment, being, in 
ipeets, preferable to those of canthandes. 
ed with equal {larts of blistering ointment, 
to keep up a discharge. 

Mercurial wfUment, 
if mercury, and mutton suet, each, 1 |Mrt; 
•dj 3 parts. Hub ttie mereury diligently 
lar with a little of the hog*s lard, until the 
dUaappeArt iIkui add the rvraaioder of the 



lanl, and rub until the ointment is completely prt>-> 
pared. 

One drachm of this omtment contains twelve 
grains of mercury. 

The preparation of mercurial ointment reqaincn 
much labour, care, and patience. During the tr»' 
turation, tlie meicuiy is mechanieallv divided into 
minute globules, which are prevenlecf from rurriii-^ 
together again by the viscosity of the fat. '1 hese 
globules at length disapiH>ar, being oxidized, or 
rendered black by intimate mixture witii the lanl. 
Whatever tends to fa^'our this, (for inbtanct*, a 
slight degree of rancidity of the lard,) shortens 
the time, and lessens the labour required for the 

t>re|>:u'ation of the ointment. It is not uncommt*'!, 
lowever, to use other means, which are not admis- 
sible, to facilitate the p:*ocess, such as the use of 
sulphur or turpentine. The first may be detected 
by the very black colour of the ointment, and also 
by the sulphurous odour exhaled when a |>a|>er 
covered with a little of it is held over the flame ol 
a candle. The turpentine is detected by its odour 
also, when the ointment containing it is treated in 
the same manner. 

When newly prepared, mercurial ointment has 
a light grey or oluish colour, owing to its con- 
taining some uiioxidized metal, which seimrates in 
globules when it is liquefied by a gentle heat: when 
kept for some time, the colour is much deepened, 
and less metallic mei*cury is seen, owing to the 
more complete oxidizement of the metal. 
Cerate of Spaniah JUcm. 

Take of cerate of s|>ermaceti, softened with 
heat, 6 drachms; Spani&h flies, finely powdered, 
one drachm. \l\x tliera by melting over a gentle 
fii*e. 

Under this form, cantharidea may be made to 
act to any extent that is n-quisite. It may supply 
the place either of the blistering plaster or oint- 
ment; and thei*e are cases in which it is preferable 
to either, it is, particularly, more convenient 
than the plaster of caiktliarides, where the skin to 
which the blister is to be applied, is previously 
much affected, as in cases <h amall-uox; and in 
supporting a drain under the form of issue, it is 
less apt to spi*ead than the softer ointment. 
Compoxtnd Burgitndy pitch tltuter. 

Take of iicrgundv pitch, 2 lbs. labdaiiura, 1 lb. 
yellow resin, and yellow wax, each, 4oz. ex[u:eas- 
ed oil of mace, 1 oz. 

To the pitch, i*e8in, and vax melted together, 
add first the lubdauum, anU tlien the oil of mace. 

After a long continued co.igh in the winter, a 
Burgundy pitch plaster should be put over the 
breast bone. 

Compound labdanum pitutcr. 

Take of labdanum, 3 oz. trankinccnae, i oz; 
cinnamon, powdered, aspreased oil of mace, each 
^ oz. easential oil of mint, 1 dr. 

To the melted frankincense add first the labda- 
num, softened by heat, then the oil of mace. Mix 
tliese afterwards with the cinnamon and oil of mint, 
and beat tiiem together, in a warm mortar, into 
a plaster. Let it be kept in a close vessel. 

This lias been considered as a veiy elegant sto- 
mach plaster. It is contrived so as to be easily 
made occasionally (for these kinds of compositions 
OD account of their volatile ingredients arc not fit 
for keeping), and to be but nuMlerately adhesive, 
so as not to offend the skin, also that it may, with- 
out difficulty, be frequeotlr reoewetl; which these 
apidications, in oitler to their producing any con- 
sidei-able effect, require to be. I'hey keep un a 
perspiratimi over the part affected, and ci'eaie a lo- 
cal action, whicli diverta inflammation; consum|»i» 
tion from colds, in delicate habita, ia by auch muuia 
frequent^ obviated. 
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. Itlhenif^r ftlarter. 

1 »Ke (if ciimnto.i, or litUai'gc plHSter, 5 parts, 
M-liil«' ivsiii, I pHrl. 

Ml II lIuMu i'ijr,.ihcr, aiwl sjiWHtl ihe liquid com- 
l>ouiir| tliin, nil Mrips of linen, by mcmns of a spa- 
tiilu, or tul)U'-kiiifc'. 

I'his i^IhMit is vcrr ntlht'sive, am] is used for 
kcrpin{^ on oilier ilivssiiij^s, &c. 

C'ntrt ftltinUr. 

Hmise a sufricifiii i|ii:iitiity of fisli };IiiCf and let 
it «ojik lor lu-tMily-f()iir hours in a littJi* wurm water; 
exjMiSir it In hi ai ovt-r iIh- Cwe^ to diHsipute the 
pr« !ilir pail of the h J»u*r, -and supply it* nlace hy 
c^ilduilrsb hramly, Mhii'h will mi > the pft'latine of 
the );liif. Strain llif mIioIc throu<^h a piece of 
opr:i linen; on i:uoliiig, it will fu'in u trembling 
yWv. 

N'ow extend a piece of Idark silk on a wooden 
fninie, and fix it in that positi'n by niransof tai-k't, 
or jiatk thirail. TImmi with a Inir.h made c»f 
i):ul[5i*r's hair apply ihf j;lut*, after it has been ex- 
p'lSfd to a ^<'!ith' lii-ai t'» n-n«Irr it Ii(|uid. When 
ihii^ stratum is ilry, uhieh will soon be the c:ise, 
apply a 5<'Ciind, and tln-u a Ihinl, if nrct*ss»ary, to 
give ihi; planter a certain thick ii'.'s<<, us boon us the 
Aii'df xs nry, covit it with tw'» or three strata of a 
Sf.-oii); lint^ure of balsam of IVrii. 

'I'his i* the i*eal KMjjjIish can't plaster: it isplia- 
V>)e, am! nt'Vi-r bi't-ak^, cUarai-li-rs which distinj^nish 
ii fntnt Hii many other preitanitions sohl under the 
same nain'*. 

Comfwuud tincture of rhubarb. 

Twke of rhuliarb, sliced, -2 oz. lii|Uorice root, 
bnii«»«:d, A o2. gin;jer, p»wdered, saffron, each ^ 
i\v. distiifed water, 1 pint, pii^of spirit of wine, VZ 
uz. by nieasui'e. 

l)i;j;e!it for 14 days, and strain. Dos(\ \ an oz. 
us un aperient, or 1 oz. in vinlenl d'an-h(jcfa. 
i imtw'c 'f ifii\?t'i'' 

Tak*' of };inj;ei-, in coai-se pdwder, '2 oz. proof 
spirit, 2 pints. 

i)ijX«'si ill H j^.'Uile heat, for 7 days, and strain. 

'1 his tiiiciui'e \> c'lrdial and stiinnlaiit, and is 
penendly employed as a corrective to pui'jjative 
ilrauglita. 

Cam/ioftiui tinrture of stnma. 

'i'ak«' «)f MMiua leaves, »2 itz. jal»p root, 1 oz. 
ujiiambr si-cds, .\ oz. pronf spirit, tC.^ pints. 

Digest for seven d.«ys, ami to the strained licpior 
udd 4 oniuMS ;f su^ar « ainly. 

This tii.cturt- is un Useful carminative iml ca- 
Iharlic, esp«'ci:illy t'> th')se who havi- Hcciislomed 
tli'Miselves t>i lln- us<' ■ f spiritumis liipiors; it often 
relieves ll.iluh'nl c uiipl .ii.ts and c«»lics, wheiv the 
comiiDii cfM'iii.iU ii:t\c little ellV-ct; the dose is from 
1 Id '2 oimci-s. It it a very useful addition to the 
C'lsior-.'il, ill (lidir t 'take off its mawkish tante; 
Hiid, as c iiiciilii:;jf wilh lhe*virtues iI' the oil, it is 
tlieref'-re much ppftrilde to brandy, shrub, ami 
such liki* liipiors, w liicli otherwise are ofieti fimud 
iiecesKUT to make the oil sit ou the stomach. 

/>.'/Jj^> fUj'ir. 

Tak'' of m'una, *- lUt. rhubarb shavings, *2 lbs. 
lalap ror>l, I li>. carawHy i>eeds, I lb. aniseeds, '2 
Ids. su>;ai', 4 lbs. shavings of red sanders wood, 
\ lb. 

I)i:;:«'si thes»r in W »allons of spirit of wine, for 
l-i <tays, A\n\ strain for n^:. 

i'liis elixi" pojiM'SDes alriKist the same qu.dities 
as the (*oiiipi>uiid rinclure of Senna. The above 
qitaiititii-s iu:iy be ivduced to as small a scale as 
may lie requinMl. 

'I'fw bUich ilrop. 

Tike half a pound of opium, sliced, three pints 
of ^>iOfi verjuic<.*, (me and a half ounces of nutmeg, 
hinl half an oz. of sHtfroii; boil thttni to a jin^per 
tliicLness. Liieu add a quarter of b pound of suf^ar 
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and two spoonsful of Tocst. Set the vhole ia i 
warm nlaetr, near the fire, for sis or eiglit vedu^ 
then place it in tlie open air until it becomes of tin 
cinisistencu »f a sj'rup; lastly, tlecanl, filler, sad 
bottle it up, ad<ling a little siipir to eftdi boUle. 

The above ingredients ouglit tn yield, wheii pt^ 
perly made, about two pints of the itniineil l^iut 
Go*fftfj/*M cort&aL 

Dissolve J an oz. of opium, I drachm of oilflf 
sassafrns, in t2 unnces of spirit of vine. Nov 
mix It lbs. of treacle, with I pllon of boiliof 
water, and when cold, mix both solutions. Thli 
isgeiici-allj used to soothe tlte imius of chiklivs, 

JStiUam of honey. 

Take of balsam of Tolu. tf uz. gnin stono. i 
drachms, opium, 2 do. honev, 8 oz. Diisolit 
these in a qiiHit of spirit of wine. | 

This balsuiii is exc4'e<lin<;ly useful in allsrini 
the irriiulion of cough. The dose islarili» 
spoonsful in a little 1(Mi, or warm water. 
'I 'hiding of the baUum nf I oltt. 

Take of balitam of Ttdu, 1 oz. alcohol, 1 pisL 
l)ij;est until the halsain be dissolved, ftud tlM 
strain the tincture thruu}(h a {wper. 

I'his 8')lnti III of the balsMiu of Tolu poSKIM 
all the viitues of the balsam itself. It nuy he 
taken inteiiially, with the several inteiitiuM br 
which that balsiun is proiier, to tlie quantity of I 
tea>spo-)nful or two, in any euiivenieiit veliicle. 

Mixed uith simple syinip, it forms anagnwilib 
bulsamic syrup. 

Tincture of Perwnan bark. 

l*ake of IVrttviHii' bark, 4 oz. proof spirit, t 
pints. Digest fi)r tei days, and strain. 

It may l>e given from a ica>8|H>onfnl to |sbol 
or an ounce, ucciinling to the ditfereut {Hiqaiieiiil 
is intended to answer. 

Hu.vham'M tincture of bwk. 

Take of Peruvian bark, powilei-ed, 8 oz, U* 
peel of Seville or;uiges, dried, l.J do. Virgini* 
s>iake root, bniised, .*! drachms, safl'ifin, 1 do. d^ 
cbineal. powderi'fl, *i scniples, proof spirit, 9J ub 
I)i<;esl for t4 dars, »nd strain. 

As a corroborant and stomachic, it is pws it 
doses of two or thive drachms; hut w Ik'H ein|ilo]f«« 
for the cure of interiiiitLent fevers, it must bcbki* 
to a greater extirnt. 

Tincture of ^uiiarum. 

Take of giistiucuui, 4 ounces, ii'ctificd SJiiritw 
wine, *2 pints. Digi'st for st.'Vin <1.4vs, and blttr* 

\\ hat is odh'd gum guaiavum is, in fact, s rt^^t 
and perfectly solulde in alcohol. Tiiifc 8uluti«n" 
a powerful siimululing Midorific, and maj hcg*^ 
in d(»ses of abf.'Ut ^ an ounce lu rheumatic *>"* 
asthmatic cases. 

.,lmmoidat**d tincture of gumacrun. 

Take of i-esiu of guaiaciiiu, in powder, * *|^ 
iimmoniated ulcoh'il, in )iowder, 1^ lbs. L^'e^ 
for seven days, and filter through a iia^ier. 

This is a ve: V ele'^ant ami etlicncious tine**'!** 
the ammonialeil spirit ivaflily dis»olving the f*^ . * 
and, at the same lime, promoting its '"*^li*^*^!j^ 
tiles. Ill liieiimalic cases, a tea, or even '**^^^ 
spoonful, taken I'Vi-i-y morning and evening, i^^ *^ 
coiivenie I vehicle, paitieutarlj in milk, 
proved of singular service. 

C'omfHiuiul tincture of benzoin. 

Take of benzoin, o oz. pnrifie«l storaz, i 
balsum of Tulu, 1 oz. socotrine aloes, ^ an oz «■ 
tilled spirit of wine, !2 pints. Digest lor 
ilays, and filter. ^ 

This preparttion may be considf^red ms an ^|V 
gant simplificwtion of some very C(>i««plicated ^^nl 
positions, which were celebrated umler difffc^^lj^'i 
names; such as Uaume de Commaiideur, Wr^* 
Balsam, Friar's Balsam, Jesuit's Uivpa^ 
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ia fMenI, coaiUled of • eonfatMl fiMTifto 
itf <l«MOff«Unt MilfiUrArt. Thv liosr it a trs-tpuon- 
U •■ tuitt« wanii watrr four tiim't a day, in cun- 
■aaf4i<«t and iiiitiinf of blood. It ii iitcfnl, also, 
whtu Bpfilird ou lint. In nrcrnt vouuila, and arrvvt 
iW piir|Miac of a aoab, but niutc not be toon remoT- 
«4. Pouml (HI aupr it remoTca tfiitting of blood 
MunrdialrlT. 

VViwfHrv 9f aUechu, 
at ritracl of CMlrchu, 3 oz. ciuiiamon, 
4 ui. dilutrtl alcfjhcd, ^ piiita. lligrM lor 
m^ttt davft, mint ftirain ffiniugli |ia|K-r. 

TKr ciunamfm it a very UMrful addtlion to the 
oalrclia, miC unly at it «aiiii« lltr ttimuich, but 
kkr«i«r at it Cdvcrt itt itxiKhm'tt and attrhifct-itcr. 

Thia iinclUfT it nf lenire in all kindt of dl- 
iufttout, calairht, l(iotriM*«tc% a»d otlwr ditunlcra 
vbr«« avcnngviit imiliciort mrf iitdicaltKi. Two 
or tlirvr uea-tiifioiitful niay be taken evenr now and 
Ihctt, in red ainr, oe any oilier iim|MT vehicle. 
GtJbvWa trertttbir bttUam. 

A |Kmnd of ku^ar-caitdy, dit«ul\ed by beat, in a 
foantity of wluic wine vinegar, and eva|HN*alit| to 
tW mraaure nl I |iiiii, duriiif;^ abicb ofienilioii at 
iwmIi irarlic at |iouible it ditwdred with it, an- 
•wcra all llie pur|iotet of (•mlbobPt Vrfetable 
Baimni, aiMl it pnibably the tame medicine. 
S^ni mf niitme^. 

Take iif bniited nuline|ct, :i oi. proof tpirit, I 
falijn, watrr tuflicient to present bunting. Dittil 
•f a ipUlim. 

Tbit it ntrd to Uke off* the bad flavour of roe«li. 
•we. umJ It a fj^lHul eonhal. 

Idtn^rnJer valer. 

The cAoiaioii moile of pn-iHirinK thia, it to put 
I drnc hnit of the etteutial oil of Utender, and a 
Amclini of tlic catruee of ainberght, into I pint of 
iptnt i/f wiiiT. 

If 'olcr •/ pure ammanta. 

Take of talHunnnMiiae, I lb. <{uick-liine, *J Iht. 
■Mil; I i^allnQ. Aikl to the lini^r two pintt of I lie 
vMer. lje\ them ttanil titgrlher an hour: tiK-u add 
tfir aBl-nmnKiniac and Uie itilier tia pintt of water 
boiling, and immediately C4iver the vettel. INiur 
•■I Ibr li«|«iur wtien cidii', aiMl dintilolT, wiiha tlaw 
ifw, one |NUt. 'I'hit t|»tnt it loci acninoniuut fur 
■* I'll a I ute, ami hat (herrliirr lie«-n chiefly em- 
^i«c«l fiir tnif lliiiK III, in f4iiilinKt, ko. tli<Hi|»b, 
wh#« pniprrly dtbitrd, it may be ^iven iuwanliy 
••Ik aalrty. 

§fai^ •/ a* ttalrti ttmmtvnia. 

Take t4 aitimirtiia, by «riKltt, 'i ox. dittilleil 
9tmtr%mT, 4 piiilii fir at much at %• tuHicieiit to ta- 
l*- the aninMHiia. 

I hi» It iin earellent a|ienrnt taline lii|Uiir. 
vrn waim m bid, it pni«e* c«»mmfNily a (miwit- 
IqI i1ia|ih«imic Of t*id*infic; and at it 0|M'nitrt 
«iih'iMt bi-at, il iMU««:<l in li-brileaiiil inflainnuitfinr 
4i*«^b rt, wlirrr ni« ilit-uiri td the wjirni kind, it 
Ikry |\iil nl pniciirinic tweai, a|n(ravaie ihr dittrni- 
ner. Itt aetiiMi may likewite lie tlel«Tiiiined Id tlir 
kiili«»7h, tiy «alkiiiK atMMit in C'>>d air. The cmii- 
intvi d.itr It ImII «n •Minoe, either by itM-lf, or 
alnnx With tithrr mnliriiirt ada|ite«l to the inttn- 
M* n lit Mn it|;th it nut a little pn cariou*, dc|K.-iid- 
mf <*«• ib«t vi ilir «ineKnr. 

'\ mkr of etlnMl id liqauncf , Kum-arabir, each, 
4 f^. atiiir Miifar, t oa. 

||.a«it|«f tiirin iti «arm WBt«-r, and atrain: llieii 
r««|vif»<r llir miitiin>* over a |Crnt|r fire till it be 
ai a pn-)*fr r>Hi«ifeti-iii . tor i*riiiK fiirnird iniu U^ 
•<tiji«. *bi«b kir to lir rut out iHf any thape. 
H'Imte perioral Uvn^ra. 

Take of fine augar, I llw Rura arable, 4 oa. 
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■Ttk, I ua. tfowrra of beuaiwii, <^ drachm. 
Having k cica litem all m a puwder, make llicm 



Into a projier raaia wita roan- watrr, to at li fiji-i« 
lozen|(et. 

Theic oompntiliont are very arreenhle |irrtiini)i, 

and may be ute«l at pleatun*. 1 bey an* taJeniatrd 

fur toftefiiii|( acninuniout bumuurt, and allaying 

the tickling in llietliroNi which iiruvukete(Ni);liiiig, 

Stintp ttf ^nt[cr. 

Take of ginger bniitcJ, 4 oi. boiling dittillrd 
water, 3 pi n't. 

Mrfccrale fiMir hoiirt, and ttmin the liqiior; tin n 
adil diMible refined kugar, and mAe inln a ^}ni|i. 

Tbit t)nip pnitiMMettiie cirrtil.ititin llinMi){h Ibr 
extreme \ea^-l^; it it to Ir* given iii turpdt aiitl 
phlt ginatic hiibiiv where the tl<iiiiarb it tii'ijttt to 
(»e loatted wiih «|inie, and llie bfiwilt di%ti-iidi-d 
with flalul«-iiey. lleiict* it rnU'i'v inti* ibr voin|>ouiid 
tiiietiiic td' ciniiMiiiun and ihc aruiiiMiir |H)wdcr. 

Ilyi|te|ttic |mtiriitt, lioin ImmI di'inking, and 
tliOM? Milijrvl l<i llatuli ticT and gout, lia%e been 
known to reiM'ive CouMdrmble bviirlit ]i\ the nm: 
of ginger tea, tuking two or tbix-e cujiilul lor 
bffeakiaat, tutting it tu their puUte. 
Tiurup of' popfurM. 

Take of the licadk of while iMipiiift, dried, .ij 
Ibt. flouble ivtiiii-d feugar, C Ibt. diitiUed wjter, a 
galimit. 

Slice and bruiM- the lirailt, llieii boil them in tlie 
Water to ihive gMllout. and pteiiH nut iIm* detiH'tioti. 
lieduoe thit, by (Muliug to abuul 4pint\ and URiin 
it while biti iliiiiugh a iie%e, lln n liiri.ugb a lion 
wuidlen cloth and kel il a%iile lor I'.bour*, lliut the 

{^ouiidt luay tubtide. lioil the li«|Uoi |M»<ii-ed nd 
rum the groundt t'l 3 pinit, and ili»H>l%e die ftug^r 
in it, that it iiimt be made a k\ nin. 

I hit tyrup, 4iiipivgiu«tvii wiili Uie n^re tlic ni»i- 
ter uf I he |M>pp) -iiead, is )f iv* u In vhildi en m il.t>M 4 
ot twoorlhn-c draibmt, and to aduli* (if Innu ^ 
an oz. to onr ounce and upvanlK, l«<r eu^in^ pam. 
prircuring irtt, and aotwenng the ntlier iiileniioiia 
<d' mild (i|ierali.>nt. I'aiticular lure it ret|ui«iir 
in itt preiMratiun, thai it inajt br always ituidv, at 
ni-aily a* puttible, ul the tame »tn-nj;lh. 
Minup of Wolttt. 

Take of fretu tiowiriol' llu- violet, 1 lb. boiling 
divtilled watrr, .1 piiil«. 

Macerate for "4^ buui-t, and tti-%in tlie lM|iior 
till uugb a cloth, w iihoul prcMing, totd adil douhlt 
refilled tu^ar. In make the i%ni|i. Tbit ik an 
agiveablc iiit.*ti«f iiinlicioe Inr young children. 
Surtip bf tifnttia. 

Taki* of vineg.irot m|UiII«, 'J I'lt. double refimil 
tugar, in |ii»wder, .»^ lu». 

])ia«fd«e tdc ttig«r with a gi title heal, to at to 
form a nyrup. 

Tint k^nip i« UM'd ehierit in i!.jtetol a iiioui Inl 
or two liir priifo-itiiig ckim-cWmhUini, Mliieit ii t|.- 1 
«ri'y |>owcrluih. It i» aiio gitt-n «t an cum lit: t.« 
children. 

tymel *»f »*ft . 'a. 

Take of clarilKii ihmici , J hm. tiin g.ir ol Miniiik, 
)S piiita. 

litiil tliriii III a Klatt Xfitel, with a ilow fur, to 
the thick ne»i tit a hvrup. 

0&ym«l of viiUilU 11 an n»i I'ul a|Miiriii, ilrirr^ 
geia, and rv|ii irt«i|-iiiit, aiitl nl ^%\M Mi»»t.t.- in liw 
moral akthiuai, roOKit*, a)id otlii-r ilife-ii'lt i* • b< t« 
tbi«k |Hilrgiu MUlitiniik. Il I* i;t«(n 10 i1im« n} iw« 
or ihnr ibiH tini«,4loiig witli » iine aJtuiiMiic ii«iii, 
a* that III ci: ' aiuoo, to pu^ritl tbi gn-at runwa 
«hirh It woidd oiIm-iwim- be a|4 tu tacilr. I* 
laigr dtivev tt pintrt rliirlir. 

1 inrt^ir of atfitt^s 

Take *A tipitil*, ivc« ntly itiiitl, I lb. , ttiM-gai, 4 
piiilft; pDMil t|iiril, ^ piiit. 

.Macf rale till tiiuiU* wtih ihe «iii-^r, in aKl«*« 
WMi I, witii at;t'oll«* brat, I ii l«i iil«>b«Mr h uit 
UiCU |JI|M«.M LIm li'piji, AtaU t«.l II aatdt tiiail l*C 
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fxces ttibside. To the deeanted liqaor ndd the 
spirit 

Vincg;ar of squills is a raedieine of great anti- 
quitj. It is a very powerful stimulant; and hence 
* is frequently used with great success as a diu- 
rviic and expectorant. The dose of this medicine 
\% from a drachm to half an ounce: where crudities 
.4)>ound in tlie first passages, it may be given at 
first in a larger dose, to evacuate them hv vomit- 
ing, ll is most conveniently exhibited along with 
einnamon, or other agreeable aromatic waters, 
wliich prevent the nausea it wouM otherwise, even 
in small doses, be apt to occasion. 

Tar-Tvatcr. 

Take of tar, 2 pints; water, I enllon. Mix, by 
stirring them wjili a wooden rod for a .^narter of 
an hour, and, after the tar has subsided, strain the 
liiiuor, and keep it in well corked phials. 

Tar- water should have the colour of white wine, 
and an enipyreumatic taste. It is, in fact, a solu- 
tion of cmpyrcumalic oil, effected by means of 
acetous aci<i. It acts as a stimulant, raising the 
pulse, and increasing the discharge by the skin 
and kidneys. It may be drank to the extent of a 
pint or two in the course of a day. 

Decoction of savaaparilla. 

Take of sarsaparilla root, cut, 6 oz.; distilled 
w»ter, 8 pints. 

Aftei* macerating for two hours, with a heat about 
195 degrees, then take out the root and bruise it; 
«(ld it again to the liquor, and macerate it for two 
irturs longer; then boil down the liquor to 4 pints, 
and strain iL The dose is from 4 oz. to half a pint, 
or moi-e, daily. 

Compound decoction of sarsatmrifla. 

Take of sarsaparilla root, cut and i)ruise<1, 6 oz.; 
t^e bark of sassafras root, the shavings of guaiacum 
wood, liquorice root, each, 1 oz. ; tne bark of me- 
zereon root, 3 drachms; distilled water, 10 pints. 

Digest with a gentle heat for 6 houra; then b )il 
down the liquor to one half (or five pints), adding 
the bark of the mezereon root towards the end of 
boiling. Strain off the liquor. The dose isUie 
same as the Inst, and for the same |>ui*poses. 

These di'coctions are of very great use in purify- 
ing tlic blood, and resolving obstinictions in scor- 
butic and scrofulous cases; also in cutaneous erup- 
tions, and many other diseases. Obstinate swellings, 
that had resisted the effect of other remedies tor 
above twelve months, have been cured tiy drinking 
a qu.irt of decoction of this kind, daily, for some 
weeks. Decoctions of sarsuparilla ought to be 
made f'vsh ever)- day, for they vciy soon become 
quite fuitid, and unfit for use, sometimes in less 
than 24 hours, in warm weather. 

Decochon of the rooods. 

Take of guaiacum raspings, 3 oz. ; raisins, 
stonecl, 2 oz.; sass:d'ras root, sliced, liquorice root, 
bruised, each 1 oz.; water, 10 lbs. 

Boil the gtiaiacum aud raisins with the water, 
over a gjentle tire, to the consumption of one half, 
adding, towanis tfie end, tlie sassafras and rK{Uorice, 
and strain the decoction without expression. 

This decoction is of use in some rheumatic and 
rataneous affections. It may be taken by itself, to 
the quantity of a quarter of a pint, twice or thrice 
^ day, or used as an assistant in a cotirse of mer- 
curial or antimonial alteratives; the patient in either 
case keeping warm, in ortler to promote the opera- 
tion of ths medicine. 

ff^atcT'trtteL 

Tut a large spoonful of oatmeal into a pint of 

water, stir it well together, and let it boil thn-e or 

four times, stirring it often. Then strain it Uirou^h 

iieve, put in some salt acoo**ding to taste, and if 

•* tvisary add a piece of fresh butter. Stir with 



a spoon, until the batter it melted vben it wiu •• 

fine and smooth. 

Panada. 

Put a blade of maee, a large pieoe of Che cnimb 
of bread, and a quart of water, in a clean aaaee- 
pan. Let it boil two minutes, then take out die 
bread, and bruise it very fine in a basin. Mis with 
it as much of the warm water as it will require, 
pour away the rest, and sweeten it to the ta.ste of 
the patient If necessar}*, i>ut in a piece of butter 
of the size of a walnut, but add no wine. Grate ta 
a little nutmeg if requisite. • 

lam^Uui jelly^ ^c. 

Put an ounce of isinglass, and half an ounce of 
cloves, into a quart of water. Boil it down to a 
pint, strain it u^ion a pound of loaf sugar, and when 
cold ad<l a !*ttle wine, when it will be fit for use.— 
A veiy nourishing beverage may be made by 
merely boiling the isinglass with milk, and sweel- 
euing with lumi)-sugar. 

Beef tea. 

Take off the fat and skin from a pound of lean 
beef, and cut it into pieces. Then put it int<) a 
gallon of water, with the under crust of a penny 
loaf, and a small portion of silt. Let the wliob 
boil till reduced to 2 quarts, and ilrain, vheo it 
will be fit for use. . 

Atiotlie^ method — In some cases, when the pa- 
tient is very weak, the tea must be made tlias.'— 
Take a piece of Icin beef, cut it across and across 
and then pour on it sealdin^ water. Covei it ua 
close, and let it stand till cold. Then pour it off, 
and warm it as the [latient requires, having k^ 
sotted it moderately. 

TrantparetU 90up for convaUicenit. 

Cut the meat from a leg of veal into small \nvee\ 
and break the bone into several bits. Put the meat 
into a very large jug, and the bones at top, with a 
bunch of common sweet herbs, a quarter nf ait oi. 
of mace, and half a pound of Jordan alrowKifl, 
finely blanched and beaten. Pour on it four i|iMirti 
of boiling water, and let it stand all night, covered 
close by the fireside, l^lie next day put it into a 
well-tinned saucepan, and let it boil slowly, till it 
is reduce<l to two qnai*ts. Be careful, at the time 
it is boiling, to skivn it, and take off the Ux as it 
rises. Strain into a |)uitch-bowl, and when settled 
for two hours, pour it into a clean saucepan, clear 
from the sediments, if any. Add 3 oz. of rice, 
or 2 oz. of vermicelli, previously boiled in a little 
water. When once more boiled, it will be fit for 
use. 

Sedlitz powdert. 

Take of Rochelle salt, 1 drachm, carbonate ol 
soda, 25 grains, tartaric acid, 20 do. 

Dissolve tlte two first in a tumbler of water 
then add the latter, and swallow withoo! lou ot 
time. 



ftALUTART CJLUTIOXS. 

Punficatioti of ivater by charcoal 
Nothing has been found so effectual lor present 
ing water swetrt at sea, during long voyages, at 
chairing the iti!>ides of the casks well bctiux' lliey 
aix> tilled. Cure ought at the same time to be take* 
that the casks shouM never be filled with sea wa- 
ter, as sometimes happens, in order :o save the 
tnnible of shifting the ballast, because tliis tends 
to hasten the comiption of the fresh water after 
waixls put into them. W.ien the waiter beeoraea 
impure and offensive at aca, from ignoran«*e of the 
preservative effect produced on ii by charrivv the 
casks previous to their being filled, it may be ren- 
dered perfectly sweet by p«uiiiig a little freali cW- 
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der into eaeh ciisk before it it tapped, 
ng it through fresh burnt and coaraeljr 
harcoal. 

ice hat answered hotter than that of 
rir water casks on their inside. Three 
ler in one of his Majesty's dock yanis, 
rs' standing;, were pcrffclly sweet when 
liere is, i!it;refore, little d(»nbt but tiiat 
»c preserved fresh and fit for drinking 
;th nf time, in charred barrels. 

CleanUneu. 
Te seamen in health, and prevent the 
>f scurvy, and other diseases, it will be 
rM»rf to keep the shin perfectly clean, 
the difleiYut (larts of it daily purified 
niisHiuii of air, when the weather will 

and likewise by frequent fumigations, 
ition will more particularly bf neces- 

purificatidin of such places as are re- 
ose and confine^.. 
•venti^H of dampnesa ami cold 
less and damnnesi of the atmosphere 
n-^cted by sufncient fires. 
M on board of a ship is highly neces- 
preservation of the health of seamen; 
um of frequent swabbings or washings 

decks, aH is t)0 frequently practised, 
injurious, and greatly favours the pro- 
eijryr and other diseases by a constant 
fing kept up. 
Exercise and annuementa, 

should be made to air their hammocks 
; every fine day; they should watih their 

Hpparel often, for which purpose an 
pply of soap ought to be allowed; and 

change their linen and other clothes 

In r.iiny weather, on being relieved 
duty on the tleck by the succeeding 

sliould take ofi* their wet clothes, in- 
:ping them on, and lying down in them, 
trio apt to do. Two sets of hammocks 
; proviiled for them. In fine pleasant 
id alter their usual duty is over, they 
indulged iti any innocent amusement 
•ep their minds, as well as bodies, in a 
isant activity, and perhaps none is more 
I dancing. This makes a fuhile or a 
>or, desinible acquisitions on buartl of 
>uuiid on a long voyag^. 

Efffcta (tf chmaiey &c, 
rrimuteH the civw s of ships are healthier 

the air is dry and sorene, and the heat 
l)y geiiile breezes, tlmn ^»hen niiuy or 
her prevails; a?ul they usually enjoy 
th when the ship is moored at a con- 
iNt;inee from the shore, and to wind- 
y marshy ground or stagnant waters. 
It is anoliored to leewanl of these, and 
n with the land. Masters of vessels, 
:, or trading to, any parts between the 
I therefoi-e act pnnlenlly, when they 
<l at their destined (>ort, to anchor a 
e distance fn)ni Uie shore, and as far to 
»f all Bwuinps, (Hiols, and lakes, as can 
y he done, »> the noxn)US vapours which 
led to the crew, when the ship is in a 
tiis nature, will not fail to give rise to 
long them. 

911* to b<f obaerKil vhen on ahorc, 
lavuifLtbly ol>liged to submit to such an 
ICC, some means ought to be adopted to 
agreeable consequences from ensuing, 
rpose a large sail should be hoisted at 
M or most windward |Art of the slii}), 
▼ent tbe noxious vapours from eomin|f 
abio, ■teenig«%, and between the decks, 



should be fumigated now and then, and the Bemroeti 
allowed to smoke tohaeco freelv. 

Unless absolutely neeessary, it will be iinprt)i)er 
to permit any of the crew to sleep from on boanS. 
when stationed off an unhealthy shore; but when 
necessity obliges them to do so, for the purpose* 
of woo<liiig or watering, a tent or marquee should 
be erectcti, if a proper house cannot k' prix-ured. 
and this should be pitched on the dryest and high' 
est spot tiiat can be found, being so situate<l, as 
that the door shall open towards the sea. Under 
cover of this, a sufficient number of hammocks are 
to b« suspended for the accommodation of tl*«; men 
by night, as they should by no means be suji'oi'ed 
to sleep on the oi>tm ground. 

If the tent happens unfortunately to he in the 
neighbourhood oi a morass, or has unavoidal)ly 
been pitcbe<l on flat moist gronnd, it will be ad- 
visable to keep up a constant fire in it by day as 
well ashy night; and as a further preventive against 
those malignant disoinlers which are apt to arise in 
such situations, the men should be diivcted tc 
smoke freely of tobacco, and to take a wine-glast- 
ful of the compound tincture of Penivian bark 
every morning, on an empty stomach, and the 
same quantity again at night. 

CauiioTU •when in tropical cUmates. 

In tropical climates, the healthiness of seamen 
will much depend upon avoiding undue exposui'e 
to tile sun, rain, night air, long fasting, intempe- 
rance, unwholesome shore duties, especially during 
the sickly season, and upon the attention luiitl to 
the VHri'>us regulations and preventive measures. 
The bad effects of i*einainiiig too long in port at 
any one time (:nde|>endent of irregularities, of 
harliour duties, particularly after sunset, as well at 
during his meridian power), cannot be too strongly 
adverted to by the commander of every ship; and 
tlierefore a measure of the highest impoitanre in 
the navy is the emplovment of negroes and natives 
of the country, or at [east men accustomed to Um^ 
torrid zone, in wooding, watering, transporting 
stores, rigging, clearing, careening ships, kc; and, 
in fine, in all su>;h occU|Hittoni as might subject 
the seamen to excessive heat or noxious exluiU- 
tions, which cannot fail to be highly dangerous to 
the health of the uiiassiinilated seaman. 

The practice of heaving down vessels of wa* in 
the West Indies, in the o'nlioary routine of ser- 
vice at least, cannot be toe highly deprecated, as 
well from the excessive fatigue and exertion it 
demands, as because it is a process which retiuiret 
for its execution l<K:al security, or, in other wonla, 
a land that is locked, and therefore generally an 
unhealthy harbour. The instances of sickness 
and mortality from the effects of deai'ing a foul 
hold in an unhealthy harbour, are too numerous to 
be siiecified. 

Intoxication. 

A very productive souixms of disease in warm 
climates among seamen, is an immoderate use of 
spifituous and fermented liquors, as they are Km 
a|>t, whilst under a stat</of intoxication, to tlirow 
themselves on the bare groun<l, where, perhaps, 
they lie exposed for many hours to the influence of 
the meridian sun, the heavy dews of the evening, 
or the damp chilling air of^ the night. I'lie com- 
mander of a shin who pays a*teiiUon to the health 
of his ci*ew, will therefore take ever}* possible pre- 
caution to prevent his men from being guilty ( ■ an 
excess of this nature; and likewise that tliey do!t:4 
lie out in the oi»en air, when overcome by fatigute 
and hard labour. 

l*he different voyages of that celebrated navig»-^ 
tor,' Captain Cook, as well as that of the unfcMlo- 
oate La Perouse, incootestably prove thai by diM 
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me and a proper regin. ?n, teameQ mi^ be pre- 
»one(i fi'oni the scurry and other diseaiei which 
have fui*nit:i'ly been itiiic*|NirHble from lun^ tea 
^oyngcH; and tliat thur can thus support the fatigues 
nf the longest na\igutions in all climates, and un- 
der a burning sun. 

jYojciotia viipoitn. 

Smoking or funiigHling snips with charcoal or 
S'.iliihui', lb the most ctf. cttml means of killing all 
kinds of vermin, and is thiirefore alwuyn resorted 
to; bill it is rccommcntlcil titat no sailor nor boy 
be idlowrd to go uniicr the (iccks until the hatches, 
and all the other openings, have been for three 
houi'b uiicovei'ed; in that time hU noxious vaitours 
will be i-fleclUiiU}' dissipated. 
CaptMH Cuuk't rui'ts fm' preserving the health of 

tcamtn. 

t. The crew to be ut three watches. The men 
«ill by this nieanii huve time to shifl and dry 
lliemselvcs, and get pretty well refreslied by sleep 
ocfore called iiguiii to duty. When there is no 
pressing <M.*c:i8ioii, seamen ought to be refreshed 
u ith as much uninterriipted sleep, us a common 
tiay labinirer. 

)L 'I'u have dry clothes to shift thems<*lves after 
getting wet. — One of the officers to see that every 
luttii, uii going wet from hi^i uatcli, be iminediutely 
sUifted uiih tliy clothes, and the same on going to 
tM:d. 

d. To keep their {lei'sons, hammocks, be<Idiiig, 
and dulhes, clean and dry. — This cummandv:r 
made his iiieu pass iu ix'vicw befuix: him, one duy 
in ever}' week, and saw that they liadch.iiged their 
linen, and wein: as neat and clean as ciixumstancei 
would adiuiL He had also every tlay the ham- 
mocks carried on Uie booms, or some other aiiy 
pail of the ship, unlaslied, and the bed<ling thi>- 
roughly shaken and aired. \\ hen the weather 
pre\eiiled the hammocks being can-led on deck, 
they were conslunlly taken down, to make rooom 
for the tires, the sweeping, and other o|»erations. 
When posaible, fi-ebii water was always allowed to 
'Jie nit u to w ash their clothes, as soap will not mix 
with M-u-waier, and linen waslied iu brine never 
tli«>rou;;hly ih'ies. 

4. To keep the ship clean birtween decks. 

5. To have Imiueiit tires between decks, and 
at tile b.)ttom uf the well. — Captain Cook's melliu<l 
wab to huve iron pot" with dr)' wood, which he 
burned belw een decks, in the well, and other |»arts 
of tlie ship; during which time, some of the crew 
were employed in rubbing, with canvas or oakum, 
every part tiiat hud the leubt dump. Where the 
heal fi*om the stoves did not readily absorb the 
moisUii-e, logi^erheadM, heated red hot, and laid ou 
slieets ot* iron, speedily eH\:cLed the pur^Hise. 

C. Procter utlention to l>e |»:iid to tlie ship's cop- 
pers, to keep lliein clean and free from verdigris. 

7. The iat that is boiled out of tlie salt beef or 
pork, nev«:r to be given to the people. 

8. The men to be allowed plenty of fresh water, 
at the ship's leturn lo port; the water renuiining on 
boui-d to l>e started, ami fi\:»li water fi-om the shore 
to be taken in its room. 

iiv means of the above regulations, (in addition 
to rules i-elalive to lemiiei-ance; and supplying the 
iivwH us much as iiO!»i>ible with fix'sh meat and 
vegfiables), this celebrated navigator performed a 
voyMtce of upwards of thi'ee years, inevei7 climate 
Ml .jic i;lobe, with the Iohs of only one man. 
'i y obtain fveah -water from the »ert. 

The method ot ubtaiiiing fix-sh water from the 
sea by distillation, wasintro<luced into the Eiigli»h 
uavy in the year 1770, by l)r Irving;, for which he 
oblained a imrliameiitMi'v ivwaixl ot i^iOUU. 

In Older to give a clear notion of Mr Irving 's 
'UelbvMly let Ua stip^iose a teakeUie lo be oiadc 



withoQt • tpout, And with a bole in iWe Bd, !•% 
place of the knob; the kettle beiup filled with ar 
water, the fresh Tanour, which artwa from tti 
water as it boils, will itwie throiqeh the bde ii 
.the lid; into tliat hole fit the mouOi of % 
pipe, letting the stem have a little loerM 
downwards, then will the Tapour of ficih 
t'tke its course through the ttem of the tabe, al 
mav be collected by ntting a proper vcitd Itili 
enn. 

This would be an a|it renreaentation of Drlrv> 
in^'s eontrivance, in which he has loted or adifld 
a tin, iron, or tinned copper tube, of lailablcd^ 
mensions, to the lid of the commoo kettle luedCr 
boiling the provisions on bnanl a ship; the fi«A 
vapmir which arises from boiling ■ea-walcr ia die 
kettle, (Misses, at by common distillalioa, tbroip^ 
tliis tub'; into a hogshead, which lerTet at ■ rcsnv 
er; and in order tluit the Tapour may be reafi} 
condensed, the tube is kept cool bj being coaMiot 
ly wetted witli a mop dipped in cold Ma vstn. 
The waste water nmning from the mop, oan be 
ctirried off l>y means of two boards nailed iwctWr, 
like a spout. l)r Irving particularly remanTsiibi 
oidy three-fourtlis of the sea-water ahoubl befi^ 
tilled; the brine is then to be let off* and ibeto^s 
re plenisliLMl, as the water distilled from tlie rtmt^ 
ing coiiceiitrHled brine is found to have a disipvi^ 
ble t:i»te; and as the farther eontinuatioo of da 
di«>tillatioii is apt to be injurious tothevcsadi. 
When the w ater lM.*gins to boil, likewise, the f»- 
pour should be allowed to passfreelr ibraaiiarin 
this will eflectually cleanse the tube, aod iffcr 
{wrt of tlie boiler. 

To render §ea-vfater capable of watkmg ttwi 

It is well known that sea-water eannotbec» 
ployed for wusliing clothes. — It refuses to dwolw 
soap, and possesses all the pro^ierties tt M 
water. 

This is a {^at incoiiTenience to learoea, akea 
allowance ot fresli water is necessarily lioutcd, 
and it pnvents tliem from enjoying many of iImk 
comforts of cleanliness which contnbute not slittl' 
to health. The nielho«l of removing this dolecC ■• 
exceedingly simple, and by no meant expcaiive* 
It has lutely been pointed out by Dr MitdlciliOr 
New York>— Drop into sea-w»u;r a tolutioaof 
so<la, or potash. It will become milky, it coos^ 
(jueiice of the decomposition of the eailhjr aJtit 
and the pi ecipitation of the eartlit. This idilitin 
renders it soft, and cap»able of washing. lumifti- 
ness will luve no injurious effect. 
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fVhen a manfttlU overboard, , 
l*he :nttaiit an alarm is given that a ana n 
overboard, the sliip's helm uiould beputdovt, 
und slie should be hove in stays; a ht-neoopor 
other object that can float sliould also \ns throws 
overboainl as near the man as |>oHsible, wilharo||C 
tied to it, and carefully kept sight of, as it aiil 
prove a beacon, towards wliiiui the boat may |ittU 
as soon as loweix^l down. A primary object i«. 
having a boat ready to lower down at a momeal'* 
notice, whicli should be hoisted up at the stem U 
most convenient; the lashines, tackle, kc to be 
always kept clear, and a rudder, tiller, and sptrr 
spar, to be kept in her. When dark, slie shoiilii 
not he without a lanthom and a compass. 

Thei*e should alto be keiii in her a rope with s 
running bowline, rcadjr to fix in or to thixiw tu the 
(lerson in danger. Coilt of traall ro|ie, with niii- 
ning bowlines, should alto be ke|>t in the chains 
(|uaiters, and abaft, reaily to throw over, at it most 
generally occurs, tliat uieu paai duac to the ship's 
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Old hftte often been miraeaload} tred hj 
m to rojiet. 

Upwetting of a boat, 

penon ihould fall oat of a boat, or ihe boat 
^ fS;o\n% foul of a cable, kc or should h^ 
r the qtiajs or indeed fall into anr water, 
vhieh ne cannot extricate himself^ but must 
toroe little time for assistance — had he pre- 
of mind crnoii^li to whip off his hat, and hold 
hv brim, placing his fingers within side of 
rowh, (top upwards) he would be able, by 
at.tho4l, to keep his mouth abore water till 
incc should rt-ach him. It oAen hap|)cns that 
r it anprifhended long before we are inrolved 

peril, although there may be time enough 
pare this, oratlopt any other method. Tra- 
it in fording rivers at unknown fords or 

shallows arc deceitful, might make use of 
letkod with advantage. 

Cork vaigtcoatt, 
vide a cork waistcoat, composed of four 
, two for the breast and two for the back, 
retty near in lei^h and breadth to the quar- 
' a waistcoat wiiTiout flaps; the whole is to be 
'd with Cviai*sc canvass, with two holes to put 
na thruugh. There must be a space lefl be- 

tlie two biick pieces, and the same betwixt 
Mwk and breast piece, that thev may fit the 
to the body. By this means the waistcoat 
B only before, and may be fastened on the 
r by ktrings; or if it should be thought more 
, with buckles and leallier straps. This 
oat may be made up for five or six shillings, 
loae wfio use the sea occasionally, and espe- 
tbose who are obliged to be almost con- 
' there, were to use tliese waistcoats, it 

he next to impossible that lliey should be 
e<L 

Further meana. 
ill likewise be proiier to prepare an oil skin 
m going to sea, for a temporanr supply of 
iona, in case of shipwreck. If suadenlv 
sd into the water, and unable to swim, it wifl 
ieatarr to keep the hands and arms under 
Ic r tow animals being ca|»able of drowning, 

to their inability to lift their fore legs over 
lends. 

I^*> therefore, being necessarily immersed 

water, the difference between the si>evific 
* of the inimal and the water, is sufficient to 

it to keep its nostrils and mouth above the 

and tli(in:rure it is not suffocated by the 
)ut breathes freely. Hut man, on the con- 
being able to lifl his hands over his head, 
nerally doing so in case of this accident, his 
■nd arms make up tlie difference in S|)ecific 
;, and his head, imi>elled b} the weight of 
Nla and arms below ihe water, his body fills, 

is consequently clioked and suffocated. l'h« 
f therefore is, in all such cases, to keep 
the ImiikU and arms, and as a further secu- 
» act » ith tliein under and against the water. 
tlien be iniiK>ssiblc to sink, unless the weight 
het or other circumsiancea operate to the 

The marine ipencer, 

marine s|Hdncer is made in the form of a 

of a proper diameter to fit the body, and 

be* brria«l, compose<l of about 5(X) old tavern 

itmng U|iun a stnMig twine, well lashe<l to- 

wilh lay-coni, covered with canvas% and 

I in oil so a^to make it water-prooC Two | 

li eortls, about two feet long, are fastened 

b«ek of the girdle with loops at the ends. 

er tape or conl of the same len^h, having a 

iriu slrtmg to the middle of it, is covered 

iBVBsa pninted. A pin of hard wood, three 



inches long and half an inch in dr^mc^er Is fast- 
ened to the front of the girdle by a tape or cord, 
about three inches long. To use the spencer, it 
should be slidden from the feet close up to the arms, 
the tapes or cords arc to be brought one over each 
shoulder, and fastened by the loops to the pin : 
those between the legs are to be fastene<l to the 
other pin. A person thus equipped, though unac- 
quainted with swimming, may safely trust himst^U* 
to the waves; for he will float, bean and sbouMers 
above water, in any storm, and by paddli: ^ wim 
his hands, may easily gain tlie shore. Such a sfien- 
oer may also be made of cork sliavings put into a 
long canvass bag. 

It has also been suggested, that every i>art of the 
usual dress of the sailor should be made with a 
view of ]>rescrving his life, in cases of accident; and 
for this puqiose that a quantity of cork shavings 
or clippings should be quilted into his jacket about 
the collar and neck, between the outride and in- 
side lining: or as a belt, of considerable breadth 
across the back and shoulders, then principally 
omitted under the arms, and resumed over the 
chest and stomach, yet not so much as to create in- 
convenience. If in these, and other parts of his 
dress, so much cork could coinmo<liousiy be work- 
ed, as would give the sailor an opportunity of re- 
covering himself, and making use of his own pow. 
ers in cases of contingency, many valuable lives 
might be saved. 

Bamboo habit. 

The bamboo habit is an invention of the Chinese 
by the use of which, a jierson unskilled in the art 
of swimming, may easily keep himself above water. 
The Chinese merchants, when going on a voyage, 
are said always to provide themselves with thik 
simple apparatus, to save their lives in cases of 
danger from shipwreck. It is constructed by plac- 
ing four bamboos horizontally, two before, anu two 
behind the body of each person, so that they pro- 
ject about twenty-eight inches; tliesc are crosse<l on 
each side by two others, and the whole ^iroperly 
secured, leaving an intermediate space for the 
body. When thus formed, the person. in danger 
slips it over his head, and ties it securely to tlie 
waist, by which simple means he cannot i>ossibIy 
sink. 

7b extricate pergomfrom broken icr. 

Let two or moi'e persons hold a ro|>e or roi>es. 
at both ends, stretche<l over the broken ice; so ihiit 
the drowning i>erson may catch hold of it. 

TheUfeboai, 

The life-boat it generally thirty feet long, and 
in form much reseirbling a common Greenluiifl 
boat, except the bottom, which is much flullcr. She 
is lioed with cork, inside and outside of the gun- 
wale, about two feel in breadth, and the seats un- 
derneath are GUed with cork also. 

She is rowed by ten men, double banked, and 
steered by two men with oors, one at each end, 
both ends being alike. Long [Kiles are pnmdetl 
for the men, to keep the boat from being driven 
broadside to the shore, either in going off or lainl- 
iiig. About six inches fi*um the lower poles, it 
inciH^aset in diameter, so as to form a flat surface 
against the sand. Tlie weight of the cork used in 
the boat is about seven cwL 

She draws ver}* little waif r, an<l wiien full is able 
to carry twenty i>eople. The boat is able to con- 
tend against ttie most tremendous sea and broken 
water; and never, in any one instance. Las she 
failed in bringing the crew in distress into a place 
of safety. '1 he men have no dread in going ofl^ 
witli her in the highest sea and broken water: cork 
jackets were proviued for them; but their conli- 
fideiiee in the boat it to great, that they do not wik 
them. 

W% 
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Tlie suecen attenrlinj^ this expedient for dimin- 
ithing the number of uiilifippy individuals almost 
daily lost in a waten* g^rave, appears to have been 
nione than equal to the most sanguine ex|>cctations 
lormcd of its utility; and the great obiect in view, 
viz . the safety of those persons who hazard their 
own security to preserve uthei*a, has been fully ac- 
complishiMl. 

Siife tmd readiiy conitnictfd Ufe^boat. 

In April, IS:.)6, a niixlel of a life-boat was exhi- 
bited before the Uoyal Huinniie Society, which may 
l.c put together in the sp:tce of hulf an liour, in any 
ea!*e of r.liipwreck, and which cannot sink or ovei*- 
sct, let tiie sea run over so higli. All that is neces- 
sary to be provide<l is, a keel or plank of any con- 
venient length, and a few pigs of iron, such as 
Vessels usually carry out for ballast. The officers 
of the ship »i*e to take cart*, to keep two or three 
cranty water-casks, perfectly tight, the bung-holes 
Gorkeil up, and a piece of tin or leather nailed 
over them. These casks are to be lashetl with 
roi>es to the Keel, along witli the pigs of iron for 
ballast; and anv spai'e poles or spars may be also 
lashed to the sides, so as to give the rail the form 
of a vessel, and at each end to make a lodgement 
for the men. 4^nv of the scjuare sails of the ship 
will form a lug-sail, and may s[>eedily be adapted 
to the new life-boat, and a strong and broad spar 
may be luhhed on as a rudder. 

Siriother. — Let a quantity of ballast, even more 
tlian what is commonly ustul for sailing,* be laid in 
the bottom of the b(iat, over this lay bags filled 
with cork, [trepared for the purpose, and numbered 
according to tlieir places, and if considerablv 
higher lliun tlie gunwales so much the better; a R:iil 
or part of one folded may be thrown over from 
stem to stern, to combine and unite the several 
pails; and lastly, the whole is to be secured to- 
etlier by [>a!>Hii)g ro^kes b}' so many turns as may 
e deemed sufficient, round and round over the 
gunwales aiul uiulerthc keel, and these, if neces- 
sary, may be .litched by a turn or two taken 
lengthwise. 

Kvery person either on board or holding by the 
b«ut, so prepared, may be absolutely certain of 
being carried safe through any breach whatever. 

When no such pr'.>i>aratio.i of cork has been 
made, the following is proposed as a substitute: 

Let a quiiiititv of ballast, as coals in canvass, he 
s(.;cured in its place, as well as ciix:umstancc8 will 
aiiniit; then take an empty water cask (beer cask, 
or any othci*s that are tight) and fill the bo:)t with 
them, and if the bilge of the cask rises considerably 
higher than the gunwales, it will be so much the 
better; let a sail then be thrown in to jam the cask 
and ballast in their places, as well as to combine 
and unite the several parts by covering all fore and 
aft; and lastly, let the whole be lashed and secured 
together, in tlie manner above stated. It is be- 
lieved the boat in this trim would always continue 
U[H-iglit on her keel, ho lively ami buoyant on the 
water, and have sufficient efficacy to sup|>ort the 
crew of any onlinary vessel, till drifted within iheir 
own depth. 

It frequently happens that after men have gained 
the shore, they perish of cold tor want of dry 
clothes. As a remedy for this, every man should 
ti*y to securt; one or two flannel or woollen shirts, 
bv wrapping them up tightly in a piece of oiled 
oloth or silk; and to guani against tearing, the last 
laight be covered with canvass, or inclosed in a tin 
•>ox. 

Further method of preservation in cases of ship- 

•wrecks. 

It bein^ tlie great object, in cases of shipwi'eck, 
to establish a communication betwixt the vessel 
and Uie tliorc with the least possible delay, various 
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methods hftve been invented and poiBted ort Ik 
this purpose. 

A common paper kite launched from the tch^ 
and driven bjy the wind to the shore hns ben i» 
posed capable of eonveyins a pieee of immk ikm^ 
to which a larger rope might be attacheil andfasa 
on board. 

A small balloon, raised bj rarificd nir might hi 
made to answer the same purpose. 

A sky rocket, of a large diameter, has also ben 
considered as ca|Mble of an equal service, and, !» 
deed, this method seems the best; for besides tW 
velocity of the discharge, could it be brouriitloaEr 
during the night, it roust botli point out tlie iita» 
tion of the ship, and the direction that the line 
trK>k in flviii^ ashore. 

Vsefid hint* vhen a leak is tpntnjf. 

'When a vessel springs a leak near her botloai 
the water enters with all the foroe given bjlks 
weight of the c<dumn of water w ithout, which lone 
is ill proportion to the difference of the level bc^ 
tween the water without and that within. It estns 
therefore with more force at first, and in gmliT 
quantity than it can afterwards, when the wskr 
within is higher. The bottom of the vessel, tooy 
is Darrower, so that the "Mme quantiu of vjkr 
con<in^ into th.it narrow iiart, rises taster lliss 
when the space for it is larger. This helps is 
terrify. But as the (|uantity entering is leH mi 
less, as the surfaces without and within becooe ] 
more nearly etiual in height, the pumps tliat endd 
not keep the water from rising at first, might sficf- 
wards be able to prevent its rising lii|^er, sod (he 
people might have tx.'mained on board in wfrtf, 
without hazarding tliemselves in an open botfos 
the wide ocean. 

Uesides the greater equality in the height of Ae 
two surfaces, there may sometimes be other csuM 
that retanl the farther sinking of a leaky vencL 
The rising water within may arrive at quantilieiof 
light wooden works, emjity chests, and [lartiflahrly 
empty water casks, which, fixed so as not to fin* 
themselves, may hel^i to sustain her. Msnybodin 
which compose a ship^s caigo may be speeific^lf 
lighte* than water: all these, when out of vster, 
are an additional weight to that of the sliip,indihe 
is in proportion {iressed deeper in the wster, bat 
as soon as these bmlies arc imraei*sed, tbe^ W^ 
no longer on the ship: but, on the contrary, if fivo, 
they hein to supfioit her in proportion as they u« 
specifically lighter than the water. 

7 emporary nautical pump. 

Captain I^slie, of the George and Suflui, ini 
voyage from North America to Stockholm, sdopi* 
ed an excellent mo<le of emptying water fromiui 
ship's hold, when the crew were insufficient to p«^ 
form that duty. About 10 or 12 feet above ^ 
|»ump, he rigged out a spar, one end of which pro* 
jected overboani, while the other was fastened, li 
a lever, to the machinery of the pumi». To d* 
end which projected overboard, was suspended I 
water-butt, half full, hut corked down: so thi^ 
when the coming wave raised tiie butt-end, tli* 
other end de[ire8sed the piston of tlie pump; bii^ 
ut the n^tiring of the wave, this was reversed, fcr» 
by the weight of the butt, the piston came up i^ii*? 
and with it the water. Thus, without the aido^ 
the ci*ew, the ship's hold was cleared of tlic «atc^ 
in a few hours. 

Another. — When a vessel sprinp a leak at sra^ 
which cannot be discovered, instead of exhausting 
the crew by continual working a. the pumps, thejT' 
may form, with very little trouble, a machine \<0 
discharge the water, which will work itself^ witli-^ 
out any assistance from the hands on boiird. 

I>et a spar, or spare top-mast, be cut m the 
length of eight or ten feet, (x* more, acconitug \m 
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of the Teiiel; mortice foar holes throag;h 
ceflt end, through which run four ours, fix* 
1 tight, exMtlj in the inidtlle. To the four 
nail on four blades, (made of staves) the 
lie other ends, which will form a very good 
heel if the oars be strong: then fix into the 

end what is eommonly calletl a crank: 
handle of a grindstone would suit cxtreroe- 

if this is not to lie had, any strong bar of 
r be bent into that form, wedging it tight 
nt Its twisting roiuid. Then nail up a new 
;haps on the fore part of the pump, for a 
die to he fixed in, which will point with 

end to the bow of tlie vessel; this handle 
ihort on the outside, but as long on the in- 
he diameter of the bore of the pump will 
B order that the st>ear may be plunged the 

and of course tiie longer itmke. The 
aait be large enough to liave a slit sawed 
ificient to admit a stave edgeways, which 
fastened with a strong iron pin, on which 
rork. The lower end of the slave roust 
d to admit the round end of (he crank; 
tlie shaft, with the oars (or arms) over the 
, on two crotchets, one spiked to the gun- 
d the other near the pump, cutting in the 
jneular notch, as well to make it run ea- 
lenenin^ the friction, as to keep the whole 

A bolt IS now to be fixed in each crotchet 
er the shaft, to keep it from rising. As 
the wheel touches tlie water it will turn 
ind the crank, by means of the stave fixed 
id, vill work the handle of the pump. 
ender the winkinj of a »htp impotsibU. 
ding to the present plan of sliip-building, 
if leaks at sea, which cannot be kept under 
ling, the ships and crews must inevitably 
lo Uie great afiliction and loss of thousanos 
iea. In order to prevent such accidents in 
rhieh hitherto have been too common, a 
sn, of the name of Williams, suggests an 
sngement, which, if universally adopted, 
der the worst circumstances, will enable 
f to save not only themselves, but the ship 
fo likewise: — 

that every sliip should be divided into four 
Mnuartments, with i>artitions of sufficient 
; the probability, in case of a leak is, that 
. take plHce in one of them; and allowing 
, the Kifety of the ship would not be endan- 
M* 9-4 of the eargo would remain undam- 
Vo nrove this, we will suppose a vessel of 
dred tons so divided, (though the plan is 
cable to a ship of one thousand tons as a 
lat) ami, that one of the eompartments fill- 
water: this wotdd not incrt^ase herweiglit 
an from six to eight tons, from the cargo 
iIt occupying tiie space, and reducing her 
y* about one-third. The same effect would 
ee, was she sent out of {tort with only one- 
f her hull above water, though vessels are 
mmonly sent out with one-third, and even 
Packets, as they curnr little or no cargo, 
h safety be divided into three coroiiait- 

In eases of fire the advantage is equally 
, as any of the qiuirtcrs might be inundated 
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^rt of tvimming. 
been observed before, that men are drown- 
lising their arms above the water; the un- 
wcigtit of which depresses the head: all 
aimalt have neither motion nor ability to 
•imibr maoner, and, therefore, swim na- 



tnrally. When a man therefore falls into deep 
water, he will rise to the surface, and continue 
there If he does not elevate his hands. If he move 
his hands under the water in any manner he pleases, 
his head will rise so high as to allow him liberty 
to breathe; and if he move his legs, as in the act 
of walking, (or. rather of walking up stairs), his 
shoulders will rise above the water, so that he way 
use less exL'rtion with his hands, or apply them to 
other purposes. These plain directions are reom- 
roended to the attention of these who have not 
learned to swim in their youth, and they will, if 
attended to, be found highly advantageous in pre- 
serving life. 

If a person falls into the water, or gets out of 
his depth, and cannot swim — and if he wishes to 
drown himself, let him kick and splash as y'v^ 
lent.y as |iossibie, and he will soon siitk. On the 
contraiy, if impressetl with the idea that he is 
lighter than the water, he avoitls all violent action, 
and calmly but stead '*y strives to refrain from 
drawing in his breath whilst under the water, and 
keeps his head raised as much as possible; aiul 
p;ently, but constantly, moves his hands and feet 
in a proper direction, tliere will be a great proba- 
bility ot his keeping afloat until some aid arrives. 
Cramp in biUlung. 

For the cure of the cramp, when swimming, Dr 
Franklin recommends a vigorous and violent shock 
of the ]»art affected, by suddenly and foraildy 
stretching out the leg, which should be darted out 
of the water, into the air, if possible. 
Pre%.atUiotu in bathing. 

Never venture into cold water, when the bo<ly 
is much heated. 

Dr Franklin relates an instance, within his own 
knowledge, of four young men, who, having work- 
ed at har^'est in the heat of the day, with a view 
oi refreshing themselves, plunged into a spring of 
cold water; two die<l upon the spot, a third the 
next rooming, and the fourth recovered with great 
difficulty. 

Be very careful where you bathe, even though 
ever so good a swimmer, lest there should be weeds 
to entangle Uie feet, or any thin^ else to endanecr 
life. It IS by the neglect 'of this precaution tiiat 
many good swimmers expose themselves to greater 
danger than those who cannot swim at all; their 
very cxfiertntrss thus beotjining fatal to them, l>y 
tempting them into places wheit: their destruction 
is inevitable. 

SeoF^itliing. 

The use of the tepid salt wHter bath, or indeed 
of sea-butliing itself, when the water is wnrcTi. 
(that is,) between 60 ami 8t) degrees of heat, is in 
maiiv cases beneficial, %»lien a <M)lder temiierutnre 
would be di.eide<lly injurious. 

It may be satisfHctory to know, that in situations 
distant trom the shore, where sea-water cannot be 
luid, artificial sea-waler, made by dissolving \ lbs. 
of bay-salt in 15 gallons of fresh water, possesses 
all the properties of the w't«er of the sea, a siiial 
portion of sulphati; of magnesia excepted. 
The thov^T'btith, 

The cold shower-bath is less alarming to ner- 
vous |K.*rsons, and less liutile lo pi^uce crampv, 
than cold immersi')n; it inav Ik' considered as the 
best and safest mo<le of cofd bathing, and is p.- 
commended in many ner^ouHc«iuiplaints. 

It has also afforded relief in some cases of in- 
sanity. 

Subttititte for a thamer batfi. 

Where the SH\ing oi' ex{>ense is an object, it may 
he ef^'rctually answered by filling a common wntt.-r* 
ing i>ot with cold water. Ia'I Uie patient sit uti- 
dressed upon a stool, whiuli mav 'h: iilaced in a 
large tub, aud let the hair, if not cut snort, he 
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•nread over the riioaldert as lootely as possible. 
?^Q%r poar the whier from the pot over the patient^s 
" ead, fnoe, neck, shtmlders, and all parts of the 
•odT, prc^;ressiTelj down to the feet, until the 
whole has been thoroughly wetted. 

A large sponge may, in some measure, be sub- 
stituted for the shower bath; particularly in affec- 
tions of the head, which srise from intemperance, 
night watching, study, of other iierplesity. Head- 
ache, from these causes, will he greatly alleTiatcd 
by wiping the top and fore-part of the ^ead with 
a sponge freqiu*iitly dipped in water. The cold 
thus produced will check the determination of 
blood to the head, and hH» often b^n known to 
prevent delirium and insanity. 

The tepid-bath. 

On immersing the body in a tepid-bath, which 
takes its range from 85 to 95 decrees, no stri«mg 
sensation either of heat or cold if felt But a per- 
son much chilled, will, on entering tlie teuid-bath, 
feel tlie water warm, while another, who nad been 
heated by exercise, will find it insensibly cold. 

The tepid-bath is attended with several adTan- 
tages: the surface of the skin is, by it, freed from 
that scaly nmtter, which always collects more or 
less in the healthiest person; the pores of the skin, 
thus being free, the natural perspiration is pro- 
moted, the limbs are rendered supple, and any 
stiffness, which may have been pro<luccd hy exer- 
tion, or fatigue, is removed. Such immersion has 
been found to allay thirst; a proof that a quantitv 
of water is absorbed, and enters tlie body tliroug^ 
the skin. 

The tepid-bath seems the best adapted to the 
pur])ase8 of cleanliness and healthy exercise. To 
delicate females, and young children, it is of pri- 
mary inipoHance. Nothing can be more absurd 
than the common practice of mothers and nurses 
•n washing children, no matter how sickly or un- 
well, witli cold water, under the idea of bracing 
tlie constitution: whereas, the use of tepid water 
alone, is not only the most agrccablu, but tlie most 
pnjper fluid to excite the energies of the system 
in youii^ children. 

Aflusion with tepid water has generally the 
same result, except, that if the body continue ex- 
posed to the air after the affusion, a sensation of 
cold is produced, which ou^ht to be avoided, by 
wiping dry the upper part of the body, whilst the 
lower extremities are still covered with water. 

There can be little doubt, that human existence, 
by tepid bathing, temperance, and proper exercise, 
may be made more agreeable, and also be pit)- 
longed. 



GE^TEIIAL RULES FOR PRRSBRyiXO LIFX ASD HEALTH. 

.Sir R. PhilHpt'a rule: 
1. Rise early, and never sit up late. 
*i. Wash the whole body every morning with 
cold water, by means of a large sponge, and rub 
it dry witli a rough tow« 1, or scrub tlie whole body 
fur ten or fifleen minutes with flesh brushes. 

3. Drink water jg^enerally, and avoid excess of 
spirits, wine, and terineuted liquors. 

4. Keep the body open by the fi*ee use of the 
syringe, and remove superior obstructions by ape- 
rient pills. t 

5. Steep in a room which has free access to (he 
open air. 

6. Keep the head cool by washing it when neces- 
laiT with cold water, and abate feverish and in- 
Aammatuiy symptoms when they arise by perse- 
vering stillness. 

V. Correct svmutoms of plethora and indigestion 
ay eating and drinking less i>er diem for a few days. 



8. Never eat a hearty nipiier, eipedally of ak 
mal food; and drink vin^i apiritt, and beer, if 
these are neeessanr, only after dinntr. 
Dr ^oerhaave*9 rutea. 

This great man left, as a legacy to the world, 
the following simple and anerrinK dire c tio ns fix 
preserving health; thej contained the sura and ial»* 
stance of his vast nroressional knowleilge, dttrioj 
a long and useful life: — ** Keep the feet warm; the 
head eool; and the body open.**— If these were 
generally attended to, the physician's aid wooltl 
seldom be required. 

Chthin^, 

To adapt the dress with a scrupulous nicety to the 
fluctuations of temperature eveiy flay, would in- 
deed require such minute attention as hardly aor 
fierson can bestow: but ever>- person may eonpljr 
with the general nilcs of clothinr, as fiir as not to 
lay aside too early the dress of the winter, nor to 
retain that of the' summer too late; from a neglect 
of which precaution thousands of lives are emv 
year sacrificed to mortality. The perfectioa o^ 
dress, considered merely as such, is to fit withost 
fettering the body. 

Nothing is move ])emicious than the air of a 

fdacc where a numerous hofly of people arr c-l- 
ectcd together within doors;' cspi*eial1y if to the 
breath ot the crowd there l>e added the vapoun of 
a multitude of candles, and the consumption of die 
vital air by fires in proportion. Hence it happei>s, 
that persons of a delicate constitution are liable (o 
become sickoriaint in a place of this kind. Tbefe 
ought to avoid, as r.iuch as possible, the air ofgrest 
towiii; which is also peculiarly hurtful to the sMk- 
malic and consumptive, as it is likewise to hysteric 
women, and men of weak nerves. Where wnA 
people cannot always live without the verge of 
great towns, they ought, at least, to go out as ofics 
as they can into the 0|>en air, and, if possible, psu 
the night in the wholesome situation of the Miborai 

Ventilation. 

Air that has long stagnated beeomes extremelj 
unwholesome to breathe, and often immedistelv 
fatal. Such is that of mines, wells, cellars, tu. 
People ought therefore to be very eautimis in en- 
tering places of this description which have bees 
long shut up. The air ot some hospitals, jsili, 
ships, kc. partakes of the same unwholesome snd 
pernicious nature; and they oight never to be des- 
titute of ventilators — those useful contrivances for 
expelling foul, and introducing fresh air into iti 
place. The same may be said of all places where 
numbers of i)eople ai-e crowded together. 

It is totind that most plants have the pmpettj 
of correcting bad air within a few houni, whec 
they are exposed to the light of tlie sun; but thst, 
on the contrary, during the night, or in the shade, 
they cormpt the common air of the atmospliere. 
Hence it is a dangi^rous practice to have slirubsin 
an aimrtment that is slept in. 

Ventilation of churchet. 

Both in public and private buildings there are 
et rors committed, which affect in an extraordinar? 
degree the salubrity of the air. Churches aresef* 
dom open abo^c once a week; they are never ^en» 
tilated by fires, and rarely by opening the windows: 
while, to render the air of them yet mure unwhole- 
S4itne, little or no attention is paid to keeping thens 
cle:in. The consequence of which is, that tlicr 
arc! damp, musty, and apt to prove hurtful to pco" 
pie of weak constitutions; and it is a common re- 
mark, that a person caimot pass througti a targe 
church or cathedml, even in summer, without a 
strong sense of coolness. 

Ventilation of houtes. 

The great atteniion paid to making houses duis 
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M>l« ill lli>- iiii-lilli- t'f |Hf|iiiliiift iiiviik. Kk|iiiM- liHir ••niiri « III riii ,il in ■ Viiii-i-r, niitil it 

II- t cull ri ;iri li* iki'iIi m \t mil ul iNotc, iM't-oim-ft iii-urly |iiilii ! «ii«| 1 t.iis nf |i.i|rtT. fif.', 

•i>li'iii^ linui lii-ir t>i tli> huil-iri- III ilii* Il allure, t- •{! m, «ilk, 4ii<l wn 1. up m |i-»-ik« li\< <l 

• !• Ml! tMHllI * in Ill4l|\ |ll l«-i-« HI •■ lii-|lll«>l|fi|, in :l ll<<l IZ"lll jI [III « I ••( I, lll.li llClJ |> U IM i-]M-ii^ 

•I ifi-i I *«4m!\ wii i«r jiiiiiil «.«|i>iiii «, uliit II, iliiiildii' •■III*, villi ri i« 1 iNji'iiii •! liv a |i«ilr«f ■! nf 

iiii|w IT« piiMr, t-..iiiMit l.iil In CiHiliiiiiinutc li'.iii. r<i\i-r tin uln li- u I'li a !•• 11-^1 1^« li\ii| in fin* 

'I'lii |inifiu'f III' tiMi^iii^ III iliiiit'liri i« iiiii Iii u im t'l' nl mii I i.ii ulmli i|,i- ictiii i-r II 

• lidMi- f'l iiii^iiii-; ;iiiil iiiit liiany\'iii« lil-n'tij. 'lln i ij^i-i nl t'li- imi *liii'i|i| Ih* |iill' In!, 
trnuciiii* rl!i il« (-f ilti« k'i|«tiMU uriv Ml r<l 4 cm k \ii} lii;'it in tin- tii|i njii-ilmr ■•! lli-* 
It It III Kiaiicf, u« III tKi'.i^inii a ]iiihili%f *irll-^l.i««. :in<l 111 llii- uli If 1 hI in a u-inii r-i :ii 
I -kl i(. Itic .1 t ■ilni^lil. (I>i u iiliil| :iH iii^ ihf CMi k. III'' •<• • 
lai^i/r nc no 'if 1 •:/>'>»•• i/; vi'Vf, f/'r. ; K'"^'*' ^'' |'urn-l.iviiiiii iit.M In* i ;i«iI\ iiM-iitriui- iI. 
V a |i«ir I'l «iiiiili\ tii||ii«i«, iif!i\ril 'III ■ W III II ^ntVu-iiiiTli iiii|iii ;*ii.iti*il. lit I nil •nli^tji.r* 
Til nit , tn k« III «,iik in lln- ^imii- ihmihii r !■• I»ki-ii i>ni m vit*ff««iiiii, ■ml fii\ri.ijit i| ■■ ^^In-if 
t li !;•'. I iii% uji|t.tialiin I'l >i'K |il •Cril al •■( |i-«p> r tiilili-'l tik<* u l«lli*r; mnl «ii«tHiii|ii| ■ n « 
«4 '(••* *tll, n-l ill .1 I- iiin rii inlif, li'i ik I'l iiiinllitr Im-II-^I^^h, iiiul, r wlnili inaliiiitk 

il « ri.i • ii,*>'if ■ ill Mill lli- tl<i«i l\ .ti|«jii> Inr |ir>iil II 111^ rliliiiin' iim- pi .in! im .i ftu'in r ■ r 

n .w ■•! til' ii'll'i**, .iinl lli>.- lillii r Mill nip I Ii<-m- in ili 1 i.ilt :irf inaiiaru at-nl p>iii*i>| 

itti lit' aril, I Jilting mi. inn niii- l-iiit ul . n«< r n <1 i>\i<l(.* nl li iti!, m piihiii/iil ii\ii|i- i>: 

Ml. lniii^:iiii HI . Inatlii-il I mil |||f- piilinl i.i|..ii|- Miil 

Millbr f-«'ii *'• i:it'ili«l, lliil a raiiillf !•• hkju 1 «• •!, an I ilirpi'Mi^, w Im li air ii-tf -n!* •! 

Mini a* a k'l 'if -Ik' llii- li-iin llii- I ipi ^t. I- innljit !• iti 1 ft %iipp •«• •: t ir.li • l- il, 1* ill ^in* l| 

n^ » itit til*- lii-iliiM« tf'l\ ImH Hi tpiiir, "iili <>l tlil'iii.f. It.il -I 1- Uri «IiimiIm II !«•- lint I •■ 

I Mill ^iir>i lii'i};lil al Hn- linlliiin, itn n, l-inr (kjiuMil iriri«i<iit in nS m it wiili a ^'iii-i 

iinlii I ilirfii till, pMH-iiil in till* Mink. kmti-, in i-'iml tin <ii*iiili i-iin^' „•«« iiinn naiMi 

1*1 -lift, tUii III »l« .«nui>; *.iiil'ft, iir Mnikifi|( 'i'» /'■ •'• ■ * ..ii'«''- m *• •»« f'n* ^^. ■ iiii i-nij r^fxta o/' 

bli rr-aiiri>-i* pi M •- ftii'iji I't In iljilip*, |i|t* iri>- t.utu 

liiiii iii'iU Im .'•'.I- iiilt-it Willi llii.- likf bviM • . 'riii'% ftliunli! \\.\\\ t«ii tl<K<r« in tin ir «intk r>'<i 1. 

■ It. iip{Mi«ili- l-i \jk\\% < (in r. wlntti till I «li-iii.ii ki t-H 

«, « liov* liiiftiiirft« ri'ipnri-t llirin In iilli-iiil ■■!*< »i tli.it llii- i- init !n- a Inr I n t'lil^li'ii ul ^n 

^•- •jii«iiMtii ft ill li-i nil ittiiii; liYima, nr In ■ 1 In 1 ftii kiM Iikt-«|M liutf- a pn 1 •- • I ^ 1 1 j->;.|i< •{ 

I IM- plirift Milii |if;iili-i| rliaifiirtl. In- . In llir I'NiI nl itii- in fiili, il-nm^ tin- m li ilt iim^ 

I'M I III. 1 1 III .it-Mi Ili-, ^nliiini ft*, ami iilli r ' ■■! iln* iijh 1 jImh I In* pi itf witlailratl a-nl in 

till iri'tit II nil llii- ni.i\iii<ift ^a|Miiir« !• ni-pl ilir im rturi .i* iln « Innilir, ami wli n ii 

rar rilnli-, aiiil 1 In 11 liiii- lln ir ln-^llti K'"** * In!*' iIh'^ iii'i*! r.i-»l il n l.i lip ?iiv, 'lui: 

, iif llt*-ir llii 1 I ii>l.iii*r-r* il liT a I'iiniiiin- tin* iiiii-cniy ini* r\*^nA \\* jml npNt' it « !•• n 

•r rilipl 1 1ll* i-l. Ill ftiifm* raM •, lln* il^in- Il i« t'i> I a; n'l 1 In v «li ml ', ii.i!i 1 i|, h in- I « • 

lapft. C^iDi'iI '••' atii|i|nl, I vrrpi tii K> m,; pnt-iftut ^ -lil, I'tit in ir .•• pnl n.l Mn i.f>>.lU 

«i«-ii an , «ft ft«» III a* il* All' Ji li> nl );iililiiit-t« ■ tiilftl Iht- n'ti* 1 ■•piinliii.^ an'! i ••>- ti ,'. 'it tin «t 

.ml •liHtkiii,; a ):l>i« '•! ti-|i| »al- r, tK iiii 4<i« ili- « miU p i^.-iii- ■*,■ n.*i it « ii><i,i t|,r 

tlir i-iii- .•Iiil III i k Willi 111'- Miiir In ill' iliv-aw-ft aini iiiliriiiiln « wliii-'i iiii'iiiiii i-«ia«i<i.K 

r% >nft wli •«■- w.ii^ n ipiiirft rliirt'>«l I'li-vft, • /^i'A'i .'.in/...* - - 

r 'It rl1-i!ft i<l 11 iiMV he pn-«i-'il> <i, liy K-ir pt^-w-rm.); In .litli, ilnit i> ni kiii'! •■! f \i|. 

XT It'll I i *H iir4r II wilt II lMiiiiin;|, nr t«i riw iinm- pr >|n i iIkhi ia.i|kii>^ a« ii ;*iii « it.- n. fti 

I a t hinii|i 1 , ami wImii tin i«- it iinin-, in , i;t'ni rul ■■ iimi in Itii- miiHlift ••tihr lutili , liu;, titf 

•<-•« r "iM-ii, aiiil plarr a larjjr lijti nl liiut-- ; laU Unliiiai lant. iiiliii|;iHi li. 1 «i li^t k it p.i fi i-aMr 

:ltr f<»-ilU I 11 ift alniii«l iiif-iri||l«li- linw liiUi li tin- rni- ttiin'i.ni 

f ^..i/'"!, jrirr/>rf, ijfii/ ntfxrrw f'um ihr in«i Im- •lM'ii|(ilii im tl li« lint 1 %i 1 cim-, w Im .ti'itli- 

ti»^r*uit9H§ r^itfa •«/ iA*ir- Mtl. I wui-il Inr a r.'n«itli r«Mi- tinii*, ii>.| t-i in •• li <ii lli« 

tital4c ku ail liititr «liii air rl^iril tu i iMlutJtiabk »a} ul a iuuiiuii|( ink, but i4 ntakni^ 
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long journeys, in which there is the farther advan- 
tage of a iiei'iictual change of air. Numbers of 
oeojile, rcuiiced to a stute of great weakness, liave, 
ny this mear.s, ac(|uire«l a degree of vigour and 
health, wliich all the medicai prescriptions in the 
world could not otherwise ha/e procured. But, it 
U ol iiupoituncc, in i ravelling for health, that one 
snouhl not employ his mind in deep reflections, 
hut enjoy tlio company of un agrceah!e companion, 
and f^tify his sight with the pi'Osi>ect of the va- 
rious objects around him. In this exercise, as 
well as in every other, we ought always to l>egin 
gently, and to nnish gradually, never abruptly. 
Eixerche after tneaU. 

Exercise is hurtful immediately after meals, 
particularly to those of nervous and iiritable con- 
ititulioiis, who are thence liable to heait-burn, 
eructations, and vomiting. liKlecd, the instinct of 
the inferior animals confirms the propriety of this 
rule; for they are all inclined to indulge them- 
selves in rest after fcntd. At all events, fatiguing 
exercise should be (lelayed till digestion is i>er- 
firmed, nhicli generally reijuires three or lour 
hours after eating a full meal. 

Rewiin^ almuL 

This is a species of exeixsise much recommended 
by the ancietit physirians; and to this may be 
joined that of s|>eaking. They arc both of great 
advantage to t!iose who have not sufficient leisure 
or oppoilunities fur other kinds of exercise. To 
S[|l;ak very loud, iiowcver, or exercise the voice 
imme<liately after a meal, is hurtful to (he lungs, 
as wi-ll as to the organs of digestion. Singing, as 
by the vibratoiy motion of the air it shakes the 
lungs and the bowels of the abdomen or belly, pro- 
motes, in a remarkable degree, the circulation of 
the blood. Hence, those se<lentMry artificers or 
niechanicH, who, from habit, almost constant I v 
sing at their work, nnintt-nlionally contribute much 
to the preservation of their health. 
Wind imttrnments. 

All those are inoii: or less hurtt'ul to the lungs, 
which they weaken, by introducing much air, and 
keeping lliut oiptn too long in a state of disten- 
tion. On this ai'eoiiiit, persons of weak lungs, who 
play much on the flute, huiiiboy, or French horn, 
aix' freipitMitly afflicted with spitting of blood, 
eoiigh, shortness of breath, and pulmonary con- 
sumption. Ulouing those instruments likewise 
checks the circulation of the blood through the 
*ungs, arcumulutes it towards the head, and dis- 
poses such persons to apoplexy. 

Friction. 

One of the most gonlK? and useful kinds of exer- 
cise, is friction of the body, either by the naked 
hand, a piece of flannel, or what is still better, a 
flesh bruMJi. ThiS was in great esteem among the 
ancients, and is so at pres<Mit in the East Indies. 
The whole body may be subjected to this mild oi>e- 
nttion, but chiefly the belly, thr: spine, or back- 
bone, ami the arms and legs. Friction clears the 
skin, resolves staguHting humours, promotes per- 
s\iir.'ition, strengthens the flbres, ami increases the 
vtirmlh and energy of the uhole body. In rlieu- 
lualiMii, gout, palsv, and gn;en sickness, it is an 
oci'llriit i'*"iicdy. To the sedentary, the hypo- 
ehondriae, and pfi*snns troubled with indigesti.in, 
who ha\e not leisure to take siifflcient exercise, 
the <l:iily tViclion of the belly, in paiiicular, Cjtnnot 
he loo much recomiiKMidc'd as a substitute for other 
ini':ins, in order to dissolve the thick humours 
which may be forming in the bowels, by stagn.i- 
tion, and to strengthen the vessels. But, in rub- 
bing the belly, the operation ought to be per- 
iorine%> in a circular direction, as being most fa- 
v^mrable to the course of the intestines, and their 
uat'unl actitin. It should be performed iu the 



morning, on an emptr itonuen, or, ntl-er, in Vii'l 
befoiy getting up, and eootinued, at Icui, rhH' 
minutes at a lime. 

Gettinp reel. 

This accident is at afl times leai fivpnil ii 
towns than in the countr}', ei|»eeiallr unee the a» 
of the umbrella has been introducecL 

When B person is wet he ought never to Mai 
but to continue iu motion till Iw arrivei M a jJtm 
where he< may be suitably aecoromodated. Hen 
he should strip oflT his wet clothea, co be duuifrJ 
for such as are dry, and have ihoae parts of hii 
body wliich have been weued, wdl robbed with i 
dry cloth. The legs, shoulders, and uvu, at 
generally the parts most exposed to wet: iher 
should, therefore, be partiealarlT attended to. Il 
is almost incredible now many diseases may k 

tirevented by adopting this course. Catairhs, i^ ^ 
tammations, ii»«Aiinati8ms, diarrhnas, feferi, lad 
consuimitions, ai% the foremost amo^ the tnis 
which fretiuently follow an accident of this kisil. 
Precauiiont in rtnwvtn^fi^m a hni la a es/tf atah 

It should be a determined rule to avoid all npA 
ti'ansiiions frtjm one extreme to another, and se«tf 
to remove from a room highly heated, to s freiiiar 
cold air, while the body remains warm, orlill ik 
necessary change to a warmer dress has beea br^ 
vioiisly made. If, at any time, the body shorn k 
violently lieated, during the warm weather, U if 
sure to sufi*er by goin^ into vaultt, eellars n^ 
houses, by cold bathing, or^ by sitting oa toU 
stones, or damp earth: many lingering andinmnH 
bic maladies have been brought on bj nch inpn- 
dence, nay, jircsent death haa, in some iasMaccii 
been the consequence of such tranqpvssion. N- 
monary consumption, which makes annusUy nch 
dreadful ravages among the young and iaiddk 
aged, has been fi-equeiitly induced by such sppt> 
reiitly trifling causes. 

To keep the feet dr%. 

The only method that has been fourid to snecced 
in keeping the feet dr}- is to wear, over the font rf 
the stocking, a sock made of oil silk. Tokcepil 
in its proper place, it will be necessary to wew 
over it a cot*on or worsteil sock. Tlw gefiBsl 
health being often disturlied by wet feet, the sbore 
directions ought to be generally attended to. 
7 preserve the etfe^Sfht. 

Never sir for Muy length of time in absokw 
gloom, or cxposeo to a blaze of ligl»t The raws 
on which this rule is founded, proves the iwpo- 
priely of going hastily from one extreme lolk 
other, whether of darkness or of light, and d»»« 
us that a southern asi>ect is iiuproiier for ikK 
whose sight is weak and tender. 

'■Z, Avoid reading small print, and straining ik 
eyes by looking at ii.inute objects. 
'3 Iio not read in the dusk, nor, if the eyes k 
disordi^i'ed, by candle light. 

4. Do not iHTmil the eyes to dwell on gUiinS 
objects, more partieulaiiy on first waking in ik 
morning; the sun sli6uld not of course be snlTtfRil 
to shine in the room at that time, and a moderrie 
tiuaniiiy of light, only, should be admitted. Fif 
the same reastins, the furniture, walls, and other 
objects of a bed-room, should not he alto^lier 
of a white or glaring colour: indeed, those «hoK 
eyes are weak, wouht find considemble advanlage 
in liav'ng green for the fuimiture, and prevailiu;; 
colour, of their bed-chambers. Nature confimii 
the pi-opriety of this fact, for the light of the dav 
comes on by slow degrees, and green is the wu* 
versal colour she jirescnts to our eyes. 

5. Those individuals who arc ralber longsight- 
ed, should accustom tlieraselves to noid wiih le»i 
light* and with tlie book somewbal lusarer to tUt 
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7r tkan «h«t (hrj nafnnilU liki*; wliilr ollii-i-^, li'i-ih willimil iiiitiiiiK tli«*m, but to prrtcTve ihr 

m.mA'. air I'utliri klMiit-ftiKlili'ti,hiioi(lil iim- thriuM \%* % ruiimr^* iJ' llif |(iiiiii 

I I r«-»i! Milh liu- lifi(>k &• Ur iifr ■» |Mm<iilili*. Il\ llr«iili'4 lh>' ui'tiiiti i^i- (if «oiiiiii li-i-lii, l-tr tlirii 
•Iferv: iiM-iiii«, tNiili will iiii|innr Mini Mi-t-ii^tlieii u«r in iii4«tii-.itiiiii, :• piii|ifr iitli-dliiiit I'l llifit 
i.'.rir «i<Ki, utiili- jk ciiiirkiy cuiiim: iiirii'itftt-i i(» ln-.iliiiriil limi<]ik-(-s iiirf a 1i!IIi' in tin* ftwi-cln •«ii| 
b*S>»r^ tiiijN-rirrl|iti«. Itir lillMlll. 'I'liii 1«, ilitlri-tl, i>fli li litVi-i ir«l liv 

L'*r of Mpcctut/^M. fillii-r l-nhv ^, r\iMtii|^ iii tin- luh^v, llir Mnutili. 

Kn-iu «iiali-«rr ciiiM* llii* iliTiiv iif "ig}*^ miwi, ainl hiiiiii liirii-*> i %i ii in (In- SmmiN, Imi u iiiiu-ii 

■A ftti'itiii- iiMi^iiiiMMlinii III llii' fiillit^tiii,; riilin kiMi- nl Ui.- Ii lili, luiili ti'>iii lln' )<iiii hI mih-II innt- 

• ill ((•■•'•I*- .iiii iifi'* l(» jtiil|;r fur liiiiiM-ll, wln'ii lii^ ti'il \t\ r:iri-iM« li'iin-^, ;itiil ilir iiiipni ilir% l-iil^nl ,n 
rj^'^ifi^t*, i:.. % Im- Uk^isli li ur |ilVM;n«'tl In the uk' , (lit irrM«iiii-«, iii\i r lrfil> ■•! .I,;};!.!*!!!!!!); .iii i<ii|ili .1- 
Cd |ii {« r ^L«% H. j Hill liifulii «iiii'U-\ir ill- It' t% u li lull iiCi nl ili.il 

I. \\ III II «•■ 4rr iiliiij;r«l lo miin%i' Muall oh- kiiiil. 

j>«'fl I h iini«ii!i prflili' ilihtMiivt* Iriiiii llii' vvr ill I,nf,n' trrth. 

oo'» r '•« •• •■ ili» m iliMiiirll*. Wlirn iKr itrili :in" Imi*iiii-i| Iit i \Ii hi I *i'»- 

'i^ It «• li.iil il iirii««jii-\ In p<t iiii>i-r li^lil lli:iii l( iiri-, \\\ \»\\s mliI Ii|i««, ur U\ lli«- iiiipii |h 1 ii>i- 

fjr«n«--{i, jv f-i iii«l.i!iff. In |il;irc llii' valnlk' In*- <'f iii^lriiiiH'iils iii |iiilliii^ ilmt :•«• ij ii • tli Ki lli-' 

l«*^n <!••- f-ii- k'lil liir I'ljri'l. Iti-ijslihfiiiiliiiiil nl sniiiiil iiiii-«, ttii-\ iii.i« ii^airi ii«* 

• l(. --■ I ">kHi,* al, mill iil|riili\«h rdiiMiii-iiiii; nimli* l<ili-i.ililv l:i»; Ki iiii-sMri-^ liu 111 *\ t'lriuli ii« 

■ Ursr it'j' rl. il |j|i^iu« llir ( tf mill lifiiiiiir^ roll- ]MisoiMi* iiilii tin ii- hiikil^, nii'l |i|i m i \i!i^ lliriii 

t •«iil, ••' I il rf<i|it.-aiia III liH\c' H Liiiil uf iliiiiiit-»% ^•> willt lie.il'in « nl cjI-;:ii1, liHJiaii uiiil, nr n.inil 

(^ Hill' t'l II' It. hi Ik, mill k< i-{iiii|: llii- {i:ilii lit u^mii Hji I'll Mil ^1 iill 

4 W ti- 1. »iti«ll jiriiiliil Irlli'18 an* MTti !■• r<iii tlii-\ mp* hnii. \\ !•• 11 I'-hm- iiitli i«it* iiviu;* l>i 
III • r^:. .ilti-r, mil! Iiriici>, Uy Imikiii); «lruill.ikll\ Uitjr, ii<>iliiii^ itill f i^ri d iIi- m nil iln- umm- !•• 
OA ih'iii, 4{;i«-Mr <I>i«ilili- nr In lilr. ■ riiii-i^iil; uml liu* nu^lil l>i In- il in- i .tri,« , mini- 

5 It Mif f«t« arc •wl'wili|;i|rtl!iy M litlli- fXiTcikf, ^im- i| uill Iu^i- im i-tl< 1 1. Fm 1,111 iiil% liu iii 'h 
iKat «r ^r-* i>liil;;i il In kltut ll|i-lll llii|lllllii< In iM-f-iinr In- m- Ii-iIii dl hp'ili^nii ^« iJ flit- jinin*, 
Itii*'. vi *% I i n|it%c liiiiii li\ l.Mikiiig Ml liitriTtiit . nlirii, Iml iiii|iiii|ii-i li . Hiiriiiulf-il In ^niivi. 1 Ih- 
otifvrik ' !•• nI n tiH-iU i« «4..rii\iii' liu e'lin^ •{•■•••It, «■■•! 

\\ f t€ Ti «11 ll»r«i' riituiii^liinrrii ruiuur, or Hii« nf .ilhiuiii;; iIm-iii In liti ■ ■! In^ Iy. llus «h •< !■! In- m 

tUcm «-|i.iratt II fjki-s pUir, il will lir iirifSKuiA {mmIi il till llii-% ^ri' liillt l.i^ii-ii^ il. \|i|i| wislriii* 

\.^ ftrrW at«i«lHnrr liniii KUhM«, wtiirli will *\i**' ^ti't^. :^s iii.i-|iii-<- n| h.iik, ur«- Inii* ulli t.ili-il miiS 

Ihr ryrx, aiti! in ti'iin i!r);iTi' clirrk llit-ii triiili iii« '^i\*n\ itVi-tlH, tliiij;li tlii<f i-f » »i|iii); naltri will 

lr> tire r.it- Mi'i-v-. «lirn-a%, if lliry lit' lint iiH«i»ti il i-i-rti«iiil\ iln lunii. I'h ■ iii>>i:tli HhiiiiM U- h^- 

II T>n»r, i!if «i Ai -■«% will III- ciiii«>iili-iu(iU iiu n u«- t]ii*-ntl« »^^ll•-l1 villi r ill « jW r Mimh^Ii iiii|iit^> 
nl. airl tin •^1^^ W iiiipiiirt'il bv llir tffniia tiny • imIi'iI miOi tin ««•. uii>l iht- |irfiniil «li ilVI unt iiv 
ur cuilijM llnl In r«i It. , ll"' Iti'lll « liit It liutt- lu'i li l>ii>*i- till lin y !■• rnlii * 

Vu§mrUCM. I'lrin M'^4iii. 'I'lit- 1 iii<h iini^ nf tin* ti 1 tli lu nM h^i- 

To art f>ir llir c-i-njilriiiiii «illiall tin* atlwita);!' I'^rni it hi- iriin-iln-it, uh u i« hhi:.;; i i -^ waitn^,; • I 

•I ran attkiii, n 'Km}; iii>irr \% nipiiHlr lliuu lo iliiir HKkrl^, Imiu ulnJi tin- ti (-'.S Inw liu ir tu|i* 

• aih ittr \»ec tiilli |iiirt- %iali-r; nr. if any lliiti}; |ini'L 

lar^larr !«^ <hi-h*i lually lircrAkary, it \% tiii'i tin* K'tul trrth. 

additi-rti i«f ■ hnU* ••i^ii. I'hr in-lli niiiiiiini^ iiii-mur «i|| lu irr liUck 

7'/<r trtlK. williiiiit .iii;i Mill iili;i •ii« III Jill r I ,; ■ li«i \\* *\ ■ d 

An (dij'-rt kit viiSvi unit In lirAlth, aiiii wlni'li lln-iii; iil nthiT liim « lli*« li< 1 'Iih- ti>.|, uihI l:i«i' * 

Birnti it>jf all' ii'.i n. i* llir tip m Malrui lit tin* l-tiiit to iIm* KmmIIi, 111 1 i-ii^i ifui m •- nl tin- ii itui ;il 

trcthi lilt- (i«r^ I I wliiili, contJiKTiii}; tin ir ini|init- iihu'ii* nl ilf iifiii'i, nr pjit i>l iIm l.i-iit n iii.iu.- 

r in |>rv |iji iiif; tin- f>MM| fur tltj;> ^Imii. m, in in); t'xt li>n^ Hlimit tin in. I In- mi «i tn'>|iii 1 I 

ral. lai li in Im-ii |; iiiflirii-iilly t ii|ii\:iti it. t^uM-'il l>iiliiiiili »« iln- tni.kUinf 1 ili^ •! l.ui.i. . 

rr% It ■ |t r% •i.*,ii>iiijMialitrlir.«M«ii till ir iii-iiilh «lii«'li •t't-iii« tn !••' a ili |Mi«i(i>in limii tin* «.iiii •, 

lb ll»r r.' * iiiii^. »liuli i<ii,;lit ;il«i.t^« In Ik* ili'in* i«<**l villi ulm-li tin- ti • ili rfii- ••lli n mIiux^I i-iiIi.iIi 

ltttir*«l, lliift ini^lil II III- lu^tliwil al tin ciiiiclnHMii 1 nt i-ii\ti il. W In n tin* ^'ilniiiivi m allii«i-i| In n - 

at rvri^ in itl, wliiii i-iiIh r uniiitvl IhhI ni \i|;tlM- iii-tin, it iiikiiiii.tli « iI<m il liiittiin ilii ;:iii.i« :ii.<! 

L«rt a*r » All .1. fill llii loriiif r i« .i|il In Irati* h« jiiml Hir (i-i*tli, iinl iIm ii ^* t< t!<i« it ii|i.iii tin- j iw m «iii li 

It a rai.ri I «> run ii« , an*l tin- luili r an airnSiiy, tmlS a !ii:iiiiii-r ^^ t^i 1<him n i:it It 1 tli ILi*. imli • il, i« 

t4 'ti^iti liur'.lil tli (in tilth. \\ di«liiii^' till' iiiiiitlli '•* Ijir lilt* iu<-«l rmniii'iii i^uw nf | ■••«• Si'ii, ai. I 

f.T«A^*ri..li kill(C->li| walirM hnt oiih Mr«ni.ili|i « In li tli* > ti»ii' lii'i ii |iii« rmiiiil u ilii iLift <■■ 

1:. kt*-;<i>>.: i>i>- lii'S ( Il an, Inil in utrvnethriiiii^ , «itli ain nlln 1 luj'.lii, it ih k< Mmn !!.• % uii > •■ 

\\*t pjriit. Ill* 111 i'l iii!l|i «i..ii .if «|iii|i III iTii* trtth t'li*:ili( ij villi- • it tin jt^iM^iii i* nl iiiiImii:i< i.Ii II .1 

II • t i;ri Nt ii.i|f ■I'ai.ii- ill pit MMiii^ till III HiUihI *I> <• ■•ii't' liny ■m* ili-nnil, tin « mn ^i i.i r^l.^ 

ai«it ■i&iinr. Ill* ki'|it Ml, II} inli'nii,; lln m mii!i a linn |inti.-«'l 

'i'uulh tmimdri ». ^'tt «>hh1 iiuili' inln 4 ^iinl •■■ Intjili, ^inl •!i|i|>< .| 

M«>^ |irr»ii«i«, wliili' lainljilily alli ntirr t<> pn** inlu ili«tilli li \ini^jr, *\\*\ *li.ili iliv iii. uii« u lu 

Wrr*T tLf-ir l««lli, <*<• tin lu litiit b) luu tuui-li 1 r!i- U: waOuil «iili cnn 1 «4h 1. 

C»'''1IAC«%. IImV lUlIt Apply ti) liirIM aullll* llilitl- ( Vi 1: •!. i ,' r'.- t,rJi. 

fner iHtwiltr, wiurliliiri nili *.■ hunl ••» iml miN Wln-ii tin- It • fli jh- In l»- il< 4I11 J lii ni^liniin n't, 

lo iiijiin- llir ritaim-l U> t-tcrtftni* liiilmii, tnil tn tin' ii|N|-utMr i'>i,;lil, I'lUi •! lin* '1 rl lli wr niili 4 

hnrt iJm- XUdi* r^rn nnin* lliaii li) tin- aliUftt* nf ilic niotr, t > pir«« u,; niitt lln- ^rniiti •■! i!n t> • ili, t • 

^•ck iwulh lite ifiMlity lA M^nif Iil llir clt-iililriii- «« !•• kt 1 p ihriii Itiin in tin 11 %.iik>t«, «iili il « 

puvtJcrm, wSrrllK.il in iM'»»{ia|HTa, l* rlln'mi iy fin^fi^tit iLi oik- lisnnl. whili In tl< ^nt I'ti in «iili 

•ai|iM<tMifti ainl tlnir 1% n-a«.iii tn tliiiik tluil llit > tin* inci imiv in*ii i.i.i i.ib !•• M lu tin nili, 1 . i^ki g 

mrx bill hill ii^tlN-r In*- iniiu a cnmiiiti* in^ii'i'ii nt. L-^n* ii"l In hij|m ilitni %t)i«ii| j% in I •..t«ii tin 1 ■, 

Ltar uf (lie ••■Irtl anil litst ci*iii|Niftiiii«iia lui- tli<* nr l^i lu'.i ■ II ilu t ii^im I lln* hi n.^ iini.i-, (!• ■ 

Ci.*firiar la a uiiviun* nt t«u pititi nf m-mIIIi fi«li in lit kIi ii1«1 'm iuS'm il nii i milt 4 ti.t^ll I'ltiih, > r 

mr, atNl Mir ul tin* IVru«iaii iiark, iioIJi tint l« ^ pn-n nt kp -o,^! ilig-iHil m a nii'nir ••! •iiLta 

|«r«ilrfvU,«btcli 11 talrulitvil iiul ouly ibcKanllic . ul tMl^i aiitj rtiuki«ii Laik. I lic uin** ^pplii*- 
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1'tiR tivt)! are •nmptimei snvereil over with ■ 
thin darii oikrarM tciirf, whuh Kh hT Ktme been 
niiitikm Tor ■ utaMiiii; nf the enimKl, but shieh 
ta imlj an •■itt«n™iii matlLT emferinj iL Hf pei^ 
-■--.» ttay be clraned off M cnin|iletel^ 



II •hpra the trrlli k 






pluyed I the laller ■■ Hpintnl preCxaUe, ■■ *<'4 
in (en riiiigiir oT •eicin^ dovn the aaaHd, W« 

*epiir*ling Ibe teelh. 

MituHring glaittt. 
[a nnlerto m««Mre quuititietof BBid^(l 

irtuMcd on their aider ' ■"■ t—'-a- 

fifpirea), vill be found 




*I»<|<<IU.I 



rrprFirnli i |;laat, nlciilMeJ to nieuure 

l^im nnr tInKhm tu ivn oiiiicn. 
l-'mm tiHlf ■ ilnrhn- to one ounce.— \nd 
Anv iiuantilT (roa. live minima (or dn>iit) 



irfi^\lt and HMUMfTM. 

laainStubU-aitwiilbe* 



irtt/\l af it-g iu.Vbinn 




a that in Ihc 



t> gn. or 
ti> JiMinguiih qionliiiea of fluiJi 



Stale «f t* 

The frlia-ing table nf the gr 
(if meilieinei for different mtra, 
fi>und prntj eorreet, and ouEhl n« 
from, nerpt bv prnreiiioiial aittite. 

II itthrage nf msnh' 
the proinnioni will be 

halFs JrKhmf-l'to 7 



ni h TWk mtili-. or WIT of our iKonr'Iie cient rj uke oolicc pi iW follo«iB|[ [Mtiula*' 

* »i» "i-u'iJiit. Hie ii-iiii-Kiit mat be »er? It »ill be pni|iw to vufe away any faUnrw **" 

. iihl i-uvh tV mnic u in the buniiii riiW. abuui the ywt. and to «xaBiiae panieularli IM*^ 

,*.-v>aeW im|<n>iHe t? i''>ll •« a prwnie* itax diiiua. 

im-n <ii ou'tiwnt >.■>' the eountry amonc Tf ^^ Or tZ-rAir. 

>. jvs iK-et'-n, anil -le-i ttiej^nl^-ifut it Sltaabi ant brrr blood-ieiarl W to, ad t^ 

't ^* tV otuin!. or |<<k;iii;> iiiU (he kit chv^nii; tv^muAj, il viU be riftu li> lUf 't-'t 

li> Jil-ixnl lit t(«nt>i. u bnun<i. ntiB. Xe. . or baiHlu^iq;. at tth: aanK amt. and out ntiiV' 



KKiieatioo.— , it a durt 
;> vr. H' a ■ 






KARKIERT. 
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I vp br the crooked needle, widi wue«1 thread, 
thn lie<l. 

Adkenive plmater and 9emntf. 
here tliere ii no dauserof exeeskive bleedini*, 
I mere dirition of tTie paita, or a detip ipish 
tt, it will be right to atMusl the parts, and keep 
. together by a atrip of any common adhesive 
er: or, vhen this will not do by itself, the lips 
e wound, especially if it be a clean cut, may 
loaed by one or more stitches, with a mode- 
f coarse nee<lle and thread, which in eacli 
I may be tied, and the ends left of a pro|>er 
h, io that they can be aftcrwanis removed 
I the parts adhere. It is advised to tie the 
wit, bt-causc sometimes the wouniled part 
la Ki much that it is difficult to g;et tliem cut 
Irawii out, without giving pain and doing some 
hieC 

Bandagea, 
the part will allow a toiler or banduge to be 
, to keep tlie lips of it together, this may like- 

be employed; for by supporting the sides of | 
ruunil, it wo«dil lessen any pain which the ' 
les occasion. With tliis treatment the wound 
I often ill a riiort time, or in a few days, ntn*- | 
Eeec<ling fi«e or six, and sooner in the young J 
wealthy, tlian in the old and relaxed, and soon- ■ 

the quiet and motionless, tlian in the resllvss 
ictive. 
ould the wound be large, and inflammation, 

the discharge of matter, likely to take nlace, 
1^ Btill be propiT, by gentle means, to bring 
livided pans near to each other, and to rftuin 

in tlieir natural sitwitioii by means of a ban- | 
'Iliis sliould not be made too tight, but 
\f to support tlie part. In Uiis way, and bv j 
ling stimulant applications, the wound wifl i 
DUM'e reailily than otherwise, and the chance j 
nj bleroisli following will be diminished, i 
hea of spirits, brandy, and the like, Friar's ! 
•m, spirit of wine and camphor, tur|>entine, I 
ij other such irritating appl'cations, are higli- \ 
iproper, aj)d sometimes make a fresli clean > 
ul, (that would readilv heal almost of itself,) 
BM and i>erliaps mortify, or become a bad sore. ; 
Soret (mJ bruiaet, j 

rer the whole sore, or where the paK is bruis- '• 
te whi'rc there is a lendrncv to supuuRttiun, a | 
tice sliould be apidied and kept on l>v kuitable ' 
hgi-s. The iKJultice may be made ot any kind ; 
tnl, fine bran, bruised linseed, or of flushed ' 
ins, carrots, hic. The fi.llowinj; has been i 
<i nsirful as a common poultice. '* Fine bran, | 
art; (Kiur on it a sufficient uuaittity of boiling ' 
T ti> make a thin paste; to tnis atUl of linseed 
drrcnnu;(h to give it a pn)|H.'r consistence.'* 

IMNjIlicc may be kcnt on tor a weirk or ten 
S or even longer, if^ necessary, elianging it 
! or twice a day; and cleaning the woumi, w-Tien 
poultice is n.-moved, by wasliing it by means 

•oA nig or linen dotfi, with water not more 

blood Wiirm, (some s|KMkgcsai'e too rougli for 
purpose); or, where the wound is dee^, the 
T may be injected into it by a syringe, in or- 
to clean it from the boitom. 
Ointment. 

the course of a few days, when the wound, by ! 

•imI pniper management with the |)oultices, 
ta to put on a healthy apiiearaiice, anil seems i 
; elean ai»d of a reddisli colrMir, not black or '. 
dyt then tliere may be ap^ilied an ointment 
t of tallow, lluseed oil, be^a' wax, and hogs' ; 

Ml Mich profiortion as to inaka it of a consis- | 
* aomewliat firmer tlian butter. The ointment ; 
U b« auread ou some soft clean tow, and when i 
led to tne aore. it ought nev^r to be tied hard : 
) it, (which ia done too frequently and very i 



improperly,) but only fixed by a bandage of a pro- 
)K*r lengtli and breadih, ffor a' mere conl is often 
improper,} so close and securely as to kee|) it 
from slippmg off. 'J'his application may be change 
eil once a day; or wlien nearly well, and discharg- 
ing but little, once in two dHyn. 

r*Green Untmentftr vnmndn. 

Put into a well glazed i-anhen veiiMi'l, S ounces 
of bees' v jx; melt it over a clear fire, and add *J 
ounces of roftin; when that is melted, put in half 
a pound of hogs' lani; to this put 4 ounces of tur- 
pentine; keep stirring all the time uitii a clean 
stick or wooden Sjtatula. When all in well mixed, 
stir in 1 ounce ot fine'v |>owden>d venli^rib. Be 
careful it does not boil over; str;tin it through a 
coarse cloth, and preserve it in a gallipot. This 
ointment is very goo<l for idd and recent wounds, 
whether in flesh or hoof; also galled backs, crack 
ed heels, mallendera, sallenders, bites, brokci 
knees, &cc. 

"J\tatment, according to apffearancr of the part. 

When tlie wounded |Mrt begins to discharge 
whitish, thick matter, and is ol>Si*rved to fill up 
tlie general treatment and dressings to the sore 
now mentioned, should be continued: miuI in the 
course of the cure, the animal, when free of fever, 
may be allowed better provision, and inav Ukc 
pintle exercise. If the animal lie fe«>ble, from tlie 
loss of blooi originally, or from the Itiiig continu- 
ance of a feverisli sute, pro<hiced by the inflam- 
mation attending the wound, or from weakness 
arising from confinement, or connected with its 
constitution naturally; and if the wound Hp(K-ar to 
l*w in a stationary state, ver}* pale and flabby on its 
edges, with a thin discharge, then lietlcr food may 
be given to it; and if k«ill no change should be ob- 
served, along with the better IinnI, the wound may 
be treated somewhat differently from what has 
been already a.lvisi>d. The ointment muv be made 
more stimulant, by adding to it Sfime re»in and less 
bees* wax, or what would be moi-e stinmlunt still, 
some common tuqientine; for it is only in very rare 
chm:s that oil of tuqientine can be rcjuiMte. The 
eflferts of an alteration in the mode of treatment 
should be particularly remarked, and stimulants 
should be laid aside, continued or increused, ae- 
cording as may be judged pro|ier Ket'ore chang- 
iuj; the divssings applied to the wound, or before 
rendering them m:>re htimuiantand active by using 
heating a^iplicatinns, the effi.xt of closer bandaging 
may be tried; for sometimes, by keeping the |>aits 
a little mure finnly together, tlie i-ui-e is promoted. 
Fooii and rcgtnurtL 

In case of severe wininds^ attention bhould be 
{mid to the condition ol the animal in other res- 
(lects. There l>eing always when such happen a 
teiKlency to violent inflammation and fever, tlmt 
may end fatally varans should be employed to 
moderate both. The apartment should be coul and 
air)', and so quiet that the animal Uiould not be 
disturbed; the drink should not be warm but ntthei 
cold, and given freely, though not in too laree 
quaiiiilics at a time; the food should be sparingTy 
given, and of a p<iorer quality than usM:d, and 
sliould be rather succulent and laxative, than diy 
or ant to pnMluce cusiiveiu-ss; bleeding may be 
employed either generally frum a vein, or in some 
rases, when it can be dune, by cupping from the 
hurt i>art, as in the case of a'bruiHe (though thit 
last will seldom be reqiiiiile or found convenient), 
and it may be done more than once or twice, aa 
r^ay seem proper; laxative medicines also ought 
to oe g»veii anil re(>caled, as tliere may be occasion. 

•ibtccat. 

These are swellings containing mntter, that make 
tlieir apiiearance in different narts of the boily 
The n mediea are, first, to bleed, then to vmib 



sr>6 



UNI VF.R9A1. RECEIPT BOOK. 



(>c swollen port with n qu:iit of vinegar, in vhich 
VIC (lis»<ilvc<l two ounces of tal ammoniac, anil 
iiuir ail ounce of snpir nf luxd. if the awclling 
flues not uhatc in two or three <iaya, apply the tu[>- 
piiiMting p'lultice When the tumour becomes ; 
«nti anil points, o) «n it with a lancet, and let out ! 
tlxe mutter. Then dress it with baailicon ointment. I 
^inbtiry or vart. 

'I'ie a strong hiIIc, or two or three horac-hairs, ■ 
rouuii ilic neck of the wart, tightening it gradual- 
'y till it fMllii auHy. Then dip a piece of tow in ' 
k iiini-Maler uiid hind it on the spot for a whole day. I 
(IomI til ' buru witli the );i'een ointment. 

'/Vm* $taf sfert. ! 

lileed the animal copiou<»ly, (the disease is a true 
ipoplexy), '1\ ipiarls at once; tlien give him half a 
^iiil of linseed oil, the siiiiieof castor oil, 40 grains 
if chIoiiu'1, f>0 do. of Jalap, and two ounces of 
H'lCtuix* of aloes. Give him twice a day warm 
bran masiies. 

F»r h99 of appetite. 

Take a iiiuirl of blood* fi-uin the neck, and give . 

liiii a pni';;!!!}; ball made as follows: Aloes, 1 oz. ■ 

hlap, 1 dracliiii, rhubarb, 1 do. made into a ball 

■4illi ca<4.or oil and half a drachm of ginger. 

Injlained blndder. 

Make Mie animal drink larK*^ly of flaxseed tea, 
iN:u'ley or nee water, or any nuiciluginous liiiuid, ; 
hiiii iiiji-rt a pottion of the Minie freipieiitly. Bleed- ' 
i.t^, ami a dose of cuHtor oil are never to he 
omitted. After the oil has operated, give the fol- 
l-.iwiiig b^ll everv sixth hour: Vowdere<l nili'e, half 
411 ounce, camphor, 1 dravhin, liquorice powder, 
S drs. honey sittKuient to form the ball. Should 
tlicse lueuiiH not i*elieve the animal, omit the ball, 
and give 1 drachm of opium twice a day. 

Jihoii ftiainn. 

Clip off the hair from the sweU'zng, and rub all 
round outride («f the Rwelling with a piece of hard 
brown S(i»p, then apply to the swelling a bli&ler 
made of ilie fulidwing 

Wistcrin^ ointment. 

IIo<;;s*l:ird, half an oiince, b«-es' wax, 3 drachms, 
tiiblimale, in fine powder, half a divchin, S|>aiiish 
flies, "2 dr.ichms. Mix them all well, and spread i 
It on white IcuLlu-r, and apply it to the S|>uviii. 

Jivne s/Hix*in. 

This may be treated like the former; it is, how- | 
ever, genf.-r.dlv incurable. The operation of firing | 
(which shoulJ be vlone by a professed fairier), and 
turiiiiig to gi'ubs, atfoi-d the only reasonable chances 
of relief. 

JiotM. 

Three kinds of ^%orins infest the bowels of hor- ' 
SOS, calh-d by the Bti;;liHh faiTiers bots, truncheons, i 
and iiuiw-worms. Tlu biit infests the great gut 
near the aini!*; it i& a small worm with a Urge j 
head, and may be fi-f(|ueiilly observed in the dung, j 

The trunulieon is bliorl and tliick, wiih a black. : 
ish head, and is found in the maw, where, if suf- . 
fered to remain, it sometimes pierces tlirimgh, and 
thus is many a flne hor^e destroyed. 

I'he maw-worm is of a pale i*cd colour, resem- 
bling an earth woi'ni, from two to three inches lung, 
occupying, also, the maw. 

Syniptoim of wotttu in hortet. 

St.«nipiiig forcibly ou the ground with either of 
his fure-fc^, anil fivipienily striking at his belly 
with hi:i hind ones. Belly pnijecting and liard — 
looking tm|iienlly behind' him, and groaning as if 
hi great ^Niin. 

Hcmedie* for vornu. 

Keep tlie horbe fnnn all kinds of food for one 
da} ; al night, give him a small quantity of warm 
bran masli, made as usual, and diivctly after, a ball 
iiuule of I sci'iiple of calomel, 1 do. of tuq>eth ' 
luiueral, md as much crumb of bread and honey 



as will form the mata. Next cveninf g*«e kma 
pint of castor, and half a pint of linaeed oiL TW 
animal is then to be fed at sanal for two or tkna 
days, and the same plan again to be empkjad. 
inflammation of the bowelt. 
I*hi8 not very common, but when it doca aanr 
danpsrous, diswder is of two kinda. Theiiflttf 
peritoneal inflammation begina with an appeaiMei 
of d Illness and uneasiness in the animal; a^tfiH 
diminished or totally gone; constant pawi;^ wkk 
the fore feet, fn^uently trying to kick ihc bcHp 
he lies down, risea suddenly, looks round to kf 
flanks^- countenance strongly exprcauve of 



urine small, hieh coloured, anil voided with grett 
pain; pulse quick and small; l«g« and can aaftdi 
profuse sweats; mortification and death. 

The second s|»ecies of the diaorder is whea dH 
inflammation attacks the internal eoatof the iales* 
lines, and is generally accompanied by a violcil 
purging and some fever— the armptomt of tbc In- 
ter, however, are much lest violent, nor doct da 
animal ap|»ear to be in to much ]iaiii. 

IWaiment. 

In the first or iieritoneal inflammation, ibeaily 
der*endence it on early and large bleeding. ■ 
addition to this rub tlie' whole lielly well wNb ihc 
mustard embrocation, clothe tlie animal wiialf 
(with fresh theep tkins if (MWtible), iiitcrt teveni 
rowels about the chest and belly, nuttiitf^ into tbfli 
the blistering ointment. At tlie norve it gcaoiBy 
costive give him a pint of eatlor oil, and i^jeri 
clysters of warm flaxtee<l tea, give him warn wtkr 
or thin gruel or flaxseed tea to drink, rub hta kp 
with the hands well, and see that he hat plenty v 
clean fresh litter. If in ns hours the dittase ii 
not relievdl, bleeil him agun, and thould tbeets- 
liveness continue repeat tlie oil and cIvMera. ' l( 
after giving all these reme<Ues a faithful andaoa- 
tinned trial, the |H«in should coiuiutu*, iccMni 
may be had to the anorlyne clytler. 

In the second s]»ecies of tliis disorder, bleedia| 
iiee«l not he resorte<l to unless the febrile symplonl 
mil higli. Clothe the horse warmly, use the an^ 
tanl emhroc:ttion freely, and omit the cmI. GHc 
him frequently by means of a bottle (if he wilitrt 
drink it) quantities of very thin gniel orfUxrcJ 
lea. If in spite of this tliC disease conlinurs, w 
the anodyne clyster; if that fail the astritgcal 
di-HUght. ' The paiii occasioned by phvsickitf, ii 
to be i-elieved by large clysters of thin jpun ff 
flaxseetl, which produce copious evacuauoai iwl 
i*elief. 

Broken idnd. 

This is an incurable disease; all that can bedoN 
is to relieve the animal for a time so as to embk 
him to pc-rform a day*s work. To do this Bike 
the following 

P€ute ball for broken-'mnded Wtei. 

Assafostida two ounces, elecamimne two ounecV 
flowers of colt *s-foot two ounces, iH>wuerrd squi"* 
two drachnrn, linseed \>owder one ounce, hnue^ ** 
much as will make tlie mass. Divide it in l<^ 
balls and give one morning and evening. <M*'r^ 
benefit '^ *• - - »• j- •> -■ i---^ 

al 

slionl 



a time, and always tpriukled with dean, 
water. 

Bi*oken kneft. 

Apply a poultice of bread and milk or bread 
warm water to reduce the inflammation, then 
Uie wound with basilieon. 

Bumo or »cald§. 

If sliglit, apply cold lead water; if extensi 
liniment luacie of equal parct of linieed oil 
lime water. If tliera ia much fever bleed 



FARKICIIY. 



W 



f'-it %*%w irr«-lr r.ll tlii* ili«i*«wi1 jiiii«, Hiitl if 
krrivvAiy ilnitt flif iritfi, llini a|i|tl« tlir 
/jrumrni J iF riinlvT. 
\\ di-*ii G iKi'int lil far, iiiix «ii|i ii tlnip ^t ilrup 

I ni *•« 111! ,a«iirf m| fill of nil I'll, tlnfl Willi I •>£. 
tf i.i' fit iiii !•■ iitini*. Iliiitl till* timih n:illii* pirt, 
1^1 %fr-'>i i>i^ all I'll* iliva«<*il |i|-<it>|lif|-,4iirr« uilli In- 
t.ar r!fi-lir. Win ii llic wiMiimI \>i\% lii-alltir, illX'fei 

II Vltli V%r j^TM-U iiilillliriit. 

If ih"* «wrlliii)» |ir'<-i-rt| (mill m tiniiv* nr alilnw, 

V«rl.r it 'tin r I iiir limfv u il:«\ «illi ult kihI 

ll .r^r iu«-tf w^Kii. If II |ir-«riMl Iniiii ft fial ii'jI 
c«'i»-. ''/{ilv thr «ii{i|iiir.iliii^ |iiMiUiri*, ami wlirtt 
r-bt't'-" i« I'lrniril Irt il oiil, tii< ii iiitf the givt'ii 
niiiliiffil. 

Cn'.l. 

I tkf 4 i|iiaif (if Miiiiil (Viiiii llif lii'rk, flii'ii '^i%r 
««riit i*ia*h--« «i(li a •r:fi)ili* i>t iiiTn* iii tlifin. 
I' iiY^* « lift rjitiir atnl liiiwi'il ml, ami LtM'p tin* 
r«*il'- «4i III 

Vi a. '•;>•?!§ —Till- III •!'«•■ rj»i«'« III* h»'»«! Iir^hi r 
Ifi all lit- til aiol pill kn ii|i lii« i .ir« — iii*rk «titf kimI 
I .-II ii4*il«*. «kiii ii^li'. lie «i.t III* ill a Mni>Mliii|; 

{• till <•. |l4li|« Jliit tll^'.itll<-« with lllM'll-l||l%. 

Vw" — III'-«-ii liifii ll III* «in'i>i;ili Mill p'-riiiil ii. 
•li'l III* ]i«ilii- i« lti/,h, lie ri*«t. hc«v ••ilii'r«i%>- ii •!. 
|i 1 ••! t.'ivnt* ti ittt III' anr ntln r kiinl «•! w.iriii«, 
|rir*>«r liir In «liiii nt n-riMiiiiiriiilfil lut- lliriii. 

T^ki a r|'iail of Uii h1 |i- iiii ilir iii-ck, miil >;i«o 

lif Iltllu«illj« 

Half an •wi'iii* •■! \ riiii-f %iim{i, liilf an ouiirr nf 
r 'rr, i.-ii i^niiiit nf Ijiinr rnii'lir. ainl ttfi Kniiiv 
ff4 Apiiini \| iki* tl»r«r iiitii a ^*^\\ «ith limi'-i, iiii<l 
p.«r I •' r«ri« ••ili'T iii|;lil. Ki**'!! itii' li-irii* wji'iu 
ftM ! n*!!!! Iff r iiini-iii'«« liv ra^lur ful. 

1^^ Oi'* ftirri'T rut tliriu nut »itli a Oi'ii*]! kiiif'*. 
Sik Pj|i] iliri kl|.i» ailit|Ki«itiiifi t • i;rii« ay;4iii,lniicli 
t^'Ti •ilS •ll i4 iilriiil f»r ranotir :i'mI iin'«« tlii'iii 
«iih ^n t ii iiiiilii|i-fit. Il«* ran fill III %liN'iii|^ tril 
in IrV I(k* ill- it pn-%4 iiii tif rniii. 

I a<!>r>ii- iht* r>irti in a lin** iln«ii il^iiiiiMli* atii] 
!;•'-•« ■(';•>« <)>• 'ili*ii*i-iii|* •iiiilnii lit. 

r.Vijrt.i/ h-rlf 

I' 'lit. 1 1* tlir |Mn% villi raiTiil«nr fiiruij** tiinli il 
»4**iir«-«- -ir I mr liiii<-«. llim :«ii iiiit ili> iii «illi ii-l- 
• i« U«iili iiM iiiit**il Villi a lilllr ^n-i-ii liiiiliiMiil. 

'i'Kr :»n/k^t. 

At ta^'i'i ■* ihi* <li«i-««c i« nliw rvi-il. );iti* tli** 
^ri i^il '•i|i4, .i-nl n rh%t<r (-•iiii|i ■«« il uf H n/ 
»^"tiM ••• ••It Hi «it i|'urt« lit wMiir ^iiii'l III' V jnii 
«a'. r. It linn* i« icn-at |iaiii wiili i|'iii k iitil«i', 
fak*" ■• •* t!in-«* i|<iari« '•! Iil<x»il TIm- Ih-IIv «Ii hiIiI 
l«r »rll ni'i i< il «ilti tlir iuutt-inl nr •ifli<*r *liii|i|- 
(■*>-'1C '''it'inv'ali III If fin rrlii-f i« ii'iljinfit m 
\m . \\n irt n't»''«l tlir itmM^lil ami riiihr H-atimi, 
»••! •liriM ririi lhi« fail |Ci^<' l>i(>t ■ \\\u\ \4 ra«t>ir 
im| «ilh ntt^ a'l 1 a lialf iHliiri-* nl l.ii|iUitilill. If 
r«»*>ir "ll rifiitiit *h* liwl h |iiiil ami a i|ii«rlr*r tif 
1. .^^ril ill luo **r i|ic-i|. 

/i"ijrf(>/i/ f'tr ffn^M. 

H'lwm rA|««iia I ••£. ml nl jiifii|»«Y I (Irai liiii, 
■j^rii ill iiiir • It I iliiT half ail ii*! ir-*, iiiiiit «4li*i' 
I {*••.! Mit f'lr iiiM* hiw. 

ihuhrlet. 

Ilitt il.*nff«t r, •liiili C'Hi«iii« in »n inviiliiiiiary 
4.M-Kar|;'r ■•! ihi*'iriiM-, wliirli i* luilf* ami thin, if>- 
^ .rnilt (•ni%i • f«tj|. 'l'» run* il, l^kr ai|iuit ul 
W'kmI i'ruiu ihc ii>-ck bimI vivr ihr iiillnwiiiK 
0<ll/ /«r fLii/W'ir*. 

r««nan taffc few dnckmi, sinjcr one drMhm* 



t it roftiT^ af^rr it, (>ivt« a jiint nf rn^tm nil. Ui'|ir4 
' if iivi«ri%arv. 

/:-f. 

liin»niriiatiiiii nf ih<* r«r« i« nrii-ii i-m > i] Iit 9* i* 
rifling; «iili a |:iiirit lti«- iii'iilf nl |l|i ti,i;t* r aiK 
liiKirr hni«, nml ihi- iliMi-mh-il «it«i U ■•! ih>- i-i» 
it*i-li. ll l« In hi* n'lili*iiilM-ri->l lh:i: III h-'itiir,; ar 
ifirtaiiiUMtiiiii of thii iiti;i(irt:iiii •>■ .: in, ui- «hiiil I 
|iriM*ri*i| |in*fiv'|i at it tri-utin:; u hMiniii !•• iii^ 
jjliiMirni^ HinrT ih' *nii>i* r-iiii;il.iiiit hi.i! ki i-|i Ii •• 
Kiiiiii.il Mil Oi>iit .iljiiu 11.11', |m-«i-ii( rip«.iii-iir«%, 
ki'i-M (hi* HiaMi* riiiil BMiJ ilirk 

Siin-ni*«« nr wi'akiii-«« nl tin* *■%*■% i«riiml liv 
hli-filiii^ tniiii lln* iM-i-k aii>l u^m^ (h>- I 11 iving 

'I'll fitu' ipiart nf wall r (iMI ihn i >lr:.i hni* nl tlif 
vi»ai' of |i*ai| Mini t»ii ilrnrhiii^ >l «liiri- «ilrii.|. 
WIm'ii ili*«n|«i-il |ii ll M-illi* uml |i-iMr<i]r lln- ilrar 
liijiiiif l<ii- tiM*. A ilni[i fiiMi 1m- (Mil iii(>i I'arli r%c 
thiv- liiiif* a iJAV u iih A ll Hihi r. 
/■'j/ifi '»'■ Cit^nr.nl. 

Thrn- i« ii>i ri'iiH'ilv fir ilii« hm nu i't|i>-rii'iirfi! 
farriiT. 'riiiTf an* » ».irM ii i.f w ••h<-«, Kr n - 
c iniimiiili-il \t\ iai'inii% milh-irv hiil th' « aii* iim>- 

m ' m 

I'hiv ili4fa«i* riiiiiiiii m-i « iii «iii.ill li;i|-i| kii'iia. 
wliii'li «>i HI lii-r Mill ^iifi uii>l iili*i-i i>i«, ^> it<-ntll« 
^iMiitiil nil ihi' «i III* :iii(l I All ii-liii^ MiiW-ir!*. (t 
N a c iti( i-.'Mua ilivinl* r, aiiil int tiiilinjiii iiil\ t-iiili 
III till' {;l.iiiiliM «. 

f'lj'-'* ftr fiit-tf. 

(>|Mii I'll' iili'i i-i nii'I I • it h till- ii.«i !i* fif thr 
nl^i'* *li^hi|« «iih |ii*it.'iit i< nl.^n IM-, hr 

III- III* ill Jl |-.llll> 1\ lljil v-lll'il \\ til- «.|li|l lillli* 

gill' (III' f>lln*iii;* iiair W hiti- .1? •• ii.i' i'l}>lit 
^ntiui. unil r irnt^iv iiihliiii.iii- «i\ ^rii..«, iiih* 
iJiTi'il ami Mii\i'il Willi fl'iiii' III lil I- III i>r .mv nih<'f 
%''liii|i' ih.il uill fiiriii :i hill ttiTh Hi >|.i-«- t K<'i'p 
ihi* uiniu.il Mann. ini\ i-li i|i|ii il i-iri<<f« Miih hit 
iiM^hi'* IiiliTMiit mil* i(di« anil ^iti* .i •iiihIjii ImI! 

ll ll |i<ir^>' Hi|i| |ll p-JI'i* nf n|il<iii| In ll AHiliil 

i'.iii*r4nM\ til Till' lilrrrv; w««h ihi-in «iih nariii 
«'ia|»-«i|i|«. ami kirp ih** aiuiiiil ti« himirir — if thr 
ilmiM«r' ^.tui* thi* ii>i«t|tl* aiii| hi .i<l, a'lil hrrrinn-v 
};Iauili-i^, *li>)<>l hull ut ifit-r Till ii i« III! n iiu-iU. 

f ;• -iMi". 

WmOi till* part Wi'll hhIi wjrin * -ip-*'ii1* t«ire 
a ill*, ami if Ih*- *wi-lliiii; m };i> i' .ippl^ ■• p-mllirr 
t'l ll, «hi-|i till- «>in'* ar- ihiiiwil fiMirli ihil.t u ilh 
a ri,; nr li-atlii'i ilippi-il in ihi- tiilnmu'^ ualrr. 
/ tunJrt r<l ff'-f. 
i hi* I* kn-iaii ti\ ihi- I > ■!> It- i-iii i-l ihi- hi»"f, 
uhifli will up|H'.«r r 'ii^i-li - 4'i|t «!ii ilh r than Ihr 
Miiiiiil mil- Ihi' h>ii*f |i|«| \ iiiitift itii- ^inniiil 
uilli lli>- l->i- lit ihi' 1 ii|iii|i-ri-i| ti< I -ill :i>i-<iiiiil i-l 
p.iiri, .iiii| ^lainU III tnrli a I iH iim^ •as that T I'l 
im* thivi* hull iivi r »ir!i * »'ii h i kI 

^'■•■T. — I'akr ntrilii- *h •• . lil- • ♦ In . 1* truin ihr 
thi;;li «riii, uml p'll'Ki' Iw i ■•! ihii liii..-«. Krc Xi 
llir li*ir r|ii*r tiiiiiMii-i| jiitl ihi pni* 1 1- 4ii. 

/#•"/-'•"'••.■/ 

<*iit iliMfi *i-«i-ril l.iii < li-iiii till* i'>'I<-mH iIiihii 

I'l ih'' t if* all r>-iiiiil Ih'- I t -iti! i.ll ihi- r ili «ii|| 

tall I « a<ii| «-iip iiii\< ll I jki- iiH ifii- thfN • ■■ii.il 
if V III iviii •!i4ii' htm tiiiti lh<- uiiiiuil mill a «i I 
im'!i<l '* , * Inn In* I' • I « ill i» k> pi in n*l. Nrn r 
n-iii ill- ihr viiii' ll If ti-irii till* liiii • ihiait, aa ihit 
inrrva**** ihr rtil. 

Till* riiii«i»l« III 1 %*t liiii,; ■•! ihi' Tir^l liar nf ihc 
''i'l*'' p'l-*'** ll ■* ''"■^ 'I h« ni'i nii^ lln- •!•• llnif 
|« I n|- tint I- tiiiii* a •!«« Willi hill an itiintr 1 
ahiiii ami lln- tann* ipi«iili(« ii( il-mlili- ri'?im-il Mlff^l 
Iii \i'il «ilh a hull* n inf-ii 

/<<ixiiy. 
,1 Never Miem|ftl to ii-iii Uie tliNliarsr too mmUcu 



268 



UNIVERSAL RECEIPT BOOK. 



J or too toon; this common but erroneous nniclice 
liHS killed many titie horses. To beg^n uie cun>. 
give hi 111 the tollowiiig 

JMilU purging balL 

Uiiuoarb m powUei* 1 ounce, magnesia half an 
ounce, calomel 1 scruple, oil of aniseed 1 drachm, 
make up a ball w^ith honey and Lquorice powder. 
Next i\^Y give the horse 1 fluid ounce of liquid 
laudanum, with Ox) grains of tartar emetic in a pint 
wf water. On the third tl»y repeat Uie purge, Uien 
the drench, unlil the animal is well. 
Infiamttuitiun of the lungt. 

Bleed tlie animal coniously as soon as the eom- 
plaiiit is ^)erccived, and reiieat it in six hours if the 
fever, quickness of bref^thing, &cc. do not abate. 
Blister his rdcs, rowe* the chest, h id ^ivc the 
following hall, which is to be taken morning and 
evening unlil the btaling :s considerublr increased, 
one a day will then be sufficient. Grass or bran 
mashes should be the food. 

The iuU. — Powdercil nitre 6 drachms, camphor 
1 drachm, as much synip and linseed meal as will 
form the balL 

jMttlletidert. 

Wasli the cracks well with warm soa|»-suds and 
a sponge, and then with the vulnerary water twice 
evci7 day, wipe the parts dry and apply the green 
oiutmeat. 

J^ange, 

Wash with soai>-8uds an<l vulner.ir)' water, and 
purge with castor oil. Feed tlie horse well aud 
woilL him moderately. 

Molten grease. 

Bleed and purge moderately, feed regolai'iy on 
a diminislied allowance. 

FoUevU. 

Pring the swelling to a head as any other tumour 
by the suppui*aliiig poultice, which is made as 
fJlows: 

Suppurating prndtice. 

1 ake four handsful of bran and three middling 
sized runiipH, boil them till soft, beat them well 
together; then boil them again in milk to a thick 
IMiultice, adding to it 2 ounces of linseed antl half 
a (lound of hog's lard. 

Quittor. 

Make an oi>ening for the matter to descend 
from all the neighbouring sinuses. Keep the parts 
well cleaned with wurm soa^t-suds, then inject the 
vuluci*ai-y water into the sinuses, li* fhere is a 
core touch it witli caustic, when this is discliarged 
dress wiih the green oinlmeiiL 

Jiing'bone. 

If recent blist**r the ^>art, if an old afl'ection re- 
course roust be had to bring. 

Sand''Crcu:k, 

Remove .he shoe and ascertain carefully the ex- 
tent of the injuiy; if the crack is sui>erticial, All 
it with tlie com[>oRitiou below, and keep the foot 
cool and moist. If the crack has extended to the 
sensible {mrts, and you can see any fungous flesh, 
with a siumII di awing knife remove the edges of 
the crack .-d horn that pivss upon it. Touch the 
fungus with caustic, dip a roll of tow or linen in 
tar uiid bind it tirmly over it. The whole foot is 
to be kept in a bran poultice for a few days or 
until the lameness is removed. A shoe may then 
be put on so as not to pix'ss on the diseased part. 
The pledget of tow may now be removed, the crack 
filled with the composition and the animal turned 
iuto some soft meadow. 

Composition for sand-crack. 

Beeswax four ounces, yellow resin two ounces, 
x>uimon turoenline one ounce, tallow or suet half 
«n o<uicc. To be melted together. 

SU-fat9 

Ar9 horny mbatances on the back under the ad- 



dle. Take hold of them with a pati rf pinae.i 
and cut tliem out naSically: leave no pa»t behiad 
or they will %vow again. Dreaathe wound viiii 
the gi^een ointment 

SaUenders 

Require the tame treatment aa maUeodert, wfakk 
see. 

Straina. 

In whaterer part of the body this aectdent oc- 
curs, the treatment should be perfect rest, norle- 
rate bleeding and paring till the iuflamraatiunii 
reduced, when any aiimulatiug embrocation mnj 
be used. 

Strangury, 

Take away a quart of blood and throw npa 
laxative clyster; then ^ive one ounee of sali-p«tn 
and one fluid ounce ot sweet spirits of nitre ia i 
pint of water. 

Sti-angles, 

This is known by a swelling between the jaw- 
bone and the root of the tongue. If a brge tu- 
mour appear under the Jaw appi^ the suppuratinf 
poultice. When it isripeo]»en it, s(|uee£e out tM 
! matter and reapply a wuriii poultice. In a few 
, days it will run utT. Give warm bran masbes waA 
gentle exeixise. 

7%rutA. 

Remove the shoe and |iare off all the ngRcU 
pai-ts so ns to expose the diseased tMrts; aftcf 
cleaning the frog nicely apply a aoluiion of blue 
vitriol and sliortly aAer pour some melted isr 
ointment into the cleft of Uie frog and Mver ill 
whole surface with tow soakc<l in tlie same, aad 
on the tow a flat piece of wood about tlie width of 
the frog, one of its ends missing under the toe of 
the shoe, tlie other extending to the back nrtof 
the fi'og and bound down by oroaa pieces oi wood, 
the ends of which are placed under tlie shoe. Ka* 
peat the dressing every dny. 

Vive: 

This is a disease most common to youne hone% 
and consists in a long swelling of tlie parotid gbaid, 
beginning at the roots of the ears and desceudia; 
downwards. If it is painful and inflamed, apply 
*he {>oulti?e— if it sup[iurates open the lump, Id 
out the matter and dress with the green oiutineat. 
If it is hard and indolent aiiply strong rocrcortsl 
ointment to disperse it and bleed moderately. 

WindgalU. 

These swellings appear on each side of the back 
sinew, above the fetlock. It is danaeroua to punc- 
ture them as is sometimes done, as it may nroduea 
an incurable lameness. Tight bandages and moii^ 
eniiig the |>arts frequently with a strong solutioa 
of sal ammoniac in vinegar may do some good. 

IVoundt. 

AH the rules laid down iu this book for the 
treatment of wounds in the human subject, apply 
strictly to horses. As in simple cuts, however, 
sticking plaster cannot be used, the edges of the 
wound should be neatly siitched together. Maob 
can be done also by tlie judicious application of 
bandages. Farriers, generally, are iu ihe habit of 
pursuing such absurd, cruel, and fatal nracliues ia 
these cases, either by cutting olTa imrt tliat appears 
to be partly torn from its confaection, or by using 
stimulating applications, that it becomes necessary 
to repeat again, tluit all the rules laid ddwn for the 
treatment of wounds iu this work as apiilicable M 
man are equally so to the noble aoiiiud of whidi 
we are speaking. Read over these rulea. Substi* 
tute the word *■*• horse" for ** palienl ** and/ou wiL 
be at no loss how to proceed. 

Bleedmg iu generaL 

Bleeding is often the moat useful and efficac'oui 
means of curing disease! in horaea, kc In in* 
flammatory afiectioui^ it ia gmmtiliy iLd finC i 
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Inl lo, and iti iinini*i1t»tr Mliitanr cfTi-rft '' injf llirir nprretinn, lr«i thi» hf^nr takf rn\,\ Thp 
viirpinni^. j «ati*r fcivrii him iniiM *h- «Hriii, :iihI «i|ii-ii i tri- 
ll \% ii*-i.-i»viri !•! If«%fii Ihf whole qiuin- ciani h*f •hoiili! hi- priiiMTlv i-lniti'-il. 
•fi:i i:i tlir it^triii, ii|H-ii thr JMipiI.ir nr | ]Ir»rwt that arr kf {it ciii dn iin-at, athI nrr I'l.ll 
n. If lilt- iitfl.«iiiiii:iti-iii in liM'fl, lilf-nl | fi ■!, »ith liltlc or im ritrnw, r*-i|iiii'«* n-^iil.ir 
t-;in \tv r.iiiti itti- iitlt il-iiif, fillirr frmii \Uv \ IMir^ing <*%C'rv ftii niiiiiili«, wiih l«o nr llii-rt* il -^f « 
ii'\, iir in 1(4 ^iiiiiMv, 111 111 ii|H'iiiii)( llif* I I'arii iirn**, alto«iii|{ |iiii|M-r iiid-rmN liri«i'i u t- irh; 
It. AniH it':ci.il ^iiii III llii il.i^li, nr ti'ni|i(»- i Biiil ihoir hnrM'i uliuh rtin in kU-^i ti^i lii-«, 
•% •. I rliHl^'i («lii(W lii'iiitii i« iittiii iiiurr 'li.m Hii n- n i- 
•r% iif all Ihiiiil^, aiiil win n inflaiiun-itioii j tiiral vimiKlh i* mMi* t<i In-Mr;. mihI %irli «li-i«f |i--« 
•ii« iiit^i-irtiiiit «<t');iiii. at lUv lirmn, i'>*'ii, ,. aiv iiirliiii il to «»fll^ill .ii|iiii-i- |iiiii;.tfi»i- imili. 
u«tli. Hill ^tiiii-*, liter, LiiIih-im, lil:i<|iU-r, ' I'iin-ii (In* ntf nl «liirli «i<ii|i| Im- 4 *•» .iii> nt pii-. 
!iii^ i« lit 1)11- I'li-jili-^t tiM-. It iIiiiiiiiiili«-« ' Vfiitiri); man} ul llir iIiwmm hIImI ail^rk lini uoi.ii/ 
.:iT« iif Mil mI III iIk- h.N!i> anil |i\ ihi« 'i animail. 

• ti i.i« I^•■ Kuil r iiivi|iii ii.i-« lit' iiiil.iiiiiiiii- l\prtf„iir ttor^a for phutr . 

!i-- i|ii.HiliIi iiiliriiHl f I S- IhWi-ii VMi ii*« itc* . • At)pr «'iiili*iit t-it-rriM*. Imr^'-i mr liiril.- !•■ |i«r 

.Mil' .1^1, ^i^c, I'iMiiliii.iii, mill riiti^rilij- tlivir »|>|N-litr, ami In liivr (hi-ir vfniii.irli I iMilt-*! 

ii* *• ■!'»■ . mrl iii-p iii-% of I he HVinptiHiii. ■ «ilh ciiiilitii't mihI inili)^«(i-il miidri ili<* ii'in. 

u l-ii,;i "iroii^ h >IM-, i Mr m s\x i|iiaii4 n'mnvHl nl vhirli, hy thr ii«' nt |irii|»fr |iliv«ir, i« 

• 1^1!) Ipr iiH|iiioi(i-, Mint (liis 11111% |,t* r<-. till* ihii-l'raiiir why Hii 111411% ill,- it III V. I'li-it.iuilv 

I «iu.illi'r t{tiiii(itif>« il* s\iii|i|iiiii« ih-iiMiitl I'' niliiiiiitttcritiK ;« |iori;t-, tlii; hmU »hiiiilf! In* |irr- 

M hmI, III II11-V illM-:i«r«, llillil fliiW tllMIl |iiin'<l. 

ri?ici- iii4ilr III ihr «i Ml. A liiii«i' kit •iilit The |irti|irr mrtlioil of pr*']iiirinj' a li'ir«r fur 

ft jtfi rt- il (•! Kli-i-il liiHiri the Ki'-tiiiiil, hut |ih%«ir, in In givi* hiiii I'ko m ihrri- iii9i«lir« nl |lv 

'^•>itii ill iiril'T tli^l llii- iii-ii|K-r ijiiaiitilT . ituMt-ii hnn ami fKifM, hihI «»ifii wiiir. l>ii tLi-it- 

:iki II Yniii.); h-irv«, •iilft<i. wliilr Bhrihliiilf j **t fmir ih«»l(i(;r(lii'r. Thiv will ••ilt* it tin* fxn'*. 

')i, '•-•« iiii-tii.ii 1 iitikh ciiiisliliitioiiMl , H'mI |in*iiioli* tin* ii|m r.ili I tlif iiii-iln im-. It-ii 

. wli:i II hl'i-ihii^ n lii-f i «. lint ill iIh-m- iI a ilriiMi; |iiir^r in- ijitrii In ali<»f««- nl rM»:i«f hn- 

1 il M «>ri r.iiiiy !•■ rt-^vir} (n hh-i-il in the hit, williiHtt |in iiir.tliuii, it will |ii>iiaMt iHr««iiiii 

lilt M* 111 fi Vi r«, tcr : (wn or tliivt* i|iimi1i \ » ii>il«'iil iiitl:injiii iti-m. 

feiirtiri t<< U liikiii Mwa%. I i'ur^iitnf halU fftr hn»'wrt. 

t'u';:nt :f hiiui). Take of l{arliiii|-ii-« mIhi-i 74 n/ ; l'a«filli- wiaji, 

u'l hit « iliik,:. :t« liiiiii iM.i In thrtT nr fiur l^o/.; imwilrr j;iii;;'T, |^ nz.*; i-il of mimful, tf 

» «1h.i ii«f it III ri-iiMit'- fill \*'*s III liMhil, nr ili'Ui-liiii«; i^nip, -a MilHrit nt i|iL'tnlii% tu iiMkr It 

mti ti !• i| «ii|i iili^lii iiilUiiiiiiiiliinr h%iii|»- halU, riirh nl wlm-li \% .1 ilii«>-. 

I I'll* taot- 1I11- r\f« uii'.i-ur lifM*^, ilnll, //■iriA' .'■# 1 '.-i 4 'y*vr *fi* nn:». 

''.^i:t««l. III |ii<-iill« il-ivil a« il mOi-i* |i; l\f luki-ol |iii-|Mn-t| rl^lk. i;iii^f|-, jinl «ni«f« i|^ 11. 

A\, aifl iip;in-»vi|; lln: hi'il nt' ihr IknIv l^iwiItT, i-arh I .iiiiiri*. r%M-iilii| ml nl |m (i|H-|iiiiiit 

,1 iiit-ii-jif il, (ill- |i-i;s HWi 11; till* li'4ir alio I-' <lni|i«, nvlifiiil «{iirit nt wirii*. k ai| tM|itfi<. 

II .1 >i « llii! -It! I- iifitnl tniiii ^rj«« to a Mil IIh* wlinlc ma |iiiil ainl a hall' ul wnim |ia. 

,'.li , uimI llii! Il •! HI Iny :iiiil i-nrii, Htul ii'it M't-il (i^nii-l, uiiil ^iti- il. 

1% itiMiMil, »ir %■ M Mi'i_|tTt |i> onr iir »hiJt/u^\ — I'akr ol ]irf'|i.iivf| rlialk, 2 nnncfi, 

ili-M- ktiii|it:Mii*. H'-^iiIjIiiij; till* i|tiHiili- aiiiwrilt, ami rai-aw4% «i • ili.iii i^iwihT, f-ach I nx. 

■I f-iti It t ' liiiii, |ir >|ii r t \> iTinr, and m-- "|iiiiiii, ) a ilravliiii. Mi«, ^imI jctTf it in a pint if 

U\.ili«i «. 41 iht l-.l] luiii;; pnwiliT, will liiiai'ril |;riir|. 

tii.l« t-Hiiiil fifViti-ni itiii-i ilii' iii<>t hltf-il- .Irtnitjfrnt linnk- afirr ^«otrrwM. 

!•;•• r^ti 11 III .«ii4li'lii piii .;•-. In ih^ht ' Il iIk* IniiM'iirii rniiiiinir, aft. r IIi*' a'l'iii* ilriiik 

> I'l tli.i kiiti!, a liii-«k p'O's*- Will ntciii li.ti hi-i-n ailiiiiniili n il Im- 'i iir .i il.iti, tin- hilhiw- 

k ifTu II ii. iii^ :««irtii};i-iit ili'iiik inai In- ^ivi-n. 

^: J ,..•■»■ ,i . t i/jiO'i'»-Wji JffWtttT. I'akr nl p iiiir^i jii.ilr •hrll, in piiwdt-r, ami pre 

1.1 II lit > I .iiiliiiiMiii, liiii ly Irt i;;n(i«i|, p-m ij ti «(arr<ii«« pi»«tli-r, rat h | nx ; llniir'ip >« 

1 aill i.t l^;-t:, .ciit l1iii»iT nl tnlphor, uf ilf I 1. ami {(Hii^T |i<iii ih-fril, facll ^ flmrhlin \|it, 

J. aiHJ Ki^i- III a pi III III warm |;rUi 1, anij ri prat lwitf« 

r and nnx lln ni Wf II t<i|rfihi-r lor ni''. >* day. 

■i!f -•pi I ,!>il i-l i}iii iiii\iiiii- may hr ^n* 11 , t*uut^h tinnh, 

;lii «i.i| III -,..1 .^-. III a* TiHii II iM .ill! iMirjii, ' Takr ol llarhath-i^ t^r, aiouli-d halum nl aii}. 

•I * II 1.1 M'-ltii| «*l<i| U.tlir, |||4l ihc plil|l,l-4lh I 0£. |lil'iii|HM-M|f IImIII Willi fill* \iiIk 

I....I ai'.'.. ;• lln !• I ». nl iOi •■JTit 'I"*"" w'd, liilir, | ni: , ^oi);«-r. I .i.i'iii ^ 

tiViiil will Irr tniliiil i \i f III tit I'nr ^'icll | llIll I itl •■ nt ■ •pnilll, 1 tif \| l\ tin III tiif;! |)|. r 

I a.- k- |>' •<■• ''.i-y iiiiiil, whilliM- ih--) hr 1^ l ihii ilnnk !■«' Ljiatlnjlli imtf-d iii a pi'it 'it 

Uiilr, I I ■:■•* I 'III th' r'lj-li aKi t<r «l:il- waniiul*-i.r liiiM-t it in, ami ^i\i it m ift.- m iiiiiij« 

'!i- •|iiiii^ i>t iSf }i-:ir. m iIm-1 iml iMih l.«'>liii|;; hi tin* Ii-im* irmil MUh •■■t m. ,| t -i •••> 

!i -:« r >■ 1 1 I ! -iiH-ii, l'>i' r lUM liiiii I 1 1 .i<| lii>*iri al(i r, tin ii ^t vi* Imn ji iik.t»li nf tt »! !i i| in ,i, 

aii'i iiijki lilt kkitt4ppi4i 41 iiii,;li! 41 anil null and ii:iiiii « «1'-i Hi jm-iii ««ii_% oti,,r 

K fiMiriiiii^, l-irllin-i- nr I' ir tiim « 

/*i.«"iin/, I A'r'T rf 'I..., f.rfi.'gef 

mail- ;;<i ^ jii ' hwi llii,}>i nf ili> It- j«, ar- ■, Takr-nt jiiiimniiiil pnwili r, 1 11141 lard a* lini'n.i , 

i| wif, li .1- III ^1 III ihi- i-iiiili, itrt r ••i|;h\ and r4iiip<inr, •-41 h 1 ifr.ilnn. iniii- aiiij ( a«i«]i< 

..f.iti* I I'll' skill, Itiii, ^piipl<'i% or ""•!*• '■*■'* • ■! ■ • M4!fiiili>'-i tl'Ni, *2 111 rl.iiii 

Air. t. . II* nl llir liii 1, .ind »< %• 1 ul nihrr ^lit. ami hrat lln'iii iiiln a h.ill w nh «i riip 'il '.iiuk- 

: i i'-<. nt iii!liii liiiok. r:ii f-i iiiul i ■ii-'^i n lliifii 

^.t4'i «i •« r%icf. I'lii-i piiikT' , •!■ ■'tnit ■ l^* I 'hii h-dl h*- -.iit^n In thr hnrir a^mit ^ t.- ii t 

; 4.!i I'll iijn- ill! :1 •!« Ill' III III'-, iipr- :ill< I iih • •!• i^i '■■••I i:i *' h- ni 1 alii-r Kiiiii^ iiiin Mr 

.1.1 «kii.. Ill- r, and i*«|ii r tiM-rra III J |N-- ■ hull, I* ( hiin li««v ili>* tiil|iiHiii|; 

^ .'I. t^-iv a hi-4l'hiid a«-tiiiii in lif-ir- ! i'ur .^ucn* c/'.mV. 

I nuiiti- man) ihri-nir Ciiiiipliiiiila im 1- | 'I'ukr* n| l.pvuu artlla, A ••/ , nitnr, A ^n 1 f 

h Sfiv^c. IcriAl tautiuii 11 iiccciaan dur* . cuaiv^. ■U|;.ir| Iwu taliK--i|iuoatlul. Uiftw r» Mavu. 
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in R quart cf gniel; then R(M 10 oz. of castor oil. 
Mix, and give if while new milk wu*ni. 

W'U'v the first LhII is given, the aloes mnj be 
left out, and then ih*.* ball and drink maj be given 
o'icl: a day ^one in the moniing, and die other in 

1 lie evenint(\ until a proper passage be obtaineiL 

jHfnotffJ'uI mixture for Jcvert. 

If the fever siill continue to increase, it will be 
l)ro|>er to tal- e u little more blood from him, and 
llieii to have recourse lo llic following fever |>owder. j 

Takeoreini'iic tartar, I uz.; calcined antimony, 

2 oz.; calcined hart.shorn, 1 oz. Mix, and grind 
tlieni m a mortar to a fine powder; then put them 
in a bottle? Wtv UHf; '■2 drachms of these powders 
are a proper ilosc for a horse. 

A dose of tiii^t powder, with one ounce of nitre, 4 
may be given twice or three times a day, in a pint j 
of warm gniel, ur hti made into a ball with con- 
serve of roses. If the fever be vio.eiit, and the 
li n*se in a r.tging state, ^ an ounce of tincture of 
ojiium may be addetl to each dose of powders. 
Drink for an injlamnuitory fever. 

Take of tartar emetic, I drachm; prepared kail, 
A uz. ; camphor, 1 dnichm, rubbed into powder, 
\\\\\\ a few drops of spirit of wine. 

This drink is excellent for all kinds of inflamma- 
tory fevers; especially such as are attended with 
i:umineiit danger. It may be given every four 
IrHirs, or three times a day, in a pint of water- 
gruel. 

Pur^n^ ball for jauniiice. 

Take of Uarbadoes aloes, fi-om 4 to 5 drachms; 
^^iiite antimonial powder, and Caslille soap, eavh 
ii di*achms; calomel, 1 drachm. Mix, and beat 
litem iuto a bnll with a sufficient quantity of syrup 
ol' buckthorn. 

The horse should have a couple of mashes the 
d:ty before this ball is given, by way of pre[>ara- 
ijon, and the ball should be given fasting the mom- i 
iiig following; let him fast for two hours after, then I 
gixe him a mash of scalded bran and oats, with j 
warm water, and treat him in the same manner as 
fir other phvHic. 

iifilorutive balU after jainuUce. 

Titke of gentian and citraway seeds, in powder, 
of each, H oiuices; powdered ginger, and precipi- 
tated sulphur of anlimonv, of each 6 drachms; 
Castille soap, i^ oz.; and )ioney sufficient to form 
into 6 balls. 

One of these balls should be given evei*y other 
' i'.ay for some time. 

Pectoral balltfor broken "wind. 

Take of Harbadot:s tar, Venice turpentine, and 
Castille soai>, each '2 ounces; S4iuills, in powder, 1 
ounce; calomel, J drachms. lleat them well to- 
gether; then add, nitre, 2 oz., aniseeds and cara- 
way seeds, fresh powdered, each 1 oz. Heat them 
into a mass with honey and liquorice powder, and 
divide into ten balls. 

jilteratit*e balls for tntrfeit^ mangef Uc. 

Take of precipitated sulphur of antimony, gen- 
tian root, and socotrine aloes, each 1 oz. in fine 
powder; iiitiv, 2 oz.; calomel, and eanthurides, in 
j>owder, each t2 drachms. Mix, and make them 
\nt.o a mass tor balls, with honey or li-eacle. Each 
b-dl to weigh 1 ounce and a half. } 

These balki will be found very useful in many \ 
diseases; such as surfeit, hidebound, mange, gi'ease, 
or swelled legs, lameness of the joints, molten- 
grease, iiiHaramation cf the eyes, and, indeed, in 
all lingering and obstinate diseases. One ball may 
be given every other morning, for a fortnight or ! 
three weeks together. 

AstringetU ball for profiue ttaleing. 

Take of galls and alum, in fine powder, of each j 
^ drachms; Peruvian bark, ^ ounce. Make into a ' 
ball, with honey or treacle. 



It will be proper to repeat this ball ercry iDori* 
ing, and, if the disease is obstinate, evei7 ni|^ 
ami morning, and continue until the urine it dimin- 
ished to about its natural quantity. 

Rentorative bails for profuse staldng. 

Take of gentian root, in powder, half an oanre; 
ginger, powdered, 2 drachms; alum, 1 dridua; 
treacle, sufficient to make into a ball. 
Mercurial bull for -Kformt. 

I'ake of calomel and Castille soap, of fach 1 dr.; 
worm-seed, in powder, half an ounce. Ueat theii 
into a ball with syrup of buckthorn. 

This ball should be given at niglit, and tlie fol- 
lowing drink, or purging ball, the next maniiiig;. 
i)rifikfor vormt. 

Take of Barbadoes aloes, from 3 to 6 drachios 
(according to their size and strength), vorm-iecd 
and gentian, in powder, eacti ^ an oz.; carawiy 
seeds, in powder, 1 oz. Mix, and give in a pint 
of strong decoction of wormwood, and re|tesl in 
about 4 or 5 days; but omit giving the mercurial 
ball after the first time. 

Pur^tiff ball for tftc worms. 

Take of Barbadoes aloes, 8 drachms; ginger, 
Castille soap, and oil of savin, each S dnH-hraii 
synip of buckthorn, suiBcient to make them iiitu s 
ball. 

This pui^c is calculated for a strong horse; but 
it may be made weaker, by lessening the quantiiv 
of aloes to 6 or 7 drachms, which are, io general 
sufHeient aftt>r a met curial ball. The horse shtHil'l 
have mashes, warm water, and iiroper exerciw. 
Stomach dniik af^er the expulsion of the vonu. 

Take of compound spirit of ammonia, and 8»nt 
spirit of nitre, each 1 oz.; gentian root, in |Kivder, 
1^ oz.; Peruvian bark, and hiera picra, in poviler, 
each half an ounce, horsc-spice, f2 oz. Mix the 
whole in three pints of ale, and divide into tlirvt 
parts, and give otie ever}' morning fasting. 

Two hours after, give him a mash and vsnn 
water. The virtues of this drink dcser*e the hi|*i- 
est commendation in restoring those horses «hicb 
have been much reduced by some lon^^-contiiiunl 
disease; as in lowness of spirits; debility, and rt> 
laxation of the solids; a loss of a[iiielitc; snd fur 
such also as are ovei*- ridden, either in the field vt 
on the roa<l. 

Jiallftfor tftc stii^rjij^s. 

Take of Jameses \)Owders, 2 drachma, turmerie, 
and cn-am of tartar, each lialf an o'uicc. Make 
Ihein into a ball with conserve of it>ies or honey; t 
sufficient quantity. 

Clyster for conxmlsions. 

I'ake of linseed, and valerian root, each, 4 01.; 
boil them in 3 quarts of water to 4 pints; ailtl,K|»> 
soin salts, 4oz.; assafwtidn, ^ oz.; opiura, i dr. 
Dissolve the whole in the abo\e while hot, and s)>> 
ply it new milk wu*iu. 

This is a muht powerful clyster in all disonlen 
of the intestines, that are attended with |niiu nihI 
convulsions, or S[»asms, in those p.in«, such » 
a violent attack of the colic, proceeding froni in 
obstruction in the u» Mai7 passage. 

7 b cure giipcs tu Aartr •. 

This disorder goes by difTereni names in di{lcr> 
ent districts of the countn*: as ln-t,fi-oro theiinrv 
siness attending it; huts, ^rum its being thought CD 
arise from these animuls or worms, kc. !!■ 
animal looks dull and rejects his food; becomel 
restless and uneasy, fr««[iiently i»awin(^; voids hii 
excrements in smfdl quuntities, and otion tnei it 
stale; looks round, as if lowanls his own flsiik, or 
the seat of com plaint ^ soon api»ear« to get wonr 
often lying down, and sometimes suddenly n«f^( 
up, or at times Irjing to roll, even in the siabl^ 
&0. As lb s disorder goes on, the pain becorad 
more violuat, he appeaii more reHleas still, kicki 
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It, groans, rolls often, or tumlilcs kIkhU, 
.•r marks of great MgitHtion; becomes fc- 
111 has a cold moistiii'c at the i*oot8 of his 
lilKHii liis flanks, and when he lies at real 
wee, bvf^ins to iverspire strongly, and to 
«>%. with sweat more or less profuse. 
t cases of oHinai^ Rripes, signs of flatu • 

of :ht- presence of air confined in the 
•ccnr and constitute a part of the disease, 
MS it. The removal of it is, therefore, an 
which the attention of most grooms has 
k chief degree directed^ and as it can fi-e- 
:ie got ri<l of, and the disease cured, by 
Ihf powerful action of the intestines, cor- 
blimtdating medicines are had recourse to, 
louht, in many have affonled relief. Some 
init«re«l, without much care io distinguisti- 
, almost oxclusivelv rely U|>on such, and 
iKrm ti>o freely. This, however, should 
Mic: for it sometimes hapi>eu8, that disor- 
unlike flatulent colic or grilles do occur, 
•IT is neither pent up air pi-esent, nor any 
n or wHiit of energy and action in the in- 
tliemselves, and stimulating medicines 
en do no goo<l, but often much mischi->f. 

the disorder is early discovere«l, or has 
Hue on, it will be nro|>er to lose no time 
*ady a clyster, and likewise a medicinal 
for' removing the wind and abating the 
iler lemoving with the hand any ex cre- 
tlie great gut tlmt can be reac!ietl by it, a 
naile of five or six quarts of water, or wa« 
, bloo«l warm, and six or eight ounces of 
salt, may be 'njected: and one or other of 
wing (h-aughu may be given, before or 
; tame time: 

Draught for the tame. 
of Venice tuqientine, 1 oz., beat it up 
jolk of an egg, and then add of pepper- 
er, or even oi common water, if the other 
liMid, I pint and a hair(tlnglish measuix) 
ncea of whiskey or gin. This will serve 
lose. 

rr. — ^Take of table beer, a little warmed, 
Knglish); common pepjier or powdered 
tea-spoonful; gin, whiskey, or rum, from 
iiees. ur from 1 to 2 glasses full; Uiese 
igellier for one dose. 

rr. — Oil of tur]>entine, I ounce, and water- 
l-^ pints ^Kngli^h) mixed, for a dose. 
and the like preparations may be given 
it of a bottle, or drench-horn, one or two 
■aising and keeping proi>ei-|y up the horse*s 
hile another, who administers the medi- 
lis out, and a little aside, the tongue, with 
hand, and nilR the other poms n the 

Fwtfter treatment. 
i\ drenches of the kinds recommended, 
clyster, will Itave effect in ordinary cas^.s 
e the disorder. ISut shotdd this not be tlie 
;r waiting an hour or two f longer or shoiter 
g to Uie severity of the ailment, or the ^le- 
« its commencement), then the medicine 
c re|ieate<l, but in a less dose than at first — 
one-half or two-thirds of the fiu'mer quan- 
e horse should be occasionally walkeilout, 
- covered with clothes, lest the chill air 
Jiivering, and give rise to feverishness; 
belly should be now and then rubbeil a con- 
s time at once, five or ten minutes, but 
ervals of rest, so Uiat it may have time to 
dan^ If the disonlcr does not yield to 
medies, then o*.hers must be employed of 
Miive nature. Some persons recommenti 
1 in the proiiortion of half a pint to a pint 
iV with an ounce or two of Uudvium, or 



tincture ot opium, mixed with water-grut'I, in the 
quantity of a pint (Englisli) or rather less. In case 
like horse has lain down, and continued so for some 
time, and is covered with sweat, when he rises, 
two or more iiersons should be employi^d to nib 
' him dry, and ne should also be kept wt- 11 clotlicd. 
The stable should be airy, modei-atcly cool, ami 
his place in it roomy and well littered, to keep him 
from hurting himselt should he ndl about. 
lVhite^9 SaU for gripe*. 

Draughts of liquid medicine oiierutc more spee- 
dily than any other form; but as the di&onler may 
attack a horse tluring a journey, wheiv Mich cannot 
readily be procured, Mr While has given .'» receipt 
for a ball for the convenience of those wlio tnivel; 
and if it be wrap|>ed up cloiiely in a piece of blml- 
der, it may be kept a consid'eruble time witliuui 
losing its power. The ball is composed of the fol- 
lowing ingredients, viz. Castille soap, 3 dr. ; cam- 
phor, 2 drachms; ginger, I di*achm and u half; and 
Venice tur|>entine, 6 drachms; to be made into a 
ball for one dose. 

Laudanum draught. 

1.audanum may be used in cases of ui'gcncr, es- 

Eccially in the wet or lux uripes. Take a qvini*tof 
I'er, and make it a very little warmer tlian blood 
heat; then put a table- spoonful of powdered gin- 
ger into it, and a small wine-glas-ful of laudanum, 
j just before it is given to the horse. I'his, in most 
! cases, will give ease in .i short time; hut it 
the complaint is exceedingly \iolent, give about 
half the above quantity again in 1.5 or 20 minute^. 
As Sx on as the pain seems to be ab:ite<l,'if the belly 
is costive, give the horse a pni7<;ativc. In case of 
looseness no pu<*galive must be given, tlie lauda- 
num, which is of a binding nature, will correct iL 
When ])ain is occasioned by inflammuiion, it is 
i Si'ldom proiier to employ opium, or any me<licine 
I of that kind; but when it de|>ends upon spasm, (k* 
: iiritation, no medicines are so beneficial. ]n in- 
flammation of the bowels, for example, opium 
I would certainly do much injury, but in flatulent 
or sfiasmodic colic, or grilles, it seldom fails of 
I success. 
i Anotlier anodyne medicine. 

When horses are affected w:th colic, or where 
the use of anodynes are requisite, the following 
preparation nuiy be given: namely, onium, 1 dr. 
or CO giniins; Castille soap, 2 dr., and powdered 
aniseed, half an ounce ot* 4 dr. ; to be made into a 
ball with syrup, for one dose. 

In S[)eaking of tlie medicines for grines, or the 
; flatulent colic, somettines termed fret, Mr Whf:e 
, mentions, domestic remedies may be employed 
I when proper medicines cannot l>e procured in time. 
! For tliis puq>ose ■ draught may be readily made 
< up of a pint of strong |>ep]>erinint water, with 
' about 4 ounces of gi!i, and any kind of spice. 
! Another, — A pint of port wine, with spice or 
I ginger. 

I Another. — Half a pint of gin dilutc<l with 4 ox. 
of water and a littlle 8;ii>g^*r* 
! Atwtlter.-^'iWie of^Bpsom salts, 6 oz.; Castillo 
' soap, sliced, 2 oz. Dissolve them in l| pints of 
warm ^^el; then a<ld, tincture of opium, ^ (*z.| 
oil of juniper, 2 dnichms. Mix, and give ther 
new-milk warm. 

This drink may be rrpeateil every four or five 
hours, till tlie symptoms l>egin to abate. 
The tame w/iru on a Journey. 
Take of tincture of opium, and oil of juniper, 
each S drachms; sweet spirit of nitre, tincture ol 
benzoin, and aromatic spirit of ammonia, each ^ 
oz. Mix them together in a bottle for one drirk^ 
and give it in a pint of warm gruel. 

For the colic, flatulency, and eolicky pains dk 
the intestines, this drink will be found a >altiablc 
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rordial. It may be repeated evepf two hours un- 
til the symptoms abate. 

AnntJ\^. — ^The complaint may be remoTed by 
vrnrm beer awd ginger, or a coraial ball, mixed 
with warm beer. 

It 18 nei*essi»ry to ivpcat the «iutinn eiren re- 
siM.'Ctiiig the necessity of distinguishing the flatu- 
lent, or wiiifly, or spasmodic colic, fitim the in- 
flummMtory one, ami from tliat which depends on 
eostiveness. It is always necesaarv to empty the 
bowels hy means of elys'iers; and, sfiould the horse 
ha^e appeared didl and heavy pravioiis to the at- 
tack, it will l>o ailvisalde to bleed. If oostiveness 
attends it, give a laxative divneh after the pa!*ox- 
y»m, which will prexent its return. 

To cure su-fcit ur hud coat in hornet. 

Take crocun meinllorum, or liver of antimony, 
1 oz.f BiH'inkle it with water, or mix it with moist 
bran. This may be given to horses S'lliject to this 
disorder once a day, among tluHr oats; it relieves 
the appetite, de'jlroys worni% sweetens the blood 
K;;ainAt all obstructions, opens the passagt;s, and 
improves tired and lean hor&es in a great degi'ee; 
it is also uf e;in.':it service in coughs and shotincss 
of bivath. it may be given daily from 2 to 4 
weeks, and will soon produce a fine coaL The 
horse may be worked ubile he is taking the medi- 
cine, care being taken not to expose him to wet or 
cold. 

Uniifi ^aUrfur hortes. 

Mix together, I u^. of oil of Juiiii»er, I oz. of 
balsam of sulphur, '2 oz. of Venice turpentine, 4 
uz. of sal prunella, I lb. of black rosin. 

Melt all together gently, over u slow fire, in an 
iron pot, and make up into halls of the size of a 
nutmeg. 

Another. — ^Takc of nitre, 3 lbs. resin, 3 lbs. 
soap, 1 \ do. juniper berries, 1 lb. oil of juni])er, 
\\ oz 

To be made np into balls, of the common size, 
with spirits of tnriKMitine. 

7'tf cure diseases in hortcs^ feet. 

Evepk* pei*s<jn may sec, upon turning up the bot- 
tom of a horse's foot, an angular projection point- 
ing towunlsthe toe, termed the frog and its bars; 
the remainder, or hollow i>arT, being technically 
tirrmed the sole, though the entire bottom of the 
fiiot might bet'er receive this name. It is certain, 
however, that " the frog and sole" require pivssure 
—a congiMiial kind (if pressure without concussion 
•—that sIimII cause the sensible, inside, or quick- 
sole, to peiform i'.s functions of absorbing the 
serous particles secret, d, or de{K>sited therein, by 
the blood vessels. If the frog and its bars are 
permilleil to rcmuin in such a stale as to reach the 
ground, wherever the sod hap[>cn8 to be soft, or 
yielding, tlie hollow part of the sole receives its 
due proportion of pressure laterally, and the whole 
sole, or surface of the fool, is thereby kept in 
health, or riither, U-e^i from canker. 

Prevention. 

Every veterinarian, of sense, will perceive the 
necessity of keeping Ine heels apait; yet, although 
til? immediate cause of their conti-acling is so uni- 
versally known und recog^iized, the ngudicious 
metho<l (lo call it by no harsher name) ot p(*aring 
BMay die frog and sole, which prevents the bars 
fmm ever touching the ground, is still continued 
to an alarming extent. 

So much foi- piweiition. When disease comes 
on, which may he acceh.-nited by two other S[»ecie8 
ol' mismunH<;cment, another course is usually fol- 
Iowe<l, not lebs injudicious than the first mentioned 
original cause of ull the mischief. 

liorses* hoofs are of two distinct kinds or shaite; 
the one being ovmI, linrd, dark-coloured and think, 
the other round, palisli, and thin in the wall, or 
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cnist of the hoof. The fint hs^ a diflSemt kW 
of frc^ from the latter; this being broad, lUt^ 
and soft, whilst the oval hoof has a fra|(il«tii 
long, acute, and hard. The ra^ which Iw^ 
work and frequent shoeing oceasion on the iMny 
hoof of the round foot, prodnee raggct" fron ahi^ 
both being thus pared away to make a Gur oolliB 
to receive the shoe ^burning hot!), *be vliofe a^ 
port is so far rei hiceu, and the sensible vie eowm 
much nearer the eround, becomes tender and l» 
ble to Uiose |mintul concussions whidi briaf as 
lameness — prmcipally of tiie fore feet. CoMias* 
tion of those kirds ot heels which belong to the 
cart-horse, and pommiec-fuot, are the eonin|acaB& 

The oval foot f>ertuns to the saddle-horse, Ae 
hunter, and bit of blood kind, whose bold prajecl* 
ing frogs the fairiers remove, and tliese being coi^ 
lK'lle<l to ]>erfonn long and painful joamcri, cvtr 
starting or going off with the same leaaisg-k^ 
and continuing the same throughout, lamcaaia 
contractetl in that foot, which none can 
nor even find out whereabout it may he 
Applications of ** the oyls,*' (that egi'eKiooi 
|M>und of folly, ignorance, and brutality,) CdBo* 
the lirat appearance of lameness, and are aadt 
alike to the shoulder, the leg, and the sole, oaikr 
the >iu*ious pretences of rheumatism, strain is the 
shoulder, .anil founder. l*he real cause, hovcvcr, 
is not thouglit of, much less rcmove<l; but, oaHke 
contrary, the evil is usually augmented, bv mnsv* 
ing the shi^e, and drawing the sole to Uie ^wA 
nearly, in search of supi>osititious corns, fluHMU^p^ 
ice. — pretended remcfiies that were never kasas 
to cure, but which might liavc been all pcvrattd 
by like simplest precautious imaginable, 
are — 

1st. Let the frog and sole acquire thar 
thickness. — 

2d. 1x*ad off sometimes with one leg^ sometisks 
with the other. — 

3d. Stuff the hollow of the hoofs (all fbarsi 
them) with cow-dung, changing it entirrly osas 
a day. In ever}' case, it is advisable that he k 
woraed moderately; for it is useless to talk lo^ 
owners of horses, about giving the afAicled saiiail 
an entire holiday at gi*a8S. 

Should the ])roprietor of the beast be a waiSA 
customer, the farrier can expect no fee for iscli 
simple advice as is here given; so he nuit promt 
a pliialful of water, and puttiiig therein s littk 
saltpetre, (nitrated kali of the shops), aud a link 
colouring matter, to be either mixed with tk 
stuffing, or to wash the sole clean daily, tbosfk 
the riMuedy will do as well (nearly) williuul sorb 
ad<lition. A more efficacious auxiliair will 'je 
found in procuring a jwlfh of clay, to be kncjuM 
ou the ground, on which the animal (vhii^ << 
worth so much utiuble) may be allowed tu »taB>i, 
and if a small patch be matle for each foot, the 
horse himself will prove their value (in ntoucsvi) 
by feeling for them as it were, and allowing by hii 
manner, now gralifaed he is at the coldness tla? 
afford to his heated feet Herein it must be «!'- 
serve<l, that stuffing with clay is not recommeadcl; 
litis being one of the numerous blunders uf tbo« 
farriers, who, naving found the benefit <^ aaf s." 
plication or remedy, push it tu a ridiculoui cs* 
tremity. 

Jiemed^for lamenen in hortn. 

Mr Sewell, ot the Veterinary College, USW 
his h.iving discovered a method of euriiig honcv 
W'hich are lame in the fore-feeL It occuntJ ^ 
him, that this lameness miKht originate in ^^ 
nerves of the foot, near the lioof; uihI in cook* 
qtience he immediately amputated about an iaci 
of the disease<l nerve, taking the usual precaniio^ 
of guarding the arteries, and [tasaing ligauuv^ 



FARRIEBY. 



t73 



is mmns the animal was inttantly re- 
pain, and tKe lameness perfectly cured. 
cure the Ihmth in hor»es*feet, 
irer the fire, till it turns urovm, equal 
lej, rinegar, and Terdirris, and applj 
liner or brush occasionallj to the feet. 
\i the tame time should stand hard, and 
^ and strav be removed. 
Shoeing horaes in winter. 
i, where the winter is never of a less 
in 5 months, thev shoe their horses in 
ig manner, which serves for the whole 
lie smith fixes a small piece of steel 
part of each shoe, not tempered too 
. turns up about a ^ of an inch, in the 
orse's lancet; the same to the hinder 
(hoe, turned up a little higher than the 
■ro|K:i'ed in (he same manner. In going 
e tore-fiart {pves a purchase tluit assists 
nd in going down prevents him sliding 

the feet of hortea from balling' -with 

ttlOTO. 

; in the hoof« of horses and the fetlock 
and well rubbe<l with soft soap, pre- 
their g^iitg out in snowy weather, it i 
dly prevent their falling, from what is 
ing the snow. A number of accidents 
evented by this simple precaution. 

Oint^nent fur the numge. 
common turpentine, 1 pound, quick- 
jnces, ho^*s lai-d, ^ a pound, flour of 
IS. tmin otl, ^ a pint, 
/silver «ith the turpentine, in a mar- 
for five or six hc>ur8, until it completely 

and add a little oil of turpentine to 
• eauer; tlien add the remamder, and 
all well together till united, 
menl must be well rubbed on every part 
the open air, if the «uushinc and the 
■ warm; but if it be winter, take the 
ilacksmith's shop, ulicre a large bar of 
e heated, and held at a proper distance 
> warri the ointment. 

Unimeiit for the mange. 

white precipitate, 2 ounces, strong 
Hninient, 2 ounces, sulphur of vivum, 
>ur of sulphur, ^ a pound, rape oil, 2 

id the white precipitate in a little oil; 
idd lite remainder, taking care tliat they 
ixcd. 

iment must be well rtibbed in with a 
, in the o^ien air, provided (he day be 
le weather warm. If the horle draws 
ibc innide of the collar must be washed, 
le of the saddle, if a saddle-horse, for 
Is highly conia<;ious. 

£f/e-xtfater. 
camphor, 2 drachms, dissolved in 8 
ertificd spirit of wine, Goulard's ex- 
rose water, I quart. 
I together in a bottle for use. 
yeaufi the eye-lids be well bathed three 
es a <lay, with a clean linen rag dipped 
water. 

V inflammation of the lunga. 
white antimoniMl jiowder, 2 drachms, 
all, ^ an otmce, nitre, ^ an ounce, Cas- 
% drachms, aromatic confection, J an 

m into a ball. 

I must be given (o the horse as soon as 
e|Mired, after he has been bled; and oon- 
) or three times a day as long aa ine lu- 
: eontiones; — abcmt six houra after, give 
In^ driuk and repeat it every night and 



mominp^ until a passage is obtained, or the (Mrwel# 
are sufiiciently opened. 

EmorocfUimi for apraina. 
Take of soap liniment and camphorated tpiril 
of wine, of each, 8 ounces, oil of turpentine, bmlf 
an ounce. 

Mix and shake when used. 
This evaporating and disoutient embrocation is 
veCl calculated to remove )>ain and inflammation, 
which is generally eflected in the course of a fort* 
night or three weeks; during that time the horse 
s.x)uld not be allowed to so out of the stable or 
fiirm-yard. 

Bradng mixture for apraina. 
After the above embrocation, the following 
bracing mixture roust be rubbed on the part once 
a day. 

Take of Bgyptiacum, 9 ox. oil of turpentine, 
1 oz. 

Shake well together; tlien add camphorated spirit 
of wine, and compound tincture of benzoin, eaeh 
I oz. vinegar, 11 oz. 

Mix, and shake wel! together every time they 
are used. 

Paate to atop bleetUng. 
Take of fresh nettle% 1 handful, bruise them in 
a mortar; add blue viti-ird, in powder, 4oz. wheat- 
en flour, 2 oz. wine vinegar, ^ oz. oil of vitriol, 
^ oz. 
Beat them all together into a paste. 
Let the wound be filled up with this paste, and 
a proi)er pledget of tow laid over tlie luouth, in 
order to prevent it from falling out, and tnen ban- 
\lage it on with a strong roller. This dressing 
must remain in the wound 10 or 18 hours. 
Ointment for acxitched heela. 
I ake of ho^H lard, 1 pound, white lead, 4 oz. 
alum, in fine powder, 8 oz. white vitriol, 1 oz. su- 
gar of leafl, A oz. olive oil, 9 oz. 

Grind all tne powders in a marble mortar with 
the oil, or on a marble alab; then add the lard, and 
work Uie whole together till united. 

This is a neat composition, and very proper tr 
keep in the stable during the winter; it will not only 
be found useful for greasy and scratched heels, but 
also for stubs and treads of every description. A 
small quantity must be rubbeil on the part aff^ed 
every nigh* and morning, in slight cases; but in 
treads, or wounds U|>on the heels, it will be best 
to spread the ointment on pledgets of tow, and se- 
cure them with bandages. 

Ointment for gi^eaay Jteela, 
Take of white ointment, 1 nound, white vitriol, 
blue vitriol, and sugar of leau, in i>uwder, eacli, 
4 oz. 
Mix well together. 

This ointment, when used, must be spread on 
strong brown paper, and applied over the fiart tliat 
greases, and bandage<l on with listing, lie may, 
after di-essing, be turned into a dry straw-yard, 
'and a few diuretic balls given to him, one may be 
given every third day. Once dressing is in gene- 
ral sufficient to |)erform a cure; if not, it may be 
rei>eated in a week after. 

AatnngeiU embrocation for atraina in differetu 

pavta. 
Take of camphor, 8 di-achms, dissolved in halt 
an ounce of strung rectified spirit of wine, nitre, 
t oz. dissolved in half a pint of wine vinegar, 
ffpirils of lur(>eniine, 4 ounces, white lend, or bole 
armenic, in powder, half an ounce, aqua fortfs, 1 ox. 
Mix, and shake litem all together in a bottle for 
use. 

J^Uxtttre for canker in the mouth. 
Take of wine vinegar, half a pint, bunit alum, 
and common salt, each, una ounce, bole armeuic 
half an ounce. 
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%f ix« and shake them together m a bottle for use. 11 
It will be proper tu dress tlie horsf *8 mouth with ; 
this mixture, evei^ morning and evening, in the 
following manner: Take a small eane, or a niece 
of wti4«lcbone, half a yard long, and tie a linon 
iHg, or a little low, routid one end; then dip it in- 
to ihc mixtiins and pass it up his mouth, and 
gently remove it to all the afTectod parts: let him 
chamj) it well about in his mouth; mter which !3t 
him fitst an hour, then give meat as usuaL 



Purging ball for tlo'rs. 
Take of jalap, in powder, 1 scruple, Barbadoes 
aloes, 1 drachm, ginger, in powder, 10 grains, con- 
aen'c of hips, or syrup, enough to form a ball. 
Ointtnent for the mange. 
Take of quicksilver, 3 oz. balstim of sulpliur, 
2 oz. oil of tuqientiiie, 3 oz. soft soap, 1 pound. 
Cape aloes, in powder, ^ oz. 

Riibtiie quickfciiver with the halsam'of sulphur, 
in a marble mortar, for three or four hours, or un- 
td the gliibules crMnplrtelj disap|)ear; and while 
Kubbing keep gradiially add*ng the oil of turpen- 
tine; having done Ihift, you may then mix tlie whole 
A'ell together for use. It must be well rubbed in 
on the affected i»arts, eveiy third day, for tliree or 
fom* times. 

Uniment for the mange. 
Take of flour of sulphur, 4 oz. sulphur of vi- 
▼um, 4 oz. white pracipitate, 1 oz. strong mer- 
curial oiiif meiit, 1 oz. Cape aloes, in powder, } oz. 
iijat Vfoot-oil, 1^ pint. 

First rub the powders together in a mortar; then 
put in the ointment, and graduallv add the oil; It 
must be stirred when used. The atfected i>arts 
must be well anointed ;vith this liniment, every 
tliird day, for three or four times. 

M'rainal Ummentt for the retl mange. 
Take of mild mercurial ointment, 4 oz. oil of 
iur|>eiitine, 3 oz. Cape aloes, in powder, ^ oz. 

Mix uell together, and anoint the parts every 
third (lay for three or four times. Many S{)ort8- 
iiuMi have their dogs rtig^larly dressed with tliis 
iiuiiiK-iit two or three weeks before tlie hunting 
season commences; it is supposed to improve their 
scent, and make them more fit for the chase. 
MiUt omttnentB for the mange. 
I'ake of oil of vitriol, half an ounce, hogs' lani, 
8 ounces. Mix, and anoint tlie dog every day for 
tliive or four times, or oftener if requinAl. 

Tiiis ointment \h used in surfeit, and slight cases 
of mange. 

lAtion for the mange. 
Take of white heflebore root, bruised, S oz. 
water, 3 pints, boil down to 3 pints and strain, sal 
ainni(.>niac, Sdrs. sublimate, 1 dr. Cai>e aloes, lialf 
an oz. 

Dissolve the sal ammoniac, and other ingredi- 
ents, in the decoction. 

Tins lotioTi is sometimes used to cure the mange, 
w hen greasy amplications are objected to. 
Distemper in doqt. 
The following pivscriptions are each about a dose 
for a full-gn)wn pointer. They must, of course, 
ue increasetl or diminished in proportion to the 
size and stivngth of the dog. 

Take of opium, 3 grains, emetic tartar (an in- 
valiutble mc<licine), 5 grains. To be given at night. 

Repeal the dose every third night, till the dog ! 
Is recovered; taking care to keep him in a warm 
place, and always fed wiili a warm liquid diet, such 
■s hrolh, gruel, &cc 

If the nostrils should discharge, have them wash- 
ed, or syringed, twice a day, with a lotion of alum, 
or sugar of lead; putting about half an ounce of 
either to a pint cC water. 



Another* — Fer a half grwwn pmiUv. 

Take of jalap (lowder, li> giraina, **^ -— ^ | 
grains. Made into a pill with a litde gum vslOL 
For a full grormn pointer. 

Take of ialap powder, 30 gra. calooMl, I p^ 
Mixe<l as above. 

One of these doaet, mixed with butter, or ■ i 
small piece of meat, should be f^ren to ihe te 
ever}' morning, on an empty atomach. Tbe Cm 
should lie ligli% and easy to digest; aadtfaelabaiL 
if re<iuired, for the nostrila, abould be ctaavM 



here, as before mentioned. 



Diotemper among eaiiSe. 
Examine your cnw*s mouth, thourii the 
very well; and if you find any pimple in it, 
the'tonguc, or if you perceive any viihia lieiUa 
reatly to come out, immediately houae bcr, ksfp 
her warm, and give her warm tar-water. Tot 
large beast give a gallon; to a amall om llm 
quarts. Give it four times every uay; ta aof 
every time the quantity you firtt gave. liBwa Ik 
dose by degrees; but never give len thaa fo 
quarts to a large beast, nor leas than three pSitill 
a small one; and house her every night me mm 
time, and give her warm gruel and nult rnaA. 
'I'o make tar-vaterfor dhm. 
Take one (piart of tar, put to it 4 qiiaits of «» 
ter, and stir it very well ten or twelve miaoleii Itf 
it stand a liltle while, and tlien pour it off ferns 
You must not put water to the same tar niare tka 
twice. Let the first dose be made of fnah tv. 
Continue to give it till the beast is well. Ikm\ 
let her go too soon abroad. 

For the garget in eowg. 
This disorder is veiT frequent in cowsafterai^ 
ing to be milked; itaifcots the glands ctf tbe odder 
with hard swellings, and often arises fromdwiai- 
mal not being clean milked. It mar be reiaoicd 
by anointing the jMirt tliree times H.<Iay wi|^ s lit- 
tle ointment composed of camphor and blueoiii* 
menL Half a drachm or more of calomel mj 
be given in warm beer, from a horn or bottle, wt 
' tliree or four mornings, if the disorder Is viokxt 
'I'o aire the redwater in rattle. 
Take 1 oz. of bole armoniac, half an onace tf 
dragon's blutkl, 2 ounees of Castille snap, aad I 
, drachm of roche alum. Dissolve thi*ae laiqart 
of hot ale, or beer, and let it stand until it is Nood 
' warm; give this as one dose, and if it should hn 
\ the desired effect, give the same quantity la sbotf 
12 hours after. This is an excellent medieiaefi^r 
changing the water, and acts as a iMirntive; cwn 
farmer that keeps any number of cattle, should »■ 
ways liave doses of it by him. 

To aire the scouring in cattle. 
The following com|>osif ion has been found t9 
succeed in many cases wliich were apparently diai* 
: ing to a fatal termination. 
. Fake of powdered rhubarb, S drachms, csAoi 
. oil, I ounce, kali, prepared, 1 tea-spoonful. 

Mix well together in a pint of warm milk. If 
' the first dose dxtes not answer, rvpeat it in J6ci 
48 hours. If the calf will suck, it will be proptf 
to allow him to do it 

Citre for cattle swdled vfith green food. 

When any of your cattle hapiicii to gel svelkd 

; with an over feed of clover, frosty turnips, ori»»<* 

j like, instculof the usual metliod of stabbing in ^ 

! side, apply a dose uf train oil, which, after repc*^ 

ed trials, nas been found to prove successful. TtiS 

quantity >»' oil must var)' acconling to the igc ^ 

size of the animal. For a grown-up beast, w •■> 

ordinaiT tize, the quantity recommended is sboQt 

an English pint, which must be administered to 

the animal wiili a bottle, taking oarc, at tbe suli 
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the stomach well, in or<1er to make it 
kfler reoeirin^ this mrdicine, it must 
fR\k iibout until such time astfie swell- 
I sahside. 

mtmeni of cattle andfovlt. 
■iment has often been tried of the bene- 
• horses from being well combed and 
it has been found that a horse neglect- 
nliness, will not be so well ooodition- 
tr fatness or stren^h, though he gets 
f com; at least, it is certain that it 
rth trj'ing. This every body knows, 
t neglected of the horse race are kept 
the cleanest of the horned cattle, i>ar- 
le shut up in houses, 
wo hints to give," says a eontempo- 
**as the expense can be nothing, 
intage may be great, I read in a l>e- 
Sorway, that when the cows drink at 
ngs, they give more milk than those 
lid water. Cows drink so much at a 
icre is no doubt, when the water is 
ning, they must feel sensibly cooled 
ch will naturally affect their produce 
would therefore pro^Kise the ex peri 
'ming the water, fur milch cows, in 
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[H-oposal is, that the corn given to fowls 
ushed, and soaked in water; this helps 
I, and hens will lay in winter when so 
lid not otherwise. 

)f scarcity, and when the food of man 
li exiieriroents as proposed are well 
ig: and the practice proposed with 
ight to become general, as it costs 



9 cure the measles in svrine. 
les happens, though seldom, that swine 
isles; while they are in this state, their 
unwholesome food. This disorder is 
scovercd while the animc! is alive, 
y be known br its not thriving or fat- 
c others. After the animal is killed 
its fat is full of little kernels, about 
the roc or eggs of a salmon. When 
se, put into the footl of o'.ch hog, once 
Cirk, as much crude pounded antimo- 
e on a shilling. This is very proper 
og swine, even though they have no 
L small quantity of tlie flour of brim- 
may be given among tlieir food when 
thriving, which will be found of great 
em. Uut the best method of prevent- 
I in swine, is to keep their sties per- 
and dry, and to allow them air, exer- 
nty of clean straw. 

Rupture in svnne. 
lumber of swine are bred, it will fre- 
»en that some of the pigs will have 
nl a * rupture;* t. e. a hole broken in 
le belly, where part of the eiits comes 
trs betM ixt the nm of the belly and the 
an appearance similar to a swelling in 
The male pigs are more liable to 
than the females. It is cured by tlie 
ans: 

>ig affected, and cause it to be held up 
I downwurds; flny back the skin from 
[ilace, and from the situation in which 
:ld, the guts u ill naturally return to 
place. Sew up the hole with a needle, 
have a s(|uart! i»oint, and also a bend 
: disease often happens between the 
where a straight needle cannot be 
' this is done, replace the Ain that 
•^•ek, and lew it up, when the opera- 



tion is finished. The pig shoa.if not have mud 
food for a few days after the ojieratioii, until the 
wound begins to heal. 

For the foot'Tot in sheet. 

Take a piece of alum, a piece of green vitriol, 
and some white mercury — tne alum must be in the 
largest proportion; dissolve them in water, and 
af\er the hoof is pared, anoint it with a feather, 
and bind on a rag over all the foot. 

.Another. — Pound some g^en vitriol fine, and 
apply a little of it to the part of the foot affected, 
binding a rag over the foot as above. Let the 
sheep be kept in the house a few hours after this 
is done, ana then turn them out to a dry pasture. 
This is the most common way of curing tne foot- 
rot in Middlesex. 

Anotlter. — Others anoint the part with a feather 
dipt in aqua fortis, or weak nitrous acid, which 
dries i^ at opce. Many drovers that take sheep to 
Smithficld, carry a little bottle of this about with 
tlicm, which, by applying to the foot with a lea- 
ther, helps a lame sheep by hardening its hoof, and 
enabling it to travel better. Some may think aqua 
fortis is of too hot a nature, but such a desperate 
disonler requires an active euro, which, no doubt. 
Is ever to be used cautiously. 

Another. — Spi'ead some slacked auick lime over 
a house floor prclty thick, part^ tne sheep's feet 
well, and turn them into this house, whero they 
may romain for a few hours, after which turn them 
into a dry pasture. This treatment may be re- 

Eeated two or throe times, always observing to 
eep the house clean, and adding a little more 
quick lime beforo putting them in. 

The foot must be often dressed, and the sheep 
kept as much as possible a|»on dry land. Those 
anin^als that aro niseased should bie kept se(»arata 
from the flock, as the disorvlcr is veiy infectious. 

Prevention and cure of the fooU-rot in sheep. 

On suspected grounds, constant and careful ex* 
amination ought to take place; and when any fis> 
siires or cracks, atteiuied with heat, make their 
appearance, applj oil of tur{>entiiie and common 
brandy. This, in general, pro<luce8 a very bene- 
ficial effect, but where the ciiiease has been long 
seated, and becomes, in a manner, confirmeil — aN 
ter cleaning the foot, and paring away the infected 
parts, recourse is had to caustics, of which, tiie 
best seem to be sulphuric acid, and the nitrate of 
meroury. After this, pledgets are* applie<l, the 
foot bound up, and the animal kept in a clean, dry 
situation, until its recovery is effected. 

But it oflen happens, where the malady is in-' 
veterate, that the distwse refuses to jield to any, 
or all of the above prescriptions. 

The following mode ot treatment, however, if 
carefully attended to, may be de{>eiide<l upon as a 
certain cure. AVhenever the tlisease makes its a|>- 
pearance, let the foot be carefully examined, and 
tlie diseased part well washed, and i>ared as nigh 
as possible, not to make it bleed; and let the flmir 
of the house, where the sheep are confined, be 
strewn three or four inches thick with quick lime 
hot from the kiln; and the sheep, after liaving their 
feet dressed in the manner above described, to 
stand in it during the simce of 6 or 7 houn. 

In all cases, it is of great im|>ortaiice, that the 
animal be afterwards exposed only to a moderate 
temperature — be invigorated with proper food— 
and kept in clean, esiKy, dry pasture; and the dis- 
ease will he effectually remedied in the course of 
a few days. 

7V prevent sheep from catching cold after being 

sham. 

Sheep are sometimes exposed to eold winds and 
rains immediately afU'r shearinfc, which exposure 
frequently hurti them, llkoie fkrmcra vho have 
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ACCOM to the sea, sh'^uM plunge them into the 
mlt WMt/^r, those who have not that opportunitv, 
aiid wlioae flocks are not very large, may mix salt 
fiith witter anil n>b them all over, wliich will in a 
great iiiea^ui-e prevent any mishap befalling the 
anintiil, afler having been stript of its coaL 

Ir is very common in the months of Jime and 
July, for some kinds of sheep, csp«'cially the fine 
I.i'iuoster bitred, which are commonly thin skinned 
about the head, to be struck with a kind of fly, 
pnd by scn^tchitig^ the phfce with their feet, they 
make it sore ann raw. To prevent this, t:ike tar, 
Irjijn oil, and salt, boil them together, and when 
c'dd, put a little of it on the part affected. This 
ap]die:ilion keeps off tlie flies, and likewise heals 
t'te son*. 'I'be sail ^hoidd be in vei*y small quan- 
tity, or po\%dered sulphur may be used instead of 
it. 

7 y cure the 9cah in sheep. 

Take 1 pound of {(uicksilvur, ^ a pound of Ve- 
nice turpentine, 2 pounds of hf^*s lai*d, and ^ a 
)>0(ntd of nil, or spirits of turpentine. A greater 
f>r h-ss (piantitA* than the above may be mixed up, 
ii) the same propoition, according lo the number 
of sberp afffcted. Put the (juicksilver and Venice 
turp'M.tiiie into a mortar, or small pan, which beat 
to;:ether until not a paitich? of the iiuieksilvcr can 
he discerneil: put in the oil, or 9]>irits of tuqien- 
tine, with the ho);> lard, and work them well 
I »gelhi r until made into au ointment. The p:irts 
of the sbeep affected must be rubbed with a piece 
of thi^ s]d\e, about the size of a nut, or rather 
less. WliL-n the whol» flcwk is affected, the shep- 
h'Ttl must be cai-eful in noticing those that show 
any 9yin{)t()ms of the disonier, bv looking back, 
and off»;ring to bite or xcnitch the spot; and if 
s.nicted, hu must immediately apply the ointrn'^nt, 
a* it is oidy by payin;; early aiid particular attention 
that a tiock can i>e cured. 

7\) Jn'evrnt the 9cub. 

Si'paraiiiig the u-o.)|, l:iy the before-mentioned 
clMt.-Kciit i;i a strip, from tlie neck down the back 
to lb;- rump; another strip down eacli shoulder, 
atu! nuc <lo\vn cacli bip; it uiav not be unnecessitrv 
to p'lt one alon^ cacli sifh*. Put veiy little of tf»e 
oiniincni on, as too mucli of it nuiy be attended 
villi «laiig' r. 

7'o destroy ma^t^otn in aheep. 

Mix wii^j one quart of spring water, a table 
Bp'ioiiful of the spirits • f turpentine, and as much 
of I be bublimate pjwdcr as will lie u^ion a shilling. 
Siiakc tiii.-m well together, and cork it up in a bot- 
tle, with a (juill ihrouj^h the cork, so that the 
r:i;iiid may come out of the bottle in small quan- 
tities ul once. The bottle must always be well 
shaken when it is to be u^'d. When the spot is 
observed wlieix? the maggots are, do not diitturb 
iben), but p:>ur a liltle of the mixture upon the 
spot, as much as will wet the wool and the mag- 
pots. In a few minutes after the liquor is applied 
the iiii.ggots will idl cnrep to the tj)p of the uool, 
and ill a shoit time drop olf dead. The sbeep 
iiiust, how»;vrr, l>e inspected next day, antl if any 
of the maggots remain untlestroyed, shake tlieni 
dt^', or loucii them with a Utile more of the mixture. 

A little train oil may be applied after the ma*^- 

f^ot-s :u'e remo\e<], as sometimes the skin will be 
lani by applying too much of the liipiid. Besides, 
the tly ib not so apt to strike viheu it finds the 
smell of the oil, which may prevent a second 
attack. 

This me'h'jd of destroying maggots is superior 
to any other, and it prevents the anim:.! fr'>m being 
disligun-d by clipping off the wrwl, which is a 
Coiitmon practice in Mniie countries. 
Cure fir the Hcab in aheep. 

l*Ue siiuidest and most cffiuaciuus remedy fur 
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this disease, was commnnicated to the Sofietr fi« 
the encouragement nf arlt, ficc. by the bte Sir 
Joseph Ranks; and is at follows: 

Take 1 lb. of quicksiWer, } a lb of Venici 
turpentine, } a pint of oil of tuqienune, 4 Ibt. of 
hog*a lanl. 

I^t them be nibbed in a mortar till the qaick* 
silver is thoroughly incorporated vitb the oAcr 
ingredients. For the proper mode of doing vfaidi^ 
it may be right to take the adviee or even the iw 
sistance of some apothecary, or other penou 09e4 
to make such mixtures. 

The method of usim; the ointment it this: Be- 
f^inniug at the head of^the shi*ep, and iiroeeedin; 
trrim between the ears, ahmg the back, to the cih) 
of the tail; the wool is to be divided in a fumv, 
till the skin can be touched, and as the furrovii 
made, the finger, sliglitlv dipped in the ointment, 
is to be drawn along tlie bottom of it, vhetr il 
will leave a blue stain on the skin and adj;MDii^ 
wool. 

From this furrow, similar ones mast be <lnvi 
down the shoulders and tliighs to the legs, ssCtf 
as they arc wiiolly; anil if the animal is mtichis* 
fected, two more should he drawn along each nde, 
parallel to that on the back, and one down each 
bide, between the fore and hind legs. 

Immediately afler being dresse<l, it is nml to 
tui n the sheep among other st<wk, without anrftar 
of the iiifeclifm being communicatctl; and thtfitil 
scarcely an instance of a she<'p suffering aiiT injnty 
from the ap[dication. In a few days the Blotcbca 
ilry up, the itching ceases, and tlie animal is con- 
pletely cuivd. It is gimerall^, however, fhoi^ 
proper not to delay the oiieration beyond Micbiel- 
mas. 

The hippobosca nvina, called in T^incoln^irr 
Sheei>-fagg, a:i animal well known to all shephfpli 
which lives among the woid, and is hurtful to tiiC 
thriving of sheep, lioth by the ])ain its bite oco 
sions, and the blood it sucks, is destroyed brthii 
application, and the wool is not at all injuretl. 
Our wool-buyers purchase the fleeces on w!*^ 
the stain of the ointment is visible, rather in pn> 
ference lo others, friun an opinion, that the use of 
it havin«;: preserveil the animsd from being vexed, 
eitlier with tl»e scab or faggs, the wool is lew \\> 
ble to the detects of j<ii:its or knotr; a fault obsfrf« 
eil to proceed from ever)- sudden stop in the thri»- 
ing of the animal, either from want of food, or 
fr>im disease. 

To cure the vater in the heads of itfteep. 

Of all the various operations by which this di»> 
temper may be eradicitcd, 1 must.'froin oxjierience, 
give the preference lo one which will, ii^t-hapi. 
astonisli such of yotir readet*s as form their opini- 
ons more from theory than pmctiee. A uumVt 
of mc<lical men have already controvertcil the fiirt, 
and, with the utmost presumption, disputed nj 
venicity to my face, after 1 had witnessed its effi- 
cacy in a thousand instances. It is no other than 
that of putting a sharpened wire up the nostril 
qiite through the middle of the bi-aiii, and by tlukt 
means iierfor.itiiig the bag which contains the 6ui<l 
causing the disea&e. This is, of all other methods 
the most certain to succetrd: but it has this iin> 
pleasant api>endag<: annexed to it, if it do mit cure, 
it is cuilain to kill. 

This im thod of cure is not only the niost expe- 
dient, but it is in evei^ sbeph'/nPa power, and one 
whiih lie can scarcely ijciform amiss, if he attend 
to the lolh)wing pi. in (lirections. 

The oi»eration must be perionoed with a stiff 
steel wire, such a? is used tor knitting the coarsest 
stockings. It must be kept clean, and free of rust, 
oiled, and sharpmed at the iKiint. (^are must bn 
taken, however, that its pjiul be only oac-«ighib 
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i in length, for if it is fapcred like a 
is Mpt to take a wrong direction in i^ing 
itrilt, fix in tlie gristle below th.j brain, 
ut the animal to no |mn><>se. If blunt 
nt, it often f^jls to nenetrale the bVdder, 
f considcriible tongmiess, shoving it '^nly 
one side; the safest way, of course, i« to 
KiiMt of the wire sharp and short 
(jtheitl must first ffei with his thumbs 
Ht part in ihe skull, which invariably 
seat of his disease. If that is near the 
the head above, where, in two cases out 
t least. It is sure to be, let him then fix 
I firm betwixt his knees, hold the head 
land, iHvin^ his thumb upon the soft or 
Art, a 1(1 with the other hand insert the 
le nobtril, most on a parallel with the 
; distem|K'r, aiming (lin*ctly at the i>oint 
thumb is placed. The oiieration is per- 
one second, for if he fe«*U the point of 
ome in contact with his thumb, let him 
set the aninml to its feet; and if the 
. at all cold, let it stand in liie house over- 

scasc is S(.*ated exactly in that part where 
ins of the skull n^^el, and conse<|iiently 
line with the lop of the nose, he must 
I nostrils; u hen, should he miss the bulb 
le side, he will be sure to Iiit it on the 

the seat of the distrase cannot at all be 
1 if the animal have all the svmptomsof 
y, the water is then enclosed among the 
in the middle of the brain, and must be 
above. Nothing can be done in the last 

with the wire; but it is hard to cure 
D so affected. 1 lutve found, on diss«'C- 
luid contained in many little cells in the 
the bruin; and though the wire had i>ene- 
ic of those cells, it had missed dlhers. 

simple oiteration alone, 1 have cured 

and though I never kept an exact regis- 
k 1 haive not kitovvn it to fail above once 
nes at an average, in all the instances 
e come under my obxervation; and some 
I knew to ^-.e injudiciously performed, 
e not being seated in a point which the 
i reach, ihave at times cured a dozen, 
I regular succession, without failing onue, 
e again, in some cold seasons of tliu 
:d tlii'ec or four succe.vsively. 
rge ArKenzie has insinuated, in hisbook 
that 1 was the inventor of this mode of 

it is by no means the case. The prac- 
dei'stand, has been in use among hhe[>- 
ages {>Mst; but thev were often obliged 
) it privately, their masters, like the prc- 
oiit Kdihbnrgh, always arguing, that the 
»r the brain must necessarily prove fatal, 
pe has, however, misunderstood my ac- 
this matter in the Higland Society's 
mis; I did not mean to insinuate thU it 
[ileasure 1 discovered the art of curing 
lis way, but only m^ success in tlrnt ait. 
ei\ in these Transactions, that when I was 
d hoy, ftir a number of years 1 nrobed 
•f every stunlied sheep that I could lav my 
without anv regani to whom they belongs 
kcwise took every onportunlty of visiting 
ts as often as possible; and as the conn- 
J me swurnK-d with them every sjiring 
ter, my practice, of course, was oi pro- 
;tent. It was sevei-al vears before 1 wm 
f failing in one instance, which, howcT- 
oflen impossible to ascertain, tliey kav- 
e apot sometimes, before I could again 
ly: but many a valuable young sheep I 
difTerent owners, wittiout ever aekoow- 



ledging it, having no authority to try sach exi)erw 
ments. 

The, following symptoms, after the o|)erBtion, 
may be depended ru. If Ihe animal becomes coih* 
siderabhr sick, it is a good sign that it will reco- 
ver. U it continues to grow sicker, and abstaii^i 
from feeding for the s\Mce of two days, it is likclj 
to die; and, if in a condition to be fit for family 
use, ouglit to be killed forthwith. The flesh of 
the animal is nothing the worse for this di:iease; on 
the contrary, it is universally sup|)OScd by the 
countr}' people, that their fle^h is sweeter, more 
delicate and palatable, tf in any other. This, 1 
Siippose, must be owing to their tender age, it being 
unusual to kill any sheep so young, save lambs. 

The first symptom of recovery is theii- bleating. 
If or.ce they begin to bleat occasionally, Ihey ai'u 
sure to recover, now ever stupid they may appear at 
tliat time. It seems that they are then becoming 
sensible of the want of society, the only thing which 
causes sheep to bleat, and which, for a long time 
previous to tliat, they had totally disregarded. 

1 must mention here, that the most successful 
curer of this distemper I ever knew, performed tlie 
oi>eration in a difl'erent manner from the one prac- 
lisi'd by me, and above recommended. Instead of 
a wire, he c;a*ried always a Inrge corking-pin in 
his bonnet; and, like me, tap^x'd every sturdied 
sheep he found, but always above, putting the point 
of the pin tlu*ough the skull at the jJace where it 
was most sofl, in the same manner as tlie trocar is 
used. As this does not at all endanger the sheep^s 
life, I fre(}uently tried this plan previous to tliat of 

tirobing with the wire; but, as far as I can recollect, 
never cured one by that means. I rrmember of 
once conversing with him on the subject, when he 
tolvl me that he seldom or never failed of curing 
them n\K»\ their own farms; but tliat, in sundry 
neigbbouring farms, he rarely cured any. From 
this, it would appear that, on different soils, the 
animals are differently aflected. 1 am now con- 
vinced that he must generally have inserted the 
pin so far as to penetrate the bottom of the sac, 
which 1 never had the sense to try, and uliich, it 
we reason fixjm analog}', must ])rovc as effective, 
and less hazardous tliaii the other: for, it appears 
to me that, in order to ensure a recover}*, it is ne- 
cessary that the bottom, or lowest part of Uie sac, be 
penetrated. 

Undoubtedly, the best mmie of curing this dis* 
case would be to extract the sac, and all that if 
c^mtains, entirely. Thei-e is little doubt that, if ihiff 
wei-e |>erformed by gentle and skilful hands, it 
would prove the most effectual cure; but as it is, 1 
eau attest that it seldom proves successful. The 
fihepherds have not skill and ingenuity sufficient to 
closet the skull properly up again, or sort it in such 
a manner as ts re(|ui&ite to defend it from external 
injury; of course, 1 mouIiI rather recommend tlie 
niode in which they cannot easily ^ wrong, and 
which I have seen prove most beneficial, when per- 
formed by men of like acttuiremeuts of themselves. 
— Fanru*f'*8 Magazine. 

7 prtveid the ** slunltf^** or voter in the hetuU of 

i/wep. 

\Vn\i regard to the C4tU!»es inducing water in the 
head of sheep, there is but one opinion entertained 
amoiiK shepherds, which is, that it is occasioned by 
a chilliness in the oacK of tke animal, on accoui* 
of its being exposed to the windii, and the sleet} 
showers of winter. These cause it to ac((uire a 
kind -f numbness and toqiidity, which, if often re- 
(Hrated, an? apt to terminate in an affection to gid- 
diness, and finally in a water in the head. 

That tlie disease is occisioned solely by a chil- 
line«« in tlie back, appears from the following 
facu: 
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1. It i 4 ulways most g^nenU afler a windy and 
alert} wiiitor. 

S. It 13 alwavs most destructive on farms that 
are ill-slitlK.-r(>(f, and on which the sheep are most 
exposed to iho.He hlasls and showers. 

3. It j>i*eys oidy on shi>ep ribing their iirst year, 
the wool of whom separates ahove, leaving the back 
quite exiK)S(.'d to the wet and to the cold. 

4. if a piece of cloth or hide is sewed to the 
wool, so as to cover the back, such a sheep will not 
be afTcctrd with the disease. The experiment is a 
safe, a cheap, and an easy one; and, exclusive of 
i*H gixxl t'fTV*c(s in pivveiitin^ tlie fatal disease un- 
der consideration, it is the most beneficial to a 
youngs Nheep that is not over high in conditioii, 
and aclminiHiers llie most *o its conifoi*t during the 
winter, of Moy other thai I know. It keeps the wool 
from oi>eniug, and the sheep alwavs dry and warm 
in the buck; which, irxposeu to cuid, either in man ' 
or brasl, it is well known, atfects the vitals mate- j 
riuUy. When thus shielded, the young slieep will 
fved str.iii'ht in tlie wind on the worst davs, with- j 
out injiin', and, indee<l, without much regarding 
the weather. This covering keeps them from the 
rain, prevents them frfMU bi>mg shelled and loaded 
with frozen miow, and from destruction by cold, 
by leanness, and the water in the head. '1 he ex- 
pense attending it is so trifling, that it is scarcely 
worth mentioning. One pair of old blankets of 
the v.due of four or five shillings, will furnish 
coiits fur forty sheep; and if thei»e are carefully 
t:iken off on the ivturii of spring, and laid aside, 
they uill servt- the same purpose fur two or thix'c 
successive years. 

I'ractive of the Sftaniah sftepherdt. 
The first care of the shephei'd on coming to the 
spot where his sheep are to spend the summer, is 
to give to his ewes as much salt as they will eat. 
Tor tills purpose he is provided with '25 quinUds of 
snlt for evrry thoii«aitd he:i<l, which is consumed ' 
in less iliMii five months, but ihcy cat none on llieir i 
jouriii'y, or in winter. The inetiioil of giving it lo 
ihein is as fvdlowsr^Tlie iihephei*d p!.ices fifty or 
sixty rt.il slnMi.'H about five sle\>s distance from each 
Dlhirr; he sirews sail uiion each stone, then leads j 
his thick slowly tlirou^h ihe 8ti)nes, and every 
slifi'p eals -M [tWA^MVc. This is frrtpR-ntly repeal- 
ed, ob«kM'vinir not to let tiiem eat on tiiosi' days in 

any spot whi're there is lii<ieslone. When they "• dav. In slight colds during the summer, thcte 
irivu eaten th«: salt, they are led to some ai-gilla- drinks may be given to cattle while in their ps«- 
Ci.'ou.s spt)U, w!iere, fr >m the craving they liave ' ture: and, wliei*e it can be made convenient, kt 
aci|uii-ed, tiiey 'lovour every thing they meet with, [• them fast two hours utler, ami then graze as lUOsL 
ami return x^ainlo the s-ill with redoulded anlour. i ll is also necessary to examine Uie sick animsli 

every day, to watch them while thi*}- both dutig 
and stale, and to see whether the body beof aprw 
per heat, and the no&e or muzzel of a natunl 
breeze. 
If these be regular, there is not much danger. 



ensue, with a stoppage of the pasngv which 
ducts to the gizzard. T divided the tnrkert nCi 
two cla.nes; for those who were itill aoamf I o^ 
dered grain and good water; with ail thM were difi 
easeil 1 practised the operation of tapping with s 
lancet, in the lowest part of the crop. 1 injcded 
at the Often ing, by means of a aiOBll •yringe, i 
slight decoction of'Jesiiit'a bark, raized with • lit- 
tle brandy; which was i-eikeatcd twiee intheeone 
of tlie day. Next day the wound wai beorr 
marked. I made again the tame injetlido, mIi 
two hours after, I forced them to eat a little of the 
yolk of an eg^,;, mixed with some crumbs ofbnsid. 
At the end of three days, the wound in the cnp 
was closeil, which I might liaye prevented, hal 
finding a natural opening in the bill, I maile then 
take, during eight days, in their drink the nne 
substance wjiicli had been injected; and they were, 
by degrees, put on thein usual diet I need Ml 
add, tliat clear water was given them instead of 
that of the standing pools. Ten of tliese tninisli 
had died before my arrival; two |»erished dnrioc 
the treatment, and the r«fst of the flock, vhia 
might be about fo'iy, eill er u8cape<1 the diteiae 
or were cured. — At. JAgnemi, 

To a:rc colth of exrrif iletcnpHon in aUik. 

The first attempt shoiifd be to remove thccaim^ 
by giving to the animal a warm conlial rfriak; 
which, acting as a stimulant on the stomach ind 
intestines, will give fresh motion to these pdHti, 
and enable nature to resume her former course. 

Take of aniseetls, caraway seeds, grains of psr^ 
dise, and fenugreek, each 3 oz. in powder. Mil 
them together for one drink. 

^notfter. — Take of sweet fennel-secds, and evm* 
min-seeds, e.ach 2 oz. in powJer, Imig pepper, tUN 
meric, ginger, and Knula Campana (elecampane]^ 
each I ounce, in powder. Mix for one dr»4ik. 

The method of giving either of these Jrinkiii 
as follows:— Take one and nut it into a pitcher 
with "-Z oz. of fivsli butter, an(l 3 tahlc«spoonsful of 
treacle or coarse sug:«r; then pour one nuarl of 
boiling ale U[)on the whole; cover them down till 
iicw-niilk warin,aiidthengive the drink to tlie bcsM. 

In two bonis after giving the drink, let the ttu- 
mal have a good mash made uf scalded bno, or 
ground malt, with a hanilful or two of ground nrts 
or liarley meal added to 't, and wurm water that 



Cure afilr^pgttin the cj'tips of U'tung' tuvktya. \ 
'I'hiskind of dropsy isannounc-d by a dull look, . 



pale:iess (d' the head, loss of a[>petite, and aver- 

rion to foo<l. The birds allow themselves to be 

lipproached and seized with facility, and they are 

w iiliuut .sli*englh. VckT stjon a slight swelling of If, li<)wever, feverish symptoms should ap|)esr, 

the crop is added to these symptoms, which, in i (which tmpiently happen), the animal will hc- 



ti.-n dav s, bcc4>mes verv considerable. 1 have taken 
nearly a pini of water trom one. Hy pressing upon 
the crops of some of tliein, a cerlain quantity of 
iiiatler is dischargeil by the bill, but never enough 
tnliri-ly to ease tlie crop. All ihese svnuitonis in- 
creasi', and tliK bird dies at the end oi 15 or IS 
(Uvs* illness. 



cone costive, in such cases give one of the fol- 
lowing: 

Pitrging driitk. 
Take of Glauber salts, 1 lb. ginger, in powdcTi 

2 oz. trt-acle, 4 oz. 
I'ut all the ingredients into a pitcher, and pou 

3 pints of boiling water upon them. When nev- 



1 sought after the cau.'cof this disorder, and it j milk warm, give the whole for one dose. 



w:ts eas} to find that il was occasioned by the sta^- 
ri.int water of which these aninuiU h:id drunk; in | 
ihi- courst^ of iheyear the heat had been great, and j 
Itiere was little r.'iin. The heat h:itl hatched :\ vast 
sv^armot small red worms, resembling asearides. j 
Ills i|uite ceiiain that these insects must have been 
svvaUoweil bv the turkevs, and from this cause, and I 

" • • • I 

the !>sd (juality i>t the water which tluy had drink, ' 
a K>'^^^ degi*ee of inflammation in the ci*op would i 



Aiwi\ei\ — Take of Epso.n salts, 1 lb. anksee*!^ 
and ginger, in powiler, each 1 oz. treacle, 4 oz. 

I /..'I this he given in the same manner as the pre> 
ceding. 

In most cases these drinks will be sufficient lc 
purge a full grown animal of this kind. By strid 
attention to the above methi>d of hpplicatiui'i, a fe- 
ver may be prevented, and ll»' animal ^pvedii) 
restored. 
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nrer eontinoe, ftfler the intestines huve 
Ated (which is seldom the case), it will 
to take some blood from the animal, and 
tjT must be regulated according to the 
I habit of body. 
the jfvflbwt or Jaundice in neat caitie. 

as this disease makes its first appear- 
ly, for the most ixut, be removed by ad- 
l tiie following drink: 
to i>owder cummin seeds, aniseeds, and 
oot, each S oz. grains of p. radise, and 
ar, each, t oz. 

X 1 oz. of Castillc soap, and mix it with 
acle; put the whole into a pitcher, then 
rt of boiling ale ui>on the ingredients, 

them down till new-milk warm, then 
-ink. It will often be proper to repeat 
»r tliree times, every other day, or of- 
luired. If the beairt be in good condi- 
iway from two to three quarts of blood; 
limal should not be turned out after 
lat day, uor at night, but the morning 
I may' go to its pasture as usual. After 
i tlw desired effect, let the following be 

balsam of copaiva, 1 oz. salt of tartar, 
lie soap, 'i oz. Beat them togethei^ in 
lortar; and add of valerian root, in pow- 
ginger root and Peruvian bark, in pow- 
oz. treae*' % S oz. 
one drink. 

drink be g;iven in a quart of warm gru- 
eated if neoe»sary every other day. It 
>per to keep the body sufficiently open 
1^ stage ot the disease; for if costive- 
mitte<l, the fever will increase, and if 
removed, the disorder will terminate 

try, or infiammadon of the brain^ 
imes occasioned by wounds or contu- 
- head, thnt are attended with violent 
MIS of the vessels, and if not speedily 
ay terminate in a gangrene or a morti- 
lich is very oflen the case, and that in a 

Method of cure, 
re of this disease, the following method 
ended to: — First lessen the quantity of 
equent bleeding, which may be repeat- 
require<l, and by which the great efflux 
Km the temporal arteries will be lessen- 
h retarded. I'he following pui^tive 
je found suitable for this disease, and 
r most ftMfers of an inflammatory iia- 

Glauber salts, 1 lb. tartarized antimo- 
m, camphor, 2 drachms, treacle, 4 oz. 
I put tlie wltole into a pitcher, and pour 
toiling water upon them. 
Dw-mdk warm add laudanum, half an 
^ive it all for one dose. 
ik will in general operate briskly in the 
or 24 hours; if not, let one hali of the 
t ^iven to tlie beast every night and 
ntil the dexired effect be obtained. 
cure hwen or biown in cattle, 
iplaint is in general occasioned by the 
mg for a considerable time upon rich 
KM, so that the stomach heocmes over* 
d they, through their greediness to vat, 
a down to ruminate or cliew their eud. 
wneh or first btonuich is rendered inoa- 
:pelling its contents; a ooncoetiuo and 
n take ^>lace in the stomach, by which 
DtitT ot confined air is fjrmed In the 
tends nearly to the anus, and for want 
dial part, eauiea the aaimal to iwell 



I even to a state of tuffoeatiooj or a rupture of soma 
part of the stomach or inteatines ensues. As sud* 
den death is the consequence of this, the greatest 
caution is necessary in turning eattle into a finash 
pasture, if the bite of gras* 1^ conwderable; nor 
should they be suffered to atop too long at a time 
in such pastures before they are removed into a 
fold yanl, ur some close where there is but little 
to eat, in order that the organs ot rumination and 
digestion may have time to discharge their func- 
tions. 

If this be attended to several times, it will take 
away that greediness of disposition, and prevent 
tliis distressing complaint. 

Treeiiment, 
As soon as the beast is discovered to be either 
hoven or blown, by eating too great a quantity of 
succulent grasses, let a purging drink be given; 
this will, for the most part, uieck fermentation ia 
the stomach, and in a very shoit time force a pas- 
sage through the intestines. 

Paunchini^, 
This is a method frequentfy resorted to in dan- 
gerous cases. The operation is performed in the 
following nuinner:— Take a sharp pen-knife and 
gently introduce it into the paunch between the 
haunch bone and the last rib on the left side. 1 his 
will instantly give vent to a large quantity of fetid 
air; a small tube of a sufficient length may thea 
be introduced into the wound, and 'remain until 
the air is sufficiently .evacuated; afrerwanis, take 
out the tube, and lay a pitch plaster over the ori- 
fice. Wounds of this kind are seldom attended 
with danger; where it has arisen, it has been oo- 
easiooed by the injudicious operator introducing 
his iLnife into a wrong part Afler the wind is ex- 
pelled, and the body has been reduced to its na- 
tural state, give the following 

Cordial drmh. 
Take aniseeds, diapente, and elecampane, in 
powder, each 8 ounces, tincture of rhubarb, t 
ounees, sweet spirits of nitre, 1 otmce, treacle, 4 
table- spoonsful. 
Mix and give it in a quart of warm ale or gruel 
This drink may be repeated evexy other day foi 
S or 9 times. 

AnotJier. — ^Take aniseetts, grains of paradise, 
and eummin-seeds, each 3 ounces, in powder, spi- 
rits of turpentine, i table-spoonstui, sweet spirits 
of nitre, 1 oz. treacle, S table-spoonsfuL 

Mix and give them in a quart of warm ale or 
grtiel. 

This may be repeated onee a day tor two or taiee 
times. 

7^ cure rmimtmng in the head. 
This disease mostly attacks animals that have 
been kept in a state oi poverty and starvation dur* 
ing the winter season; and which have in the spring 
of tlie year been admitted into a fertile pastdre: 
hence is produced a redundancy of blood and other 
fluids, pressing upon tlie contracted vessels, wiiile 
the animal economy, on the other hand, is using 
its utmost endeavour to restore.reduced nature to 
its original state, if it is not cheeked in its infan- 
cy by bleeiling, evacuating, fcic inflammation in all 
1»robability must take place; in which case the 
least is attended with all the symptoms of one that 
is ravin;; mad. 

The cure must first be attempted by taking from 
two to three or four quarts of blood from the a..i- 
roai, according to size and strength; two . i three 
hours after give a purging drinli. 

Purging is very necessary in this disease, as well 
as in all others oT an inflammMory kind; fur other- 
wise it will be im|w>ssible to check its progress: 
I and as soon as this is effected, tiie fbilow.iug may 
be gtvea: 
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Sudorific drink fir the tame. 
Take of tarur emetic, *1 drachm, volatile salt, 

tD'J oamplior, each S drachms in powder, nitre, 

and cream of tartar in powder, each 1 oz. treacle, 

• table-BpoonsfuL 
Mix and pst them in a pitcher, with a auart of 

not gruel, then stir the whole leather and give it 

when new milk warm 



It will be necessary to repeat this drink twkr i 
day, until the symptoms begin to abate: aftenrsnh 
once a day will be sufficient. But so loi^ u the 
fe\er continues to be attended witli delirious qrmp^ 
tcms, U will be proper to take from one lotws 
or three quarts of blood from the auUiial erav 
two or three days. 



TANlfllffO, 



AND THE TREATMENT OF LEATHER. 



To tan fddet or tkiru. 

There are many vegetable substances which pos- 
•ess the tanning principle: but the chief arc the 
oak, alder, valonea, larch, willow, and Peru- 
vian barks. The latter from its high value is only 
used in Medicine; oak bark, from its plentiful sup- 
ply, and the strength of its astringent juices, may 
oe properlv termed the staple article of the tanning 
busuiess; this bark is ground into coarse shreds in 
a mill from which a decoction or liquor is made, 
called ooze, into which the hides or skins, after 
being properly cleared of their extraneous filth and 
juicy redundancies, are immersed, and first sub- 
jected to the action of a weak decoction of tan, in 
which stage they remain, according to their 
strength and size, from a fortnight to several 
weeks, during which th^/ are frequently handled, 
to create a more kindly incorporation between the 
vegetable and animal juices, from thence they are 
removed to a vat containing a stronger infusion of 
bark, where tliey remain a considerable time, until 
they have absorbed all the tan; they are then ira- 
mecsed in a still stronger infusion of this liquor, 
and fi'equently Ukken out to be handled as before: 
if it is perceived that the liquor does not operate 
upon them with sufficient eifect, a plentiful sprin- 
kle of dry bark is tlirown betwixt ever}' layer of 
hides, and as soun as llie outside and internal parts 
ass*.ime a good healthy brown colour, they may be 
said tu be converted into leather. Calf skins re- 
quire, according to their size, fi*om 2 to 3 months 
in tanning: cow hides 6 months, and strong ox 
hides from 9 to W months. 

The article of valonea, a most powerful vegeta- 
ble astringent, has become a great favourite with 
tanners of late years; it is allowed to give the 
leather more weight than oak bark, but it produces 
a duliiess of colour in the article tanned with it: at 
tlie same time it is the finest basis for blacks the 
dyers possess. The bark of the larch fir gives to 
leather a roost beautiful bloom, and since it has 
been proved equal to the tanna^ of heavy hides, 
is likely to become the best substitute for oak bark. 
7'o tan tuithoui bark or mineral oMtringento. 

This method does not differ from that in g«*neral 
use, except in the saving of time and expense, and 
t..e preparation of the astiingent liquor. The 
hides and skins, previous to their being put into 
Uie liquor, are plunged into a preparation of bran 
and water for two days. The astringent liquor is 
eoinposed of 17 gallons of water, ^ lb. of Aleppo 
galls, 5 lbs. of torroentil, or septf«il root, and 1^ 
oz. of Beneal catechu. The galls, kc. are to be 
finely powtkred. and boiled in tlie water a certain 



time, and when cool, the skins are to be put w, 
and handled frequently daring the first three diri, 
afterwards to remain two or three days; then lo be 
handled two, three, or more times in one day,and 
finally to remain undisturbed for S5 days, wheatk 
process is eomplc;ted. 

This improved method a. tanning will pradsw 
a saving of 50 per cent in money, and at leaHtvo 
months in time. 

Improvement in tanning. 

The trunk, roots, limbs, branches, and leaves of 
the oak, whether tree, pollard, coppice, or inder> 
wood, possess tanning properties in a mCaest 
quantity to be employed with advantace fortanak^ 
by reducing them to chips or saw-clust, and Aei 
boiling ana using them in the followii^ wsy: 
To tan caff or other thin tkino. 

Put t owt of the limbs oT branches, eboppedfl 
above, into a copper containing about 60 gdkei 
of water, and boil till the water be redMcdto 
from 95 to 40 gallons: draw off the deooetioa. 

Now add to the same limbs or branches 40 |ri- 
lons of water, and again boil till the water be i«- 
diiced to about 25 eallons. The liquor thas prs* 
duced by the second boiling is used as a weak osaSt 
in the first process of immersing the calf Aisl 
after they come from the scouring beaoi. Tk 
decoction first produced, is then to be used ia the 
same way. 

7V» tan hideo. 

Take 1 ewt. of the limbs or branehea, } ewt of 
oak saw-dust, (the sooner afler being made the 
better,) and ^ ewt. of the root; boil in 80 galls, of 
water, till reduced to from 50 to 60 gallons. Dra* 
off the decoction, and put it aside for use. Totbe 
materials left in the cooper add 60 gallons tf water 
and again boil, till rectuced to from 50 to 95 nl- 
lons. The liquor produced by this second boiuag 
is to be employed in the first stage of tanning bides 
after they come finom the beam; and afterwards the 
decoction first produced is to be employed. Tbs 
skin and hides having undergone the before-mea* 
tinned process, add as much oak harit, or tan-ti* 
quor, or both, to the res[)ectiTe deeoetiona, at it 
necessary to complete the tanning. The quaalinr 
of each will vary according to the strength of tmn 
decoctions: which strength will depend on the age 
and size of the tree, and other eircumstaneet. 

Another, — As soon as the wool or hair ia polled 
or taken off, let tlie hide or skin be dipped taAo 
water and undergo the operMion of flcaliiog. h 
should then be dipped again into water, and UBdem 
the operation caJled akuddiog; after whieb it will 
be in a state Si to be taniMd, Uwed, or dmitd- 
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<ti I -III ilii ri-iitliii* Mini liitil it till ri'tliircd j (Hiut nkiu^ ^m- i ti :iit*i-i1 >•« «.ikiiij ilii-m in 
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ilni'i ilii « niuaiii ii.ilil i|Uittf |tliaiil liy a > Ukfii utl'; n-liininl inin |miU ul in* H.-inr, Hkrri 

iiiii-iiUTi-H.. In ^m- llinriipiMT tiiKarrt ■ mil, ami iIm* limr-Hilf mtw|h-i!. n-lnruril mi.i fmh 

Uiiy ari til (h IiimIiImi in ■ wihhIcii liiii, ■ |wiU, t.«krn tiiii, anil iliinun nana pail i>l a |iNiti- 

iil It III tnlkk (ll *%ili^ in wahT, |ir('ti- cular Imm, liatiii)* lutlrii :il linttuiii. Iit-n- ilicy »\yr 

c li Im(|i-ii up. Wliiii tint miIuIimi lia« j lN-alr:i l«ir tin: aiMrf ni an liniir, ai il fic«li«al(r 

II t'i«p.iri III, it la a prmil IIihI Ihr akina | pmin-il mi IniiTi liiiir tn liiin-. tlim Im iiij; Mniclwil 
k'f •• •! iii<- y;ii/tiiK iiiatti r. I'lir p^ ll iiiay ! nii tlir Ic^, aiMl M-ia|Hil mi « iilirr ftnlr, tin y ^rv rr* 
i«i<i In Ih- t oil « I- 1 '.tit mill Ii-jiIIkt, «liii-|i !■ I tuniL-ii inlii |hiiI» nl li* ili «atir, taki-n mil, •iirlih* 
aiiH-it li'iii iii'Htiiin , liuii^ iipDii liiMjkft III ! r<lt ■■••1 avwi'il up all nmml, in llir iii.iiiiif r \A 



ai«iifniiiii lu ill}, M'lil Ml llii'd owr «illi 

•ii>l<tiiiii«. 

«isr «>«•■/• r.itff-r J,r iii'iifiM rieguni pur^ 

ffttrM^ ill/ ilurttt^. 

ikint, •iffi Ilk' II li'iiii tlir litlK^lmlh, aix* > 



Im^%, liatiiii; uiil liir Inn liT I •■(;•, a* .m »|N-ifiire 
llir llif Ciiii\i'tan«-r nf a iiii\Iiiit (It^rrtln-il In liiw. 
'I lit tkiiis ihiii ftcwril M-v put t I liiki'-«>inn «■• 
l(*r, «lii'rt* iln^'a ftiit nil Ills lute lui n ilitMiltril 
Urn.* iIhv kit- tUiT« •! »iili li>n|; |h>Ii • l-r liall* ai 
r*l Hi mil' t:i>iii|MiM-it ul tUt^ bimI pi|;riHi ,j ItiHir, Icll al itM fur Iwrltc Ii hii*, iak( « •ml, i-iii«i tj 
iitt*'lt( it li% »|;iUliiiit ill Malrr; Iwrr tlii-jr -i in lix-ali watvr, ami lillr«l lit a Iiium I mlli j piT|i». ^ 
unlil itii- liiiic I* M-|iMra(ril, and until tlic ' rativnnl' waltr ami •iiiiiai li, iiii«i <> «ii(l If .iir<) 'itri 
ai« all^indl llir alalf <il antl pliatilc |it:ll. lUc tin* till ivaily In tinil, ami, ** lint «i(- tillnl, 
Ihik ;m It nil. tlir kkiiik an* tn Ui* tiailinl ' llir liiml li i;i nn w tifd iiji t.i ^inp (In* p.i«*«|:t* |y 
ir<l ii.iii b^^*, ami kiutfid Willi clippiiii;* ) Ihil atatc llirt an- l«l duMii iiil>> llir ti^<-| nt tin* 
ttiii|;t ill If-aim r, (H* any dllii-r citiiti iin ill .1 tri antl ■uiiuvli, ami ki |it klirm-^ f t I ur limiri 
rr, . III! iiiiiiiciki (1, tiilli iIm! Kr^m ti'l*' >mI- Miii(-M«i%cly . takni mit jihI In apii •in nm- «iiii4lti j-; 
lu a ti'ili fl alum aiHl cucliinral, nf tlic utter a liUir liiiic tlM-ir iHtt-k im- iliaii|;< •!, diinl ttinl 
ilur '.I I7ii iir Iki di-Krc<-ft Kalir. Mlicnr .j tlii-y cnntiitiH' an limir aiul a li^ll Idl ili-niiiiil. I Ini 
- (•« In- A^iuud until tli-y arr aiifruii-iilJj : tlniM', lli**) aiv Imikrin d, and tilti d a Hrniul liiu« 
^Latii ii«^ 1% i.uM to Ifv li-aiidcri-nl lu a j villi llir iaiiir pi«-pHi«.iiii-. it ««-i| iin .•iiAin, ainl 
tMili, «lti-tv ihcY nvrite euiikialriicy mmI ' ki-| i •liirmi; two InKiri, pdcd up and liiJiiiitd ai 
. Fiiiiii diik lialli It ikcuOiituary tnrviiMie ■ brIiMv. I liik pnicr»k i« aKaiii n-|Malril. »iili lliii 
ll, aiiil lu pltiii|C« liirni lUU* k aatlnNi uuc, ditrriiUi-c, tlial llii-% an: llirn unt« Rtnn -I a •(«iai^ 
uit. llnlr col'jur. ilo" (<< mi liimr; bHit «tiicb llu-t bi«- Itli ml 

fv liiortc ikiua black, the waibcd |icU il lo ^ ucftl uiuruiitg, «ih<ii Uivj «ic Ukui uu. •ii-x'icdOa 
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1 rack, onscwed, the nimach taken out, folded in 
two from lie^id to Uil, tbe hair-side outwsrds, laid 
over each oUi«.r un ihe leg, to ncrfcct thvir drain- 
^**g, stretchfrd out and dried: then trampled under 
toot bj two and two, stretched on a wooden table, 
what fienti and sumach remains scraped off, the 
hair-side rubbed over with oil, and that again with 
water. 

They arc then wrung with the hands, stretched, 
and pressed tight on the table with an iron iustru- 
nu'iit 11 Ke that of a currier, the flesh-side upi>er- 
most; then turned, and the hair-side nibbed strongly 
over with a handful of nishes, to squeeze out as 
much of the oil remtiinin^ as possible. The first 
coat of black is now laid on the hair-side, by 
iiieuns of a lock of hair twisted and 8tee[>ed in a 
kind of black dye, prepared of sour beer, where- 
in pieces of old rusiy iron have been thmwn. 
SVhen half-dried in the air, they are stretclied on 
^ table, rubbed over every way with a paumelie, or 
wunden-to tthed instrument, to raise the grain, 
over which is |»assed a liglit couehe of water, then 
sleeked by nibbing them with rushes prepared fur 
the pui'po'si'. Thus sleeked, they have a second 
couehe of black, then di*ie«i, laid on the table, i*ub- 
be«l over with a paumelie of cork, to raise the grain 
again; and afu-r a light couehe of water, sleeked 
over anew; and to raise the grain a tliird time, a 
pHumi-ile of wood is used. 

After the hair-side has received all its prepara- 
tions, the flesh-side is pared with a sliar|> knife 
for the puri>ose; the hair-side is strongly rubbed 
over with a woollen cap, having before given it 
a gloss with barberries, citron, or orange. The 
Mhole is finished by raising the grain lightly, for 
(he last time, with the paumelie of cork; so that 
tliey are now fit for the mat keU 

To prepare red morocco. 

After sleeping, stretching, scraping, beating, 
and rinsin}; the skins as before, they are at lengtli 
^rniig, stretched on the leg, and passed after each 
other into water where alum b^s been dissolved. 
Thus Mlnmed, they are left to drain till morning, 
then H rung out, ])ulled on the leg, and folded from 
head to tail, the fle&h inwards. 

In this Slate the}* receive their first dye, by 
passing them after one another into a red liquor, 
described hereafter. This is repeated again and 
again, lill the skins have got their first colour; then 
they are rinsed in clean water, stretched on the 
leg, and lef\ to drain 1*2 hours; thrown into water 
through a sieve, and stirretl incessantly for a day 
with long p(deii; taken out, hung on a bar atfross the 
water all nij^ht, while agaiit!»t red, and red against 
uhite, and in the morning the water stirred up, 
and the skins inftunied into it for ^ houi-a. 
IthgredienU for the red colour. 

The follo^king is the <|uantitv and proi>ortion8 of 
the ingi'edienU required for Jie red colour, for a 
parcel oV thirtv-six skins: 

Cochineal, '130 di-achms, round suchet (crocus 
mdicus), 45 do.; gi"U gamba, 15 do.; gum arabic, 
lU do.; wiMte alum pulverized, 10 do.; bark of the 
pomegranate tree, 10 do. ; citron juioe, S do. ; com- 
mon water, 120 lbs. 

The alum is gradually added to the other arti- 
cles, and boiled in a Ofipper for about two hours, 
till one-tenth [lart of the water be consumed. 
7b manvfacture leatf.Tr in imitaiion of Morocco^ 
Ji'om South American horte hitkt, 

Soflen the hidtrs in water; then spread It on a 
tanner*s beam, an<l let it be wrought with a knife 
on the flesh side, and subjected to the action of lime 
water. In the succeeding process it is treated as 
goat-skins for making morocco, i. e. put it into hot 
wa(er, with dog*s dung, to purifjr the animal juices; 
then let it be again wrought with a knife on both 



sides, on a tanner's beam{ aftenrardt pot it nfti 
blood-warm water with bnuif and, fiiudlj, Cao k 
with 8i«maeh. 

To mamtfactwre Ru$$ia leath^. 
Calf-skins steejied in a weak bath ot* earfaoali 
of potass and water, are well cleaned and sniped, 
to have the hair, he removed. They are aov 
immersed in another bath, containine dor and ni* 
geon*s dung in water. Being tlius n^eed fma m 
alkali, they are thrown into a mixture of natiawl 
and water, to undergo a slight fermentatioiL To 
tan these hides, it is necessary to use birch bsik 
instead of oak baiic; and during the operation Ihey 
are to be fretpiently handled or agitated. Whea 
tanned; and perfectly dry, they are made pliable 
by oil and much friction; tliey are then to be rul^ 
bed over gently with bireli tar, which ^ves Ihea 
that agreeable odour peculiar to tliis kind of lea* 
ther, and which secures them against tlie attacks i/ 
moths and worms. This odour will preserve the 
leatlier for many years; and, on account uf it, Ras- 
sia leather is much used in binding handsome sad 
costly buoks. The marks, or intersecting lines oa 
this leatb ^r^ are given to it, by passing wtr its 
grained suriace a heavy iron cylinder, bound mosd 
hv wires. 

O'oe of the -wood and bark of the horte-^hetma M 
The bark of tlie borae-chesnut tree euiilaisi 
twice the quantity of tanning principle as that of 
the oak, and nearly twice as much colouring ouIp 
ter as the best Campeachy logwood: its conoriag 
matter is to that of Cam|)eachy exactly as 1*" 
is to 1. 

I'lie leather manufactured from it is finacr, 
more solid and flexible, than tliat from the osL 
Besides^ what renders it particularU t^uable i% 
it contains a most powertul basis (or black dfes 
and ink. Mixeil with iitMi of cop|>eras it chsB|M 
to a bluish black. Its liqaor, extract!^ by boiliif^ 
api>ears blue like indigo, out it produces on p^KTS 
most excellent black. In dyeing it possesses oairt 
affinity with wool tluin ..amaeh; and its extncied 
colour 04>iitaiiis that rare virtue in a dye, perns* 
nency of colour. 

To tan or drewt ikim in "wHte for gUntt, 
Clean the skins from wool or tiair, by Uyiai 
them in a vat of slaked lime water for 5 or s 
weeks. During this operation th* lime snd wtcr 
are to be twice olianged, and the skins are to be 
shifteil every day, and when taken out for good, 
they are to m laid all night in a rtinnin^ watrr, ts 
clear them from the forcing qualities ot the liise: 
next lay them on a wooden leg by sixes, to get the 
flesh off'; then they are to be laid in a vat with s 
little water, and to be fulled with wooden peMles 
I for a quarter of an hour, after which rinse thciB 
j well in a full vat of water; place them next on s 
' clean pavement to drain, and afterwards cast thea 
into a fresh pit of water, rinse them again, and rt* 
lay them on the wooden leg, with their hair ouIf 
j side, over wliidi a whetuune is to be briskly 
I rubbed, to fit them for further prefMraiiMma 
They are next to be put into a pit of water, mixc4 
with wheaten bran, and stirnrd until the brsc 
sticks to the wooden i>oles. They now arrive 
to a kind of fermentation, and as oftifii as they rise 
on the top of the water, are to be plunged do«a{ 
at the same time the liquor, now highly termcnted, 
is to be fined. When the skins have done risiag, 
take them out, and scrai>e away the brao «itli a 
knife on the le^: when •uffioiently drained give 
thnm their feeding. For 100 large shet p skins, 
take 8 lbs. of alum, and S lbs. uf sea-salt, and 
melt the whole with water in a vessel. Pour the 
solution out, while lukewarm, into a tiiMigfa ia 
whicii is SO lbs. of the finest wheat flour, with tba 
yolk )f 8 doxen of eggS| of whieh mixed osuehaU 
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cd a kicd of prvte, inmewhat tliicker than 
n*t |ui|i: next pour hot wuter into ti r troudi 
ihe (uiftte wai, mixing two spoonsful of the 
'ilh it, with a wooden ftinran, which will 
a sufficicncj for 12 skint, an<1 when the 
is well incorporated, put 2 dozen of the 
itn it, taking care tliut tlic water is not too hot. 
Ney have been in some time, take them sc- 
out of thetrougli, and slretoh them twice 
It. After thnr have ahsorbcd the iraste, put 
ito tubs, and full as before. Let them lie in 
days, and hang them out to dry; in fair wea- 
n conts or racks. Whrn dry, put them into 
I, just ilipiMMi in clean water, and drnincd; 
them into an empiv tub, and having lain 
me they are to be talcen out and ti ampled 
foot; haug them up a seeund time on the 
> i\r\\ and fmaily sraoolli them U[>on a table 
n* sale. 

•pare 9hei*f, ijfoaty or kid-nkint in oil, in 
imitation tifchatnoit. 
Sheep tkina. 
akins, smean'd with quick-lime on the 
ide, are foldtf*. length wnys, the wool out- 
and laid on heaps, tr» fernifnt 8 da^'S: or if 
d been left to dry after flaying, for nfteen 

I they are washed out, drained, ami half 
aid on a woo<len hnrstr, the wool strintted 
I a munil staff for the puqMse, and laid in 
pit of Alaked lime. 

• twenty-four hours they arc taken out, and 
Irain *i'4 more; then put into another strong 
'hen ihey aretaki'n out, drained, and put in 
IT turns; which begins to dispose them to 
f; and this practice they continue for 6 
in sumnuT, or 3 months in winter; at the 
ereof they are washed out, laitl on the wood- 
e, anil the surface of the skin on the wool 
ried otf, to render them the softer; then 
Ito parcf Is, Ktcejied ■ night in itic river, in 
more; stretche<l A or 7, one over antrther on 
Kleii horse; and the knife passed stronj^y 
fleshy side, to take off any thmg superfluous, 
der the skin smooth. 
I they are stretched, ns bc'tVtre, in the river, 

same o|H.'ra(ion iT(H'ated on the wool side; 
rowti into a tub of water and bran, wh:oh is 

amiMig the skins till the gn^ater part sticks 
i; and inen sepaialed into distinct tubs, till 
ell, an<l rise of themselves above the water. 
H-se nii^tis, the remains of the lime are 

out; they are then wrung out, hung up to 
roiies, and sent to ihe mill, with the quan- 
>il necessary to fill them; the best oil is that 
fi>h. 

they are first thrown in bundles into the 
»r twelve hours, then laid in «he mill-trough, 
led without oil, till they arc well softcneii; 
ted wiih the hand, one by one, and thus 

into jKircels of four skins «^ch, which are 

and dried on conls a second time, then a 
lien oiled again, and dried. 

is i-e|)eated as often as neocssar}'; when 
f any moisiui'e remains they are dried in a 
ind made uiiin iiarcels wrapiieil up in wool; 
ime time tliey are o|>ened to the air, but 
d uii again as Inrfore, till the oil seems to 
St ail its firce, which it ordinarily docs in 
•four hours. 

Tn acour the tkint, 
skins are now retunu-d to the cluimoiier. 
yiui^d, by putting them into a lixivium of 
alirs, w(n-£ing and beating thim in it with 
Hid leading them to ste«'p till the ley has had 
:t; then wrung out, stce(ied in anotlier lix- 

wrung again, and Uiis rejieatcd till the 



grease and oil are parged out. They are tliev 
lialf-flried, and pasted over a sliar|)-e(igfd iron in* 
stniroent, placed perpend icularlv in a block, which 
opens and softens them: lastly, they an* thoro'ighly 
drie*!, and fiassed over the same instrument again 
which finishes the preiiaratinn. 

Aid ana^roat tHrint. 

Kid, and goat-skins, are chamoised in the same 
manner as those of sheep, excepting ihat the hair 
is taken off by hrat; and that when bnniKlit frons 
the mill they undergo a pre|Hiratiun culled ranuil- 
ling, the most difficult of^ all. 

It eonsistt in Uiis, that at soon as brought from 
the mill they are stee|ied in a fit lixivium; taken 
out, stretched on a round wooden leg, anil the hair 
soraped off with the knife; this makes them smootti, 
and in working east a fine nap. I'he difficulty is 
in teraping them evenly. 

To dret hart^ mole, er rabbit nkina. 

Take a tea-spoonful of aiuin, and two of salt- 

IKTtrc, Doth finely powt}rnMl: mix them well; sprin- 
kle the fiowder on the flesh side of the skins, then 
lay the two salte<l sides together, leaving the fui 
outward; roll the skin exceedingly tight, and tie it 
rmind with packthrea<i; hang it in a dry place tor 
some days, then open it, and if sufiieiently dry 
scra|»e it quite clean with a blunt knife, and keep 
it in a drv- situatitm. 'Hiis finishes the process. 

It may not be generally known, that the bitter 
apid: bruised and put into muslin bags, will effee- 
tually prevent furs fr im being destroyed by moUis. 
To make parchmeia. 

This article is nmnuliiciured from shct'p skins, 
eleare<l from lime. The skin is stretche<l on a 
frame where the flesh is |>ared off with an iron 
circular knife; it is then moistened with a rag, and 
whiting spread over it; the workman then, wiih a 
large pumice-stone, flat at the bottom, rubs over 
the skin, and scinirs off the flesh, lie next goes 
over it with the iron instniment as before, and ni*i8 
it eareftilly with the pumice stone nithout chalk; 
this series to smooth the flesh-side. He drains 
it again by {Missing over it the iron instrument as 
before; he passi'S it over the wool side, then ttretch- 
ua it tight on a fi-unie. He now throws more whit- 
ing and sweeps it over with a piece of woolly 
lanili-skin. It is now drieil, and taken off the 
frame by cn'ting it all ntund. Thus prepared, it 
is taken out of the skinner\ hamis li\ tin- pnrchment 
maker, who, while it is dn*, {wi-esit on a summer, 
(which is a calf-skin stretched in a frame.) with a 
sir «^ier inttnimcnt than that use«l by the skinner, 
who, working it with the aroi from 'the top to Ihe 
bofUim of the skin, takes away about half its snl>- 
stance. It is again rendered smooth by the pumice- 
stone, which leaves the {Mrclfment fiiiisheil. 

To vonvert old ptvrchmetU or vellum into leather. 

Soak and wash the skint well and often in toft 
water for i24 hours; tlien remove them for the tame 
|H-riod into a bath com(>osed of 1} lb. of white 
vitriol, t lb. of cream of tartar, and 1 ox. of sal 
ammoniac, disscdved in 'iO gnllnns of wjtter. Next 
add lU lbs. of vitriidie acid, 1 lb. of nitric acid, 
and 1 pint of spirit of salt, in which steep the skint 
for a sliorl time to fHirge away the nld lime: next 
wasli them clear of the acid, and rinse them at dry 
at |H)ssible, without damaging the skins. They 
are then to be put into a tanning liipiur, comiiosed 
of 2D lbs. of oak bark, 7 lbs. ut siimai-h, 5 lbs. of 
elm-bark, 3 lbs. of sassafras, and llie tame quan- 
tity of lignum vitss iliavinp, jiortioned to 2l» gal- 
lont of waU;r, and previously warmed for W hours, 
and cooled downtoanew-niilk warmth, before tlie 
tkint ai-e immerted. 

To make veUum. 

Thit it a tpeciet of iMrchment made of the tkint 
•f uburtivet, or tuckling calvet: it luis a much fiiici 
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rmin, and is wnitc and smoother than inrchmont, 
Cut is }rr|):4iv<l ill the sxine manner, except its not 
rurinjr pHssfd ilii*oii^h the limc-pi<. The aHicle i» 
UKtMi f'tr l)i ruling superior books, and eovering^ of 
drum heads. 

To ftresrrt'f leather from mmtld. 

Pyroli^ii-oii.s neid may be useil widi success in 
preser^'iii}; IfUtiuT from tlie attacks nf mouhliness, 
and is scrviceublc* in recovering it after it has n.*- 
oeived tliHt S|M-cics nf diima^e, b}' ]iassing it over 
the surface ot the hide or skin/ first (akin|; due 
cart; to cxpuiij;*? the mouhly sjiols by the applica- 
ti«»n of a dry riolli. Tliis remedy will prove of 
efpiiil stTvice if upplied to boots, shoes, £cc. when 
damaged in the same m^n'ter. 

Tu curnf leathrr. 

I'his jtrocess pre{iaivs leather to be made up into 
hoots, Mi'x-s, sadill'vs, &cc. und is performed upon 
the flesh or g;r:(iii: in dressiu>^ on the flesh, the Arst 
(>|H*i*alion is .soakin;^ the leather until it be tho- 
roUj^ly wet, then the tlcsh side is shaved ow a 
wooden b«rim. The knife used is of a rectangidar 
form, with a handle at each end, and a dotdde ed{;e; 
after the skin is properly shaved, it is thrown into 
water aj^ain anri scoured upon a hoard bv nibi)in<|f 
the gmiii or hair side with a piece of pumice- 
stone, by which mi-aus th<' substance is pro-'uct;d 
out of^the leal!i«*r called ** the bloom " The hide 
is then conveyed to ihedn'ing ^dare when the Hub- 
stance is applied, consistint^ ot a mixture of coil 
oil and Russian tallow, principally upon the flesh 
side; it is now waxe<l, uhich is done by rubbing; 
It with a brush dipped in oil and lamp black on the 
Hesh side; it is th<*n sized with a brush or spon^^c 
dried and tallowed; this is called wax leatlier. '1*0 
(dark leather on the ;n'aii< thcfli'St operation is the 
same till it is scnuivd. Then a binisli dipped in : 
urine is rublied o\er the leather, «md after it is dry 
it is aj^ain rubbed over with a bnish dipped in 
oop|KM'as water, hikI after, the ^rain is ndsed by a 
fine {^intiniii}; board, uhen it is finished ai>d fit for 
Uie sfioe-io:iker*fi use. 

7% ihjf^ .Morocco a7id sheep leather. 

The follou 'u\*r colours may be impaitcd to lea- 



ther, according to the xwn. mi uet for vhldi it if 
intended. 

Blue. 

Blue is ^iven by Iteepin^ the •ubject a d^ n 
urine and mdigo, then boilinji; it with alnm; or it 
may be given by tempering the indigo with ttk 
wine, and wasliing Uie skins therewith. 

Another. — BoU elder l>erres, or dwarf elder, 
then sm(>ar and wash the skins therewith. Mil 
wring them out; then boil the berries as beCreiQ 
a solution of ahim water, and wet the skins in the 
same ir inner, once or twice; ury them, andlbey 
will be ver>' blue. 

Rett 

Red is given by washing the skins, and hfin| 
them twu hours in galls; then wringing tlien OA, 
dipping them in a liquor made with li^iAitis, 
alum, and venligris, in water; and lastly in sdjs 
made of Brazil-wood boiled with ley. 

I^itrftle. 

Purple is given by wetting the skins with s so- 
lution of roche alum in warm WHtcr, and whet 
dry, again rubbing t!iem with the hand, with a d^ 
coeliou of log-wood in cold water. 

Green. 

Green is given by smearing the 'skin with m^ 
green and alum-water boiled. 

J)arh jyrvCTi. 

Dark green is given witli steel filings and nI 
ammoniac, steeped in urine till suf\, then sncai^ 
ed over the skin, which is to be dried io ths 
shade. 

Yelhw. 

Yellow is given hv smearing the skin over with 
aloes and linseed oil, dissolved and strained, or kf 
infusing it in weltl. 

Liffht orange. 

Orange colour is given by smearing with furtis 
berries, boiled in alum water; or, for a deep orsa|c, 
with turmeric. 

Shu~coloitr. 

Sky-colour is given with indigo steeped in Boil- 
ing water, and the next morning warmed sad 
smeared over the skin. 
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To cJtoone thi hat aoil fur a garden. ] 

Pi*efer a bandy loam, not less than two feet deep, 
and gooti earth not of a binding n:ilure in summer, 
nor retentive of r.itu in winter; but of such a lex- ' 
ture, that it can be worked without didiculiy in 
any seas:>ii of Uie >ear. There are few sort ^ of , 
fruit-trees, (>r e^ulent vegetables, whicU iv<|iiire 
less depth ot' earlli to grow in thaii two feel to . 
bring ibein to perfection, and if the eailli of the 
kileben-ganlen be tliree or more feet deep, so , 
much tlie liclter; for when the \)lanlb ai*e in a slate 
of maturil), if llie ro )ts even of |h:us, spinach, 
Kidnev b*'unH, leuuce, bcc. be minuteiv traced, lliev ' 
uill be tout. (I (o penetrate into the earth, in search 
of food, to llie (K-ptl) of two feel, ju'ovided the Muil 
be ot a ualinv llial allows them. If it can be done, ' 
a giirdcn should ho made on land whose bottom i» 
not of a spi-in!;y wel naiui*e. If tliid inile can be ! 
observed, ilr.ti on;; will be unnecessary; for when ' 
IuikI is well prepared for the growili of fruit-trees 
and e:ic'dent vegetables, by trenching, manuring, , 
and di^i;in^, it io by these meaus brought into such { 



a porous temperament, that the rains pass throo^ 
it without being detained longer than necesiax?* 
[f the land of a garden be of loo strong a natiU^ 
it should be well oiixed with aund, or scrapings ^ 
roads, where stones have been ground to pieces "^ 
carriages. 

To make gravel -walht. 
The bottom should be laid with Iime>-rubbi ^^ 

large tliut stones, or any other hard matter, 

eight or tcit inches thick, to keep weeds fr 
groviing through, ami o«er this the gravel is to 
laid six or eight inches thick. This bhould be \n 
rounding up in the middle, by which means I 
larger stones will run off to ihe sides, and mav 
raked awav; fur the gi-avel shuuhl never be 
ed before tt is laid on. It is a cumiiion mistake 



lay these walks too r«>und, uhich not only mil 
them uneury to wmIk upon, but takes off from tl 
apparent breadlli. One inch in five f<*et is a sal 
cient prn])oitioo for the rise in the middle; soth"^ 
a walk of^ twenty feel wide should b t four incfc^/ 
higher at the middle than at the edges, and so ^ 
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t )i>. \« %nnn M the ••nvd it Uii|, it ih<iuM tfir linl iirr o(k%m protecf^il hr biimllri o( ttraw or 

• !. itfl till- Ur^. M( % (liiY)wn liark mkiiiii: rairrriii. 

- «li.ilr ••loulil U* r-iIKi! Iiiiili Icnuihwiv ' 'I Iip rr^iiliiiim nf Im>iIi, pmiMTlr n-iliini! ?.t 

•««iM-; milt Uir |H-r«Mi wli'i ilrtwi ihr nill- kit-pinj;, U a kimmI tiiujilr miiiiin* fur nin^i Inn • 

,i| ^rAi' •IiiK-s Willi rt;it lii-cl>i, Uiat III* IiMV ■ In-r*, bimI r^nllrtil in a hhi.imiM; hut uhrrr ilip 

• h -li «, htcaiiw- tiiilt« nuiir in a nrw «i«lk miiI ■« ii;i:-|r«lli rnlil, a lifllr a«lwi ••! i al^, un-h, 
fa'«ih n-nifdicil. 'I 'hi' walk 4 khinjlil al- ! ktniw, ii|- Inimt itirf. ■•!- a nimuli' |ir>p itfiti nf ».»i<i, 
r II- tj iLnr iir fiiiir iiiiic4 al'.rr wry han! iiii|;lil tu hi" inrpr|iiini(rii unli ii. I|.>;;-i|iiiii; |i:,a 

I, fi'iiii «liirh ilfv will liiiiil iiiiiii- 'nriitlv , « |M'riiliar lirinr in iiiti;;iiniiiM>; »i-:<k ti-i»«. II>>|- 

I. f *!*«• jIm V t'lMiM r%iT Im- iiiuilc tfi tl'j. ' '' I*-*! fjrf, nr aii;t y \:*'\n>Av n Ium . i- m /• urnil hm- 

rfnf- 'i-if-'#ri/f, «iijt|r/rf»*, an-t amfKttM. ! nun*, ncrliriii f.ir all smli iml aln.iitt (•hi nih. 

•- I'Hijj I* ihtht> iiitisl p-niTrfl n*r l-tr form- *>ii«' «»t" llie lii-*t r'n-n-rlni-i nf i-m luli u w.il i« 

>i'«ti, mIi'mIi aiv niii^^f^ uf this iluiig afltT ' <lrifl Minil. K>>r an r«h.«ii«lf-il vul, wiiii«- ^ fmir. 

■'''<^ it« ^iiih-itt t'-Tinentatinn. Int* tlLit h.ii hr>-n an m|i| |in>ri(:iM*- •Ti<i|iafil ii 

i« iri]y [.i^tiT^Mt* li> «hinK, iMxa'isi* fhi' ' vi^hrd tn bf ffiii(iiiiii*il, n i1n-s«irti( nf :i>iiniul ma^ 

r alMih iitiiliTfjfii'i the }»nii'«-tt of iiiitriil ti r i* a i»owrriiTl H-Mnniiiii': «iirh :i% hi.,:i' nf Inil- 

*:i •!! n-<riiri-«lnii>;iTtimr to dfcav. ilrnrf h-rki' hinod, oft'nl finin Ihi- »l.iii^'hii'i-h'iii«f, rvfiiLc 

-fi i.w f il II, ihr hsirk fiiti of hiit-fimis*-*, as "I "kins ami liMlht-r, ihTiiinjKivil r-irrmn, Air, 

-; I ■ 'ir %• Miinnr nio\cil or rvnewei! Uian I'hi* ilrnininj^f of iliiii!:, laiil on at iiiuUh, arv lii](l»- 

• .iuy illnr siihV;iiirf. Iv Sfmrrahlf. 

*, ntnl i-s|H(i.illy ii:tk Iravfs, rnmo the j It is wrr propfr Xtt cmp thr fn'"i>ri*l ■mcnr nt'W 

I Silk, aiitl hn\r iIm* aililitionai ailvantiip-, ' pKnlril nrrhanl Tifi's f -i * fi-vk ii-urs, m (•nli-r !•» 

-It (M rtrrtlv filtf-ti like iliini;, thor form a ih-lrnv the c«{H-n«i- nf hni-in^ ami 4:i>|ii«.ititiK ii, 

il I, IT I \i-« llfiit lUKuiin*. whicfi ^limiM br il hm- uiiiil flu- |i-iii|i<>iai v |i|.iiii« 

•'i|<-(t ■ I ;ii< •viri'i'tn in (hear three vih- Bit* n'mi»\eil, ami ihi- whult- in- «'i«iii ii<iwii in );i-a«v 

M iii^ t-i ^1 1 rut fif ihr iiiilriit lirat which A<« thi* tni'S iH-^in In nri-'liifi- tniil, tH-^m hIi* lo 

,•-■* tal|.-i| i)|i< fi rinfiilitti>iti 14 nio^t |io«it- r*liiii)iii'h erniipini;. \\ h'-ii hy Imii pifitiuvliuiii 

» 'ill •■!« (h«t |iii-|i.iralii>n mn^t ntnHist in thfir itt-fnir rll f\|H-nws, rrn^i ii'* |iiii;;ii. 

n^ ihi- |ir<>ri«s. Fur this piir|iOH-, a cit- /» mu^ r cvmp*»Mtn t'tf miviurc 

IT I- ■•!' iii>>iMnrr ami Nir in the fi niU'iitm^ Diiring hnl wi-aihcr, •jit « (\ni^lii. I h;itr .••|| i)ir 

rr !• ii'ii^ili-; ami hfiiri- tlie hii%inrM iif tin* itfTtl* in I'w i^irili-ii, mu-Ii a% »i-ii|« |. mi « nf •ii-aw- 

r t« <•• iitrn llirifMi%iT fn iiurnlly, a.iil a|*- hi-nii-s, ami niht r «i*}:i-i'ihli «, hh«'it cnios. |H-a', 

r w-ii-n the pr-ici-s^ aptK-ars iiiiii>-i1i-il, aiiit ■!•(} H«iiaraKtti hnilin. mtli tin- ImIm^i- i.i iriff an-1 

rain, wliiMi chill i| mi(Ii ton mnrli «atrr. shnihi wIiimi n<'uly «h*<l, ranfiill\ r->lli-i-|i-il into 

I «i.ihlr linn;; i^t-nrmlly ri'i|iiin'S to lie a * hrip. Thfie an* :ill t*irii«-i| ii\ii .iml iihk il iTir* 

I ri-',;' • nr hnl,, mihI Im* tnriiril fiver in that '"K the wintir, lh:il ihfy \.\a\ )h< ^iiltifiinlly niiinl 

■irr h> f iiv it \\ fit I'.ir riiriiiiilM-i->liiM]s nf to ii>i\ aritli tin- il'iir^ a};«iii»t ih>- ••nil ul Kiiininii. 

:n 'H r >i.MiiU'li>iTi; hut for Me IMiail's hnt- 1 hair klvi aimlii'-r In ap I i ninl rtith \\v piuiiiiij(a 

l->r liiiiii^4, nr fur frainr« with iiinvcahir fniin pi»i*«-hprrr atnl i-nn.inl •iii*fi«i, fniii-ini'<, 

ih*-! r «i • kf. u fiirtni^ht. nr lrs\ will suf- ra^phrrry ^hrHilv, rlippin^^ nf h»\-r<l;;in>;s, ami 



ii'i tiiiM- -tt all iiiTi] he given, hut the •Inti}' |iMipiii|p« fmm thnih%; .•!« » (hi- r •i-'ini ^ivnii bihI 
si i.'iri iiitn liniti^v i'aii ami lfu«cs n-- eul*hap*s- whirli an* ^> nentlh hiii i1 M tw>»ihlfin'iil 
. p-fiiTuI, a niiiittli. Ft nneiilnlifHi ii al- ' |MTiniU in ihi* ^rar, «iji. in sprmi; *.A :i>iliititn. hut 



%\ rkp'il Ml «iiiiiini-r; ami if the iiiaii-riaU pir«inii« to lach hiirninic.'l •■inli'Hvnnr to p^ri' np 

kt a'ir>ail ihinri}: fr-i^t, it 1^ totally irr;ii i|- all lite coar«i- prmwa iirimml flu* ^•arih-n, with a 

Miii*>r thx pnK'i s« nf pn'p:in«tiiri {••■ne- pnrlion of thr ^-nl aiUi'iiii); th m..; iiml whri»> 

« ii>i litflrr thi' haik slu-tU; whirh ^itm- e«>T theSf arc iii*fii lenily i!rn-i1, li.ii> ihrin r<i|« 

fc. 'Il' *i -»l III «iiuiiiii'r, an full I'lftniurv to li'Cli-d to lh«' hf:ip infi mif>l In hi- hinm. '| hi- finr 

»:■'! «iii>] ihii-* l>i'i tuHi'h ihi' i'&ti'ii<'ir I'lr- ■* kin'lli-il at a e inn-nii-nl iliManri' Iniiii lf|i- h« ap% 

■ *!• n- 4ti*-i'« ranniit in* Im<I, il will go im atiil a |«)ni'in nl Mn-ti -i* hiiiti in i«t <*unh \% In •( 

;l III ?h< fi|>' fi Mir. Some riilii%ariir« li:tvr .tpplifil, until Ihf tirr ha< ijiiimiI a r i>i«ii|f ri>ik- 

\,\-ku\ In • r.iii>iiiii/p |ii-al liT k-rntei.tiiii; |inwfr. After tlii«, itn- pi-ir<-«« nl Kiinon^ ■■ mi*- 

• 1,1 ret whiili an- j'lM hepnnini* to Ik* linii^Ml, hy applyniK li;;hl' r nml hi-nirr «>i>i«l.iiirfi 

I IN 14 i!l% iiiiiliT pine i>il«, nr pldiil sliiTPS. alirrtiad l«, that ihf nm* i'im\ pii- ii»f ihi* ariimi 

/*' ffin f/.<iri;r A*"i/i ■' nf IIip fir**, anil the »illn*f pr* •i-nc ii Irniii n-ihii in^ 

• r.il, vkIi Iti-iUan- f'lriiii-il nn a h-vi'l snr- ili*'iii (no iii'ieh () a«h< «■ Whin ihp wliult* an 

' Mr r. A Kiii);h('i plan is. t'l finn a vir- 'hns enntiimfil, a ipiai.ti'y nf in ••ihi m ihmwn 

rarlh kt « lia^is, whiih shall incline to tin- o«rr liir he ip l<i pti-ti-n' ihf lin* ii-niii hnakiii^ 

(• Ttip r\|piit III 15 ile);n*«*4: on ihii In- lhiiin;;li; a^iil wlirnrti-r i( ran lip ^l iki* into »iih 

r •!-:iii;*-'h iI (n ihi* «aiiir inrlinatioiu Mnil fi* «af<-ty, il i« llirii initril np into n iliiii^hill wiih iIh* 

c frjMii-, «h>-n plaml •■ti siich a Im-iI. if, n« rnlln! ri-|;i'tali|«*s iiiii«»-fa ih, h'mI ikiialili-.t .iii| 

, il Im' ilrriMSI Whiii'l, will preSfiil its liini;, in ^nrh pr •p'liinni* a^ ii liki Ii ■■■ iiikiiiv « 

S'l an^h* I I 'J> it'-im-i 4 inMr^il of 6 nr N, iniMtrmti* fi riip-niitli'in, whn'i n ^<iii:.illi rmii- 

, mrtjii'ilf i||i , ul ;;r«-at aJ«anta,;e in tin- pli*li*<] in lhni* nr t<iiii uifk* u* Himli luiii n i« 

-tt^m IlinM »ilt.ilif4^-ii'nl« Mppli'H. ifi lilting iltaiiii-il 

an- nfi'-n inii***! with thi* •lutiK nf hnt* lu thi* p'^-otiil. uimI iii»i4iiih it'i: i-i 
'! ail* Mrijifi«ril t • pr->iniiti* thi- Mrailiiifs^ [ 'i't tmilrr ft*nfi:^lf f'*' nnu:,h. 

<ti I lit ihf ir li<- it. anil af Ira^l to ri-«i%f it, ' ('nmjfi^is an* iniifii;-* « •■! ••«>i«i i-ailh«, nr 

• Kj' il i-a«i- \. \a\\ \\'Asr% havi* jlvi iNt-n earths »ii)iMaiie«-« nr ili' *..•, • idn-i I -i Iti* iiiip>>ik« - 
Ih- t«iiii* p*irp'is«-i ami it is ('■-nt ralh mi'iit nl ihr k.iI'IiI mhI ii'tl.r I'll'.'tn*, nr Inr iIm- 

II :«*i< il thir^l nl Un ami twivtiiirili ni iiillni-r mI partirular plinth 

U liiin I iii-'n* ililralile Bn>l l<-%i imlriir | In |-i*s|Hft to rnrii;i<>«i« l.ir thr a>iiemliiit-iil nl 
■ii a Ih -t whJIy nf iliiii';. 'I'lii* heal nf j lIn* p-iifral s<iil itl lh<- i;-tnli-ii, lh> ir iiii'lii^ iiiiiM 

Ui«:i«i«vl hjk liiiiii^^ nr cnllali-r.il anil ih |m n-l iiffin \\\%\ ••! tii>* iiatni'vl «iil it thi» ii* 

11.^ w -lU ill haiiks III in-sti HoiiK, (he olil Itghl, l<Ni«r, or sjii'lv, it mil Ik- !is«i%iii| \i\ h nt 

t»it Iff i! (m-iiij pn-vin<i«ly c*|t ilnwn eloM- liianii, riavs. tec. Iruiii )HMiits .iml ttiUl-i «. il t-.* 

ifi«rs; aiitj, 111 MTVere wea'.lier, lii-. Mil' ■ ul inga ul sewers, kc. On die oiht-r Ii4ii !, ., 
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riavej, an(7 li\ stubborn loUii, may be assiited br 
Tight com|>'>sts <)f saiuly enrth, drift, and tea^saniL 
the shoveling^ of turnpike roads, tlie cleansii^ of 
streets, ail kinds of ashes, rotten tanuer*s bark, 
rotten wo<mI, smw dust, and other similar light 
opening raateriuls, that o«i be most c<<iivenicntly 
procured. 

7b matce compoatt fir pUmtt, 

These may be reduced to light sandy loam from 
old pastures: strong loam appnmching nearly to 
hiick earth fr^m the same source: peat earth, from 
the surface of h'.'aths or commons^ bo^ earth, from 
ho8[s or morasses; vegetable earth, from decayed 
leaves, stalks, cow-dung, &c sand, eitlier sea- 
sand, drifl-SHiid, or powdered stone, so as to be as 
tree as possible from iron; lime-rubbish; and last- 
ly common garden earth. There are no known 
plants tliat will no. grow or thrive in one or other 
of these carth% alone or mixed with some other 
«*«rlh, or wiili rotle'i dung or leaves. Nurserymen 
have seldom m(ii*e than three sorts of earth: loam, 
approaching to the qualities of brick-earth; peat 
or lK)g-€*artli; and the common soil of their nurse- 
ry. With these and the addition of a little sand 
r>r striking plants, some sifted lime-rubbish for 
succulents, and some well-rotted cow-dung for 
bulbs, and some sorts of trees, they continue to grow 
thousands of different species in as|freat or greater 
perfection as in Uicir native oounlncs, and many, 
aa the pine, vine, camelia, rose, &ic. in a superior 
manner. 

7\> prepare composts. 

The preparation necessary tor heavy and light 
composts for general enrichment, and of the above 
diflarent eailhs, consists in collecting each soil in 
the compost ground, in separate ridges of three or 
four feet broad, and as high, turning Uiem every i 
six weeks or two months Tor a year or a year and i 
a half before they are used. Peat earth, being 
generally procured in tlie state of turves full of the 
roots and tops of h<»ath, requires two or three years 
to rot; but, after it has lain one year, it may be 
sifted, and what passes through a small sieve will 
be found fit for use. Some nurserjmen use both 
these loams and i>eats as soon as procured, and find 
them answer perfectly for most plants; but for deli- 
cate flowers, and especially bulbs, and all florists' 
flowers, and for all composts in whicli manures 
enter, not less than one year ought to be allowed 
f(»r decomposition, and what is called b^reetcning. 
7\» make a ffiyen-hottse or conservatory. 

The depth of 'green-houses should never be 
greater than their height in the clear; which, in 
small or middling houses may be IC or 18 feet, but 
in lar^ ones from S2t) to 24 feet; and Uie length of 
the windows s'.iould reach from about one foot and 
A half above the pavement, and witlua tlie same 
distance of U>e ceiling. 

'I'he floor of the green-house, which should be 
laid either with Uremcn Mpiares, Purbcck stone, 
or flat tiles, must be raised two feet above the sur- 
face of the adjoining ^;round, or, if the situatiou be 
damp, at least three teet; and if the w hole is arch- 
ed with low brick arches under the floor, they will 
be of great service m preventing damp; and under 
the floor, about two feet from the front, it w ill be 
very advisable to make a flue of ten inches wide 
and two feet deep; tliis should be carried the wliole 
length of the house, and tlien returned back along j 
the hinder part, andtherc be carrit d up into fun- j 
Dels adjoining to the tool-house, by which llic 
smoke may be carried off. The flre-place may be 
contrived at pne end of the house, and the door ul 
which the fuel is put in, as also the asli-grale, nviy 
be contrived to o^ten into the tool-house. 

Whilst the front of the green-bouse is exactly 



south, one of the wings may be made to bee At 
south-eaist, and the other, the south-west. By ihii 
disposition the heat of the sun is reflected froni 
one part of the building to the other all dar, «>d 
the ti'ont of the main green-house is guardeti fiwa 
the cold winds. These two winga may be so coa- 
trived as to maintain plants of fliflferent degivi 
of hardines% which may be easily ellectetl by the 
situation and extent of the flre-place, and tlienn- 
ner of conducting the flues. 

I'he slouing glasses of these houses slioald be 
made to slide and take ofT, so that they m^ be 
drawn down more or less in warn weather to 
admit air to the plants; and the upright glasses ia 
the front may be so contrived as that every other 
may oiicn as doors upon hinges, and the ahemie 
glasses may be divided into two; the upper part of 
each snoulQ be so contrived as to be drawn dovo 
like sashes, so that either of them Diay be used lo 
admit air in a gi*eater or lets qtiantity, as ihett 
may be occasion. As to the management of phidi 
in a g^reen-house, open the mould wbout them fron 
time to time, and sprinkle a little fresh mould is 
them, and a little warm dung on that; al» vater 
them when the leaves begin to wither and curl, tnd 
not oflener, which would make them fiide and be 
sickly: and take off such leaves aa wither andgrov 
dry. 

To propagate vegetables. 
Plants are universally propagated by seed, b«t 
partially also by germs or bulbs, tuckers, nrniKTi, 
slips, and offsets, and artificially by layers, ias- 
arching, grafting, budding, and cutting. 

The nroi^gation by se^l is to make sure of lif< 
seeds; for some lose their yitality ver}* early alter 
being gathered, while others retain it only /or one 
or perhaps two seasons; some seeds also are injuh 
ed, and others improved by keeping. The site of 
seeds requires also to be taken into eonsidendoa, 
for on this most frequently depends the depib 
which thej require to be buried in the soil; the 
texture ot their skin or covering must be atUrded 
to, as on this often depends the time they reqaiit 
to be buried in the ^il previously to genoiaslioB. 
On the form and surface of the outer coatiDgof 
seeds sometimes depends the mode of aoviiir, si 
in the carrot, and on their qualities in general (fe- 
l>ends their liability to be attacked by insects. The 
nature of the oflspring ex{>ectB it, and the proper 
climate, soil, and season, require also to be kept 
in view in determining how, where, wheo, sad is 
what quantity, any seed must be sown. 

Germs or bulbs, cauline or radical, require is 
general to be planted immediately, or sooo after 
removal from the parent plant, in tight earth, sboOl 
their own deptli from the surface. Alaturcd bolM 
may be preserved out of the soil for some monthi, 
without injuiy to their vitality; but infiint bulbs ar 
easily dried up and injured when so treated. 

Slips are shoots which spring fi*um the collar ur 
the up^r part of the roots of herbaceous ;ilaali, 
as in auricular, and under shrubs, as thymes, ke. 
The shoot when the lower part from wlienee the 
roots proceed, begins to rijien or acquire a firm 
texture, is to be slipped or drawn from the parent 
plant, so far a<^ to bring off a heel or claw of old 
wood, stem, or root, on which generally some 
roots, or rudiments of roots, are attache<f. The 
ragged jmrts and edges of this cluw or rough sei- 
tion are then to be smoothed with a sliarfi kaifr, 
and the slip to be planted in suitable soil and shad* 
ed till it strikes root afresli. 

The division of the plant it adopted in nsnv 
species, as in grasses, tlie cUisy, pohanlhus, and'a 
great variety of others. The plant it taken op, 
the earth shaken from its roots; the whole .« theo 
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I, rarh plpre conUinln|t • ponion of root 
1, which niav be |iUntc4l without farther 



erriiiii) «{N-cir« ranncrt \n » eonvrnient ami , 
\r iif |M i|Mi^tion. All that it rrqtiiftitr j 
ii« tlic (ilaiillet on the ftlioot, tir ruiitirr, to ' 
i»>Miit ti- toir Iteinp^ •i*(iiiritc<l frm the {m- ■ 
iiijiT thrti be plaiitetl «hrre it it 6iially 
II. 

narv mm'K niniH'rt iinHer i^roiindt tfiine 
cnii«Hlcniilr thManer, at the acacia, nar- 
ril rim, ura-limr Kra««, kr.; fithrrt a^in 

• iiiiiit>-«l in thrir niif^li'ma, at tlie lilae, 
J nitalrni arlichitkr, Mi|ionaria, ka. All 
irrtitjrr i«, In ilig tlirin up, cut off* each 

• iiti a u ir*inn fif nMil, after which itt tO|i 
Y>lii(*»-«f hT rti(tiii|( iiir fnim o«ir*fiii«rlli to 
iif till- Uiiwit, ill anirr to ftt it to tlie cur- 
•t, atiil 1 1 may then be iilaiileil, either in 
vrr-ilfimrtmriti, or, il a ttrong piAot, 
It tiiiNllT t» rrmain. 

prt'fm/riUuM by latfenn^, 
leral, liir o|»cTati(m of layering in treet 
hi i% c'liiinii nceil before the atreiit of the 
rUTr«l till ifir atemt it fullv up. Tlie 
eVimniiT of the thoot, hite'uiU-il to be- 
new plant* i« half trparaled fmin tlie 
•lani, at a few inchet tliitanre fruiQ il« 
r, and while tliii |MTniitt the aacviit of tlie 

• teaviiti (if itt risiii|(, the remaiitiiig lialf 
tveiiii* cut llinMi|;h and teparatrd, frmit a 

Imce lu the itrteeiidinir tap, which, ftiui 
ei| in Itt prrt);rr%t, eiuilet at tlir wnuiid, 
-m nf a gnniiliHit pmtutierance, which 
at n*ol«. If the i-ut «>r notch in the ttrm 



be placed, if in pott, or planteil if iu the o|h- i toil, 
near tii)^'lhi*r. Ilanty tr«*i-« nf tree ^o^ iii< kitMlt 
■h'MiM have a circle of ttitckt planivd niuml them 
evrrr ycjir in thr tame cireiinitert-iice, eien other 
one (M'inK inn-arclie<l the one Tear, ami when ri— 
inoTed, (lirir placet aupplied Uy iA\nTm If the 
brancliea of tlie tree are Iimi liiich f<ir ainck* in iIm 
groinid, theT thotihl lie planii il m (wiit, and rle> 
vated on pottt or ttandt, or Mi|i|ft<Htfd fiMni tht 
tree, kc. 

To |»erform the ojieration, haling niadi ime (4 
the mott conveiiie* I hranchet iir ^im .!■ ap;tr aili 
the ttntfk, mark, mi llic Uwlv nt the «lii»>l, the |iart 
vhrrr it will nrntt ea%il\ jinn to iIh' ftimki aiMl m 
that paitof each tlimil |Kireawa% the hark a«id |'art 
of the wood 3 or J inchet in feiiKih, bimI m itie 
tame loaiiher pare the »ii»ck in thr pruficr place 
for ihe^niictiiNi of the thiml; next make a alii ui>- 
wanlt in that part of the branch tir tlnNii, at m 
laTrnnic, ami ni;ike a tlit ilo«ii«anl in tlir M<ick 
to admit it. I^et the {larla lie then loined, tlippiiig 
the tfin|(ue of the thoot .nto the tlit nf the aluck, 
making btilh j<Mn in an exact nwiinrr. ami iu- lliini 
doaelT t'tgellKT v ith bm^n. (aj^it the wiiolr af- 
terward, with a ihie qnantilT of leiu|M-red fir 
KmfiiiiK clay or moat. In hiK-li'Miai't, eaie mutl 
be taken not to ditturii the pott containing tht 
plantt ti|r*rated on. 

By bntiiknj^, ^ 

Budding, or at it la MMurtimet calb-«l, grafting 
Jr genit, Ciintitla in taking an eie or b«id aiiacbi-d 
to a |M>rti<ir nf tlie liark nl ligfienut %e(:eijblci, of 
different aizet and fnrma, and gi-iieraliv called a 
thield, and Irantplattiiig it to anuther nr a differ- 
ent lignenut legt-tahle. The oliject iii %icw it 



iH-ttetrate at least half way through, tome |irecitrly that of grafting, and de|ienili on ilie tanc 



[irinciplet all the differrnce lietwcrn a bud and a 
tcion bring, thgt a bu«l it a tlioot or trion in rm- 
bntn. Itud«leil trret are two year* later in pro* 
diicing their fruit tlian graftnl I'mea; but the ail%aa* 
tage of budding ia, that where a tree it rate, a new 
|dant can be got from every e«e, whereat ti% graft- 



vet will not fiirtn a nucleut the firtt tea- 
he mlirr hand, if' the notch be cut nearir 
llie «Ii.mM, a tnfficioncy of albiinniiu, or 
I, i« not It ft for the atcrnt of llie tap, ami 
diet. In delicate tnrlt it it not tnniciciit 
nouh merely, becantc in that cate, the 

a; tap, in vcail uf throwing out gmitnlalnl j ing •! can o«ily lie %*ii fmm evny threr or fiitir 
n the Mp|NT tide of the w Mind, would lie- / ryrw. Therv are alaotrri t which |in>fiagate iiiiirh 
the enlirr tide of ihe tl lot; therefore, ,' more irailiU by liuilding than gralliug: atHl ulbrrt, 
0. tch fiirroed hy culling iHit a portion ol at moat of iW tt'ine fniitt, are a|it tn tliiow oal 
wihmI, (Ik* notthe«l «ide it tlit up at leatt gum when grafted. Huddiiig it |ietl'ormet| fruoi 
, »-|iar»tiiig it by a bit of twig, or tinall the beginning nf July to tlir middle of Angutt, the 
if Monc or |iot»h«-ril. Hie 0|>eration (jf crileritm l»eing tlie fiirmalioii iif I lie built m tlM 
it perftirmiil on li'*rhace(mt plant*, at well j; aiillB i»f lb.* leaf nl' the preaent year, 
aiitl the (lart tn )>eronie the future plant |' The bmlt are known to be reaiU by tlic thirhl, 
h rates cotrreil with toil ab.Hit a tliinl ' or pnetmn ot bark to which they are attachcti 
iglli. ;■ eatil} parting with (lie woimI. 

Ihe layirt are routed, which will genet ally | tSfue' / hwhhnf 

,tr iiy tlie autniiin after the o|ieraliim it . It prrfnrmeil at Inllowt: — Kii on a tmonlh pai< 
■d, thri artr all cleared Irnm the aliHilt or ,' on the tide of the al'iek, lather fnnu than tnaanll 
ntt, fid the hi-ail «»f each ttr><d, if t<i be ■ th«- tun. and of a liri|eht fle|ieiMliiig, at in frrafting, 
I fir funii4iiiig la)ert, thuuld bednttedi on whcllier dwarf, half, or wh>de ttoiidunl treei 
ff all ilrrai-eil tim,^ (ui*^** "mI digging are ile«ire<l; then, with the budding knile, make 
til rnuiMl tiirra. Stiiue firth rich mould a horijtniital cut aerott Ihe nml umte thniugh the 
to be wrirked HI, in OTiler to riicniir«gr ■ firm womi; Irnin the middle nf lli 



hit iranttr 



cnt 



itctifin fit the aniiiul tupply of thoott Inr make a tlit ilnwo^anl |ieqirnilirtiU.ly, aw inch or 

imrrr long, p'Oig al«o i|uile thriHii^li tn ihi* witml. 
I'rveee«l with rl|»e«litiiin in take irfta >iu*\, Imbling 
the cuttin|[, ortcum, in i>ne hand, with the ihickraC 
eml iMilwanl, aiMl with the kinli- in llie titlirr kaml 
enter it alnwit ludf an inch or mnrr helnw 4 IhmI, 
cutting nearly half-way into lite wwhI uI thr thuo^ 

MMClier plant, to at to incor|»i*r4te with it. ! continuing it with one clean ■laiiting cut, alioul 

mo«t rrrtam moilc of |impagBlnm with li half an inch more abnvp the bud, tn der|i at !• 

Krult tn excite to a di .^lotitiun Inr motingi ■ L*ke off {Mirt ol the wovhI alniig with it. the wb<4« 

1 all other moilet bil, thit, wln-na iirtifM-r 

■m t4 Mock or batit it to be found, it ture 

d. 

nckt detigmed lo be tnn-arclied, and tlie 



/*r 4^711/1 9n bw mit-arrAinf. 
of lairnng, by thr common (T tlit prn- 
■ hich ihr t:ilat, nr heel, intendml tn Ihniw 
I, inOeait nf liring intrrteil in the toil, it 
i« Ihe wnod, ur bctwem Ihe wmMl and 



abnut an inch and a lialf l"ng- then ibrrrilT with 
tlie thumb awl finger, or pi.int uf the knife, aim 
oir the woody nart rrmaining to the bod; which 
ncftt detigmed lo be tnn-arclied, ami tlie done, obtervc whrtber the eyr or gem nf the b«d 
I which the byer or thoot it to be bent or l| ivmaint prrfrel: il not, a»d'a liCile bole apprwri 
fwaff^i tbcm, and put ID or uaited, mutt li %m that part* ibt bud hM lo« lU roul, aad 
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must be preparrd. This done, pl»ee the back part 
of the hiul or shield bctireen thf* lips, and with the 
flat haft of the knife, separate the bark of the 
Uock on each side of the per{)endictilar cut, clear 
to the wood, for the admission of the bud, which 
e!irectlv slip down close lictween the wood and bark 
to the bottom of llie slit. Next cut off the top part 
of the sliield even with the horizontal cut, in onler 
to Ic't it completely into its place, and to join ex- 
actly the np])er edg;e of the shield with the trans- 
verse cut, thitt the descending sa]) may immediately 
entei' the back of tlie shield, and protrude granii- 
liited matter betwet'u it and the wood, so as to 
effL-cl a living tmion. The parts are to be bound 
round with a ligaijaent of fn.'sh bass, previously 
8oaice<l in water, to render it pliable and tough; 
l>egin a little below the bottom of the perpe.idicu- 
lar slit, proceeding upward closely round every 
jKirt, except just over the eye of the bud, and con- 
tinue it a little above the horizontal cut, not too 
tight, hut just sufficient to keep the hole close, and 
exclude the air, sun, and wet. 

^inotfter methotf of budtUriP, 

Trees are generally budded by making a trans- 
Terse sectidn in the itark of the stock, and a per- 
pendicular slit beneath it{ the bud is tlien pushed 
clown to give it the ])osition which it is to have. 
I'his operation is not always successiul, and it is 
better to employ an inverse or contrary method 
by making the vertical slit above the transverse 
section or cut, and pushing the bark containing the 
bud u;)WBnls into its proi»er position. This method 
rery rarely fitil* "f success, because, as the sap 
flescends oy the bark, thp bud placed above the 
transverse section receives abundance, whereas, 
if it be plao<'d below the section, very little sap 
can ever get to it to promote the growth of the 
Dud. Oil rubbed .upon the stems and branches of 
fruit trees destroys msects, and increases the fruit- 
huds. Used upon the stems of carnations, it guards 
them against the depredations of the ear-wig. The 
coarsest oil will suit, and only a small quantity is 
required. 

Tn bud with double liffoturet. 

This is H new and expeditious mode of budding 
by Mr T. A. Knight. The operations are per- 
formed in the manner above stated; but, instead of 
or.e ligature, two are applied; one above the bud, 
inserted upon the transverse section, through the 
bark; the other applied below in the usual way. 
As soon as the buds have attached themselves, tVc 
lower ligalunts are taken off, but the others are 
suffered to remain. The passage of the sap uii- 
wards is in consequence ni ich obstructed, and the 
inserted buds begin to vegetate strongly in Julv 
'being inserted in June); and when these have a(- 
brded shoots abouv. four inches long, the remain- 
ing ligatures are taken off, to permit the excess of 
sap to nass on; and t^e young shoots ar>e nailed to 
the wall. Being there ]>roperly ex]iosed to light, 
their wood will ripen well, and afford blossoms in 
the succcedtni. Spring. 

V ^ra 't treet. 

This is a mode (-t' propagation applicable (o 
most sr>rt8 of of trees and shrubs; but not easily to 
very small under-shrubs, as heath or herbaceous 
vegetables. It is chiefly used for continuing vari- 
*ties of fruit tnres. A grafted tree consists of two 
parts, the scion and the stock; their union consti- 
tutes the graft, and the performance of tlie opera- 
tion is called grafting. 

The end of gn.fling is, fii-st, to preserve and 
tmdliply varieties and sub-varieties of fruit trees, 
endowed accidentully or otherwise witli pailieular 
qualities, which canjiot be with certainty transfer- 
red to their oflspring by seeds, and wliich would 
be multiplie<l too slowly, or ineffectually, by any 
ther mode of propagation. 
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Second, to accelerate the frnetififsation of tretik 
barren as well as fniit beanttf ; for example, n^ 

fiosc two acorns of a new siircies of oak, reeriveo 
i*om a distant country; sow both, and sAer Acy 
have grown one or two y®>rSf cut ooe of them over, 
and graft the part cut on on • common oiik of five 
or six y^ara' growth; the consequonee will be, tta 
the whole nourishment of this yoan{( tree « (i«e 
years* growth being directed towards nomiAiu 
the scion of one or two yean, it will grow nea 
faster, and consequently arrive at perfectioQ nick 
sooner than its fellow, or its own root left in the 
ground. 

The third use of grafting is to improve the i|ml- 
ity of fruits ; and the fourth to perpetuate fvietici 
of ornamental trees or shnibs. 

Materiah used in j^rafting. 

Procure a strong nruning-knitc for euttiiig flff 
the heads of the stocks previous to their prepan* 
tions by the grafting-knife for the scion; a mdl 
saw fur larger stocks; and a ]M;n-knife for veiy 
small scions; chisel and mallet for elt*f) graftiap 
bass ribbons as ligatures; and grafting elaj. 
7V> prepare grafting-clau. 

Grafting^laj is preiiareu etmer m>m ttiflTydk 
low or blue clay, or from clayey loam or biick 
earth; in either case, addin]^ thereto aboutafoorth 
part of fitrsli horse dang, ti^ee from litter, aad t 
portion of cuthav, mixing the whole well together, 
and adding a little water: Uien let the whole W 
well beaten with a stick upon a floor, or other hard 
substance; and as it becomes too dry apply aoic 
water; at every beating, turning; it over; and coih 
tinuing beating it well at top till it becomes flat asd 
soft. This process must be repeated mure or lea 
acconling as the nature of the clay mav require to 
render it ductile, and yet not so tough las lo beifC 
to crack in dry weutlier. 

Whip grufUng. 

Whi|) — or, as it ii wmetimes ealled, tonpe 
— graftieg, is the roost ^nerally adorned ioMi^ 
series for propagating Iruit-treei. #lo effect lUi 
mode in the best style, tlie top of ibe sto^ tt^ 
the extremity of the scions, iliould be nearir of 
equal diameter. Hence this variety admits of b^ 
in^ performed on smaller stocks than on anv oua. 
It IS called whip-grafting, from the method of flat- 
ting the stock and scions sloping on one side lo si 
to fit each other, and thus tied tc^*tlierinlbeBM- 
nerof a whiii-thongio the shaft or Imiulle. 

The scion and stock b«;ing cut oft* obliqody, tf 
corresponding angles, as near as the opeifatorsM 
guess; tlien cut off the tip of the stock obliquely, « 
nearly horizontally; make now a slit nearly uAe 
centre of tlie slofied face of tho stock downvardii 
and a similar one in the scion upwards. Tbe 
tongue or wed^like process, forming the nppff 
part of the slopnig face of the scion, is then inser- 
ted downwanis in the cleft of the stock; the inaa 
barks of both being brought closely to unite oaoae 
side so as not to be displaced in tying, which oogbtto 
be done immediately with a ribba^id of bass, hnm^ 
in a nc*al manner several times round tlic stock, sod 
which is generally doae from right to left, or in the 
course of the sun. The next operation ia to dav die 
whole over an inch thick on irvcry tide, from aboot 
half an inch or more below the bottom of tbegitfi 
to an inch over the top of tlie stock, fiiiisbiw the 
whole coat of clay in a kind of o\al globularmmi 
rather longways up and down, closing it efieoml- 
ly about the scion and eTery |Hun, ao as no lick, 
wet, nor wind, may penetrate; to prevent wbicL ii 
the whole intention of claying. 

Cleft graftintr. 

l*his is resorted to in the case of strong atocki, 
or in hea<ling down and re-grafting old trees. Th- 
iiead of tlie stock or branch ia first cut offobliqiie- 
ly, and then the sloped iwrt ii out ofcr borito» 
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•r i>i^ miiMlif nf (lit' il ifM-; a clrfi mtrlv • iiftt,t ^nf^mf. 

!•«■• I tii:; ■■ iimii*- «itli :i Mmil kiiil'i' fir clii- H-iol-|;r3(liii}; ii ^.-iin-tiiiifi {m irmtii'-il in tiurvr- 

lir rr>Mii il-ntnwanN, ut ii,;ht mi^li-* lo ihf rir* on \tM\^ ul idr i.ii*Uiil' n iiinu-il in ry \\ li.-n 

{Mr*, ijkiii); cult- lift l<i i' villi* tlie |iilh. tlir |>ni|H*r tlivk* nir ■-•«-tftri ; in ulni )i «.i«i-, ili«< 

• fl 14 ki lit I'lii It liv llif kiiifi*. 'I'lif M-inii . rnit (tl llii* «liilr Umiii Ii.i* )»• i-u iihini-'il i i ii« » 
.xfiMMl^ tm- utiiMil iin iiiiii Hiiii u liiill, i-»l , itiM-k liolli fur thv upiili* mul |Hjr. Jn f^-niTiil, 

• liiriii • I A «ii|^r. ii ii 1* It hhiiiil till- fi^lilli ! liuwrtiT, n |H<-if uI'iIm* i<hii i.I iIm- t|-i-v iil'iln- viiui* 
.cli ;l.iikir lilt (III' irtidf bull', uiiil liriiUKlit I p'liii« it mIi-i ti>tl, well fiiiiii<^iii-i] wiiji fiSn «, :«iii| 
e nl.-f i>n tin- iii^iilf. ]l i> tlnn iiiv^ rli.-it ti M-ion |i|.ic*ril unit m »uy ul'dif iTiim it't ».i\^ l>r 

■ •>! '1^ III .-pMii-il tiir il: mill (hi kiiilf bv- i uiiall Htiiik». TIum iitiiIi-iI, (iii« :in- jilniiii! «> 

lii'.i-i*ii, liif «!iH-k i-1'iH.'k liriiiU i||»iiii il. j iK-i'ii hi til riivrr llif liiill ni il<i«, uimI Ir.itr in.Iv a 

t'ru\rn ;-i>i/riri^. i few vyv% iil' (lir scniii iiliii\i- );niiiiiil. 

II art !|p i- .ifiili- :i<! tiTi il r>r lliick ilnrkt, • In a niiinlh .ifii-r ^nclini};. it i u) In- h«« itiniL-il 

vt\ 'i!:i'ii-li> «, nr lir;i>|iil ilitw n livr*. It i» . vIii-iIkT tlir m'iihi li.iii iinitnl willithi- kl t-k, \ts ••■*• 

iir • I ill' 11 ^f.tliiiii! Ill till' iMik nr riliil, rniiii i M*r\iri^ tiir |iiii|eri-i>» olid liii'l^, liii(, m {;• mi.il. il 

n !•• I •«- i'i». il' il Ni t«i I n llif liuik Mml uomi. . i" itnt »»fi- tn i-('iiiii\r tin- r\.t\ lur llin •• i itli* 

I ri|- • I i:i-:titii>K M |ii rl'.iriiiril mkIi IicM i-I*. ' f>r lunrr, liU llir };rwl( In' c >iiit.li(il) i-ti j'iia* i|. 

iit<-w!i.i! t.i(< r than till- iiiliLTH, ha llif nifiti'iii ■ 'I'Ih' tl.15 inav (ji-nrmll^ }»■ ijkra nil' in Jiilv ur 

•,i !• <:■'• i« till- tiMik um! WifPi] III' tin.' ftt ick .\ii;:iiM, anil j( (lif iwtnir luin' iIm h^Mtiiriv luti^n* 

k'l* • .i^il^ -•'[iir.itiil fur till' Uii III in^i( 111 uf ; ('«l ulini- tlw m'i m ^i't-iii\ In ri'i|ilil't in >.• Iikihi m 

liV ^ rxpiifiil: II ftw uri-kv Hl'lrrvMiilfl, whrii (lit* |riiti 

ir>'i I,- ■• TSt« o^vmiiiui, fir^t rut or mw nfl* j li:i«i* Ih-i'Ii tliii« |i.ii ii.iU) iinirt-il tn llivitii-, Nnil win 11 

I ut -I- «? I'k •■! Iir.inili titiri/niidillv nr li*- lln-n' i« i)i> iLin^ri i^f tin* M-imi U'ln}; lil iwtt uif li* 

I \*iV i1i< I ip «rii H'tli; (lit-ii lia\in;; tin* ui- «iiiil«, iIil' mIuiIi- nf tin* lii^.ttnrt-s iiu^ bv iLiiiuiLti. 

I'lit «i li i-l I nil tlitt. Mini vinifHli.ii «|itp. Y'w thtune Mti'.HM. 

inr!i J i-l • ti^l! In'.;;, frniiiii,; it n-irt of Si-ion« ari* lli<>i>i* kli-»'ii« uliiili, iii<i(ttl fiitli tlie 

r 4( III- I ;i I till* %|ii|H-, t<i r. M iiEKiii tbf vfock, toriii tin* \^fa\'i. 'I'Iiit hiniiiM br |;.ittK-rt'il 

if lb' •'. <k. .iiiil tlnii hum; lln* riiiti nf tbf fti*vrr'ftl wrrka li> fniv tbi' M'U<«i>n fur ^r«if(iii}; uiiivt*!. 

lib 'III 1% ly ««-ilp-, biniiiii); (In* fi.'iiiilk* nf It i% «li'Mn*bU* tliit llir Mp of ibt* Hiiitk »liiiiilil Ik* in 

•linj kin(' . «■! H« In k'liiiit (III* Mrimi bf*« bri^k nioliuii Ht ibr tiiiu* of j;i'ufiiii^; but by li la 

tiat I' 1 lb'- Miiiil '* inriir^ ibmni wbicb liiiii* tin* innUnf tli«* wiuii, if Irli 011 tbi* |mi t lit Iri'f*, 

1^ 'if -<i-u witli ibi* CMl «iili' ill-It llnr «ri*iiM Ih* tipinllt dtihiuintl, «||i-|-«.ii ibi- Mrmni, 

b!ii«M ..; •? ili*n l.ir inn'igb fur tin* «boiil- bi-inu j^mIIm n i| t-.«i It . tin* biiili are krpi luik, mul 

rvvl n, III (In- Inp tif (In- itnck; uinl ill liii« ri'uiiv milt tn nui II mit wIh'Ii pi.ii'i'ii i«ii (In- <kt-i4'k. 

mat b<- pill ilip-i*, Imui-, fitr, or lu i'l- %t-i- Srinn^ <ii pt-ars, pluin*, itini clii iiu**, an i-i<llc«:lri] 

ifkr Ui..--' sli'tk ti|- bi-jtirb. It i^ alir};i'i| -.ih ,< in tbt* iiiil nf J-innmi, or !•• };iiiiiin|; of Fi bnunr. 

iiiif.«^i* ^iii ii'liii;; tliM iiii*lb'i<l ill i-\|Mi^(l riii'V :iit' ki'pl afl'ill ii-n^lb «ii!ik iii t\\\ • aiili, ii'iil 

It, 'K ■' ib> iii^i.ilit i| «|i<i<i|<i tor two or tlin-r nol ••! tin- n'^i li nl iinHt (lil u-inlnl, « bub i» > 'im* 

«■ II. 1< (■ iii- Mtuii mil nf ilif \;M-k II) ti<i> | tinn*^ hniii IIm' ini'MI* ut Fi bi iiMi-t tiibi' n.niillc* 

fift«. 'i ti n iiiii|« liir wliicii i<i, (tin^ . <•! Mjiiiii. Si-i-»ii«iii wppb « ntv i-ulli r->-il -4ii,t tim^ 

l« t'l ''•* I* ••*■} III ibi- s\ Ilk HI' liriint-fi, uinl in Frbni'trt, nioI p*it in li iin ibi- iii.ili!|i l-i tlu- 

I c«i i. ■lo-ii mill il« kii>int« lii I.' IK' of till- . tiitl nf Miiirli. In Jm1% |;r'ltiii^, lb<- k.i hh ai« 

I tiM-il a* ;;ii(ln'iril. 

mi lb !i<«ribl<<i wiiip ^t-iifliiip. Init ilil- In Tr«ipi-i't 1^^ tin* ili-iin- i-l cr.'ii^j^. lb i«* 

>f ii»^ ,>-il-. Hull III! ibi- «iiii- nt ibi' sliirk. In iitii-lii « •■! Ill •■« mimI ^bl'll^M w bit-li .•■ I Hi: ■■- i 

Ihii I ,; •biun. |i 11 p..ir(ivi| nti M.ili lit jii-«i (III- ^ri'iiit'l, .«im1 I «!•• 1 1 illi «'ii ! otii-, 

I Iiil 1. I I 1. i..f-i«-«, jinl « iiiii-liiiti-^ III III ibi' 1 r nr.ii It mi, mi lb> • .iltb'a >il> l.ti , liii. .•' .1 «i ■ 

« ii.i '.I ill t|iiil« ii;» III ibi- "jMii- (|-if. . l'it> hi '*( triiiliiiit li [*l iilnii- I •••11. r.>- 'I lilt: 

I'.li 't •!;• -11 lli-iki- p:iri« ol ibi' iif.iiK-|ii-« bii4iii-|ir« ul ii«iiii-i« ti'i • «, ulmti .11. .\ i.niili 

w ii (•lij (•• lnr>.i«b (In in jil dr ii*it •liltii nil In piii,ii^.ili lit 1 iiini - •, u bi n 1 • i lim-.^ ••.• 

. Ol< n abilM- • !V Ibi I'.llk M'ni J 111- llli f^l ••Itinl, ll .<i < !•!• i.l il!t , ii| fliii I •• IV , I ■»i|ii| 

. .11 ■! fil lb-' l-i'4i I' •*:,>! I'f lb" «• I- Willi I III til in iiiit p 111, Mill ill' 1 1- I III- <■• 'III I ••■ *■, 

,ii-1 «• M-m- b-> p iv^i'ib, tln-ii j nn nml (In- • I'li-oiiit ol iii--|ii-i.il \\ I ^A\ I'.'H.f 

• It b, mill tii- lir ni tiilii t»,i-.«, mi.l lln- tburari i n1 -i Oi nn «(• m, .i* nn; ii « .i.i- ii •!> 1 

H-i II III iIm* 1^1 1 il, ^pr ii-i'. :<ii-l >itii: S.i. 

S.itUr TTifl/ilH". "riir ill'lC- III r iVi.^i tl|i 'I |>liS n.i!.- |'» itn 

I !•% l'ii'*t t-ntllii;; ibr t>>| <if ibr tin* miIi* kIi ni|« iI p) ••.'%, i i'i i l!ii-i ti in ll, ii 

■'.i-liki l<rni, till] Mill tpiiliiii;; Up «iiiiiniil« "I' in nn «!• iii«, -dii' I'K tii- =1^ b .i-i-' '1 . ii 

<i ll, Nlnl lliiniiiti,; iilfiai b li.ill di ol hnb- h|| • its b' m,; • I'l il, ili • • ,:■ • --l 

ii i« 'ill II pi ir> i| oil Ibr tki'i !>••', j ftlrmbl br pl^■i•f:l'•! I In* t*' "1' ' '' ' ' ' ' '^ ' •% 

I • ll b ti'li , anil llii' iniirr b n k« m i- 1 •ii(iii,;« li mii (In iii-iib r pi isi' 1 <. -• i - > "•' '!• 1 • 

■ I ill- *iili- iif til-- Murk, 111 III rli'lt Ml fnll iiinli in, iii<^i>''r '.b-il, *>• n'.- ^ ' ; 

i« I %• r-T •I|-tiii4;aiiii iLiiiilti'iiit- iii'iilr buik, il lo-it I i m ^ t il|ii« ii |i: '■■.■• . •> 

■t .. uii.ii palti'it ut llo- 4(.itiil.i|il );i4iiiil.ir in'i*! 1 i-i l»-i«» r.« b iw -••. ' • •!, 

I; !■ rf!« > •'•■•11 jtili tin iir.iii^'-livi'^. .ii^il ulniiri-lln 1 • (*pi *■ ■ ! \'-' '-, ■' ■ '■ ; 

V f', A\ It iinki-t a ll iioS'itiii- fini^b, nf *p"i'j;* •■•i-'ii, •• ^ ili; ' ■' I : •■• ■' 1 • i • 

: • ; * I '.III- •tiirk, uliiili.bt ibi* ntbi r |it-|ii->l tk-uni, (bi* t':!''!'^. ■ I •■- 'I I 'I '••* 

.. 1 '11^ r in .lilt 4 bl.ivk «« 41, .m-l « 'ilirdnii'^ liiolln I' pl-tiil, •'b n i t i ;i..ij;-n -I '. I ii : 

' •! ,i « .«• |i «1 u till bai k. I br st-^i k* {■•r Vi .tr, m in jil.nii • » In. li ^i ■ ■■• I • ■ - 1 ■ . ■ ' i. • 

,» iM- \i, -lil. II I Ik* iirii b lliickrr (lijii 1!k* wiHiilntliii I -i ^ii«i'i. 'i 01 I I ^ ■ ..•■ 

•r 14 * •■ I '•« III iv Im- iii*cri( li. «lii< ii an* • •••(•(•■■■•lit ^1 < • u. -, .i« • 1 >' ■ > 1 

.Nii. •> jrt*a*iK'if'tiriln;^. «-\nlu-*, miiIi » "'il i* bii '•• ,.l 1 i 1 1 , ■. ■ .t - 

.« p : : III- li «i(ii u iliiiiil'lt 1, u*ii| ft itlir^ •mill- ■ bii^wni^ii I 1 ■ m . |lii«i«''i 1 , ii 

M( A. I*. « «Lit lit tbr Ifitliiii of till- «l>ip>-. pli* ol ibi- ill io>' ••! iiiiiiii,;^ •! t (■•i . '•< • 

-fl« • «t •! l.ii iiiii.tiiii*iil.il tm^, tilieri. llic mt- niant «iit«i>t li r*. w* mil -, >> . V> 

t ^•<L Mc «il tlic Mluc iiu;. k culliiiut ul «liit:li «ill cin* aliii.ikt «'. ^ * • ^^^.iig 
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and eflpceially if removed from the mother plant in 
winter, wlipn the sap is ut n^st. 

These ought aiwHys to he cut across, with the 
smoothest aiul soundest section i>ossihlc at an eye 
orjoint. And us buds are in a more advanced 
state in wood somewhat ripened or fully formed, 
than in ffrrming wood, this section ought to be 
made In the wood of (lie growth of the preceding 
seuHoii; or as it were in the point between the two 
growths. It is a common practice to cut off the 
whole or a part of the leaves of cuttings, which is 
alwavs Hticiided with bad effects in evergreens, in 
whicli the leaves may be said to supply nourish- 
ment to the cutting till it can sustain itself. This 
is very obvious in the case of striking from buds, 
which, without a leaf attached, speedily rot and 
die. Leaves alone will even strike root, and from 
plants in some instances, and the same may be 
Slated of certain flowers and fruits. 

Piping. 

This is a mode of propagation by cuttings, and 
is ailopted with plants having jointed tubular 
steni«i, as the dianthus tribe; and several of the 
grasses, and the anindus m:iy be propagated in 
this manni-r. When the shoot has nearly done 
growing, its extremity is to be separated, at a part 
uf the si'*m where it is nearly indurated, or ripen- 
ed. This operation is effected by holding the root 
end b<'tween the fing(*rand thumb of one hand, be- 
low a pair of leaves, and with the other pulling the 
top part above the pair of leaves, so as to sefKirate 
it from the root part of the stem at he socket, 
formed hy the axillae of the leaves, leaving; the stem 
to remain with a tubular termination. 1 hese pip- 
ings are inserted without any further prc{}aratiori 
ill finely lifted i*arth, to the depth of llic first joint 
or pipe. 

To inseit aiUingB, 

Cuttings, if inserted in a mere mass of earth, 
will hardly throw out roots, while, if inserted at 
the sidi'H of the pots, so as to touch the pot in their 
wli:de length, they seldom fail to becrmie rooted 
pluiils. The art is to place them to touch the bot- 
tdtn of the pot, they are then to be pluiigi;d in a 
hark or hot-bed, and kept moist. 

To manege aittingt. 

No cutting r j<iuires to be nlanted deep, tnotigh 
the large ought to be inserted deeper than such as 
ai'e sniull. In the case of evergreens, the leaves 
should be kept fi*om touching the soil, otherwise 
.hey uill damp or rot ofl'; and in the case of tubu- 
lar stalked plants, which are in general not vcrv 
easily sti-uck, owing to the water lodging in the 
lube, ami rotting the cutting, both en(*8 may bead- 
\antageoiisly inserted in the soil, and, besides a 
greater certuinty of success, two plants will he pro- 
duced. Too much light, air, water, heat, or cold, 
•re alike injurious. I'o guaitl aeaiiist these ex- 
tremes in tender sorts, the means, hitherto devised, 
is that of inclosing an atmosphere over the cuttings, 
by means of a hand or hell-glass, acconling totturir 
delicacy. This presi*rves a uniform stillness and 
inoifttiue of atuiosphere. Immersing the pot in 
earth has a tendency to preserve a steady uniform 
degree of inoi.-lui'e at the niots; and shading, or 
pluiilinglhc cuttings, if in the open air in a sliady 
siliialioii, \ire vents the bad eftects of excess of 
li^lil. 'I'he only method of I'egulating the heat is 
oy dcublc or siu^'le coverings of glass or mats, or 
hotli. A hand-giass placet! over a bell-glass, will 
preserve, in a shady situation, a ver}' couslanl de- 
gree of heaL 

What the <legree of heat oai;lit to be, is decided 
by the ilegree of heat re(pii.>>itc for the mother 
plant. Most sneciew- of llie erica, dahlia, and gera- 
nium, strike better when supplied with rather 
more heal than is ret^uiskv wm: the grov % of ihe&e 
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]dants in gi-een-honaca. The myrtle tribe uhf 
camellas require rather less;^ and in general i 
lesser portion of Iwat, and of every tiling else prr- 
per for plants, in their rootetl und gi'owmgfeUti:,ij 
the safebt. ' 

To sow feeds with atharUa^, 

Tliis is the first oi»eration of rearing. When 
seeds are deposited singly, aa in rows of beaiis i.r 
large nuts, they are said to bo plantc<h iiherf 
dropt in u*imbers together, to be sown. The oiie> 
nition of sowing is either iM:rforme<l in drilK 
patches, or broad-cast. Drills are small excara- 
tions formed with the draw -hoe, generally ',a 
straight lines parallel to each other, and in dcirtS 
and distance a[iart, varying according to the site <•' 
the seeds. In these drills, the seeds are strcvi'l 
from the liand of the operator, who, taking a srosii 
quantity in the (uilm ofhia hand and fingers, regu- 
lates its emission by the lliuinb. Some seeds «ri 
veiy thinly sown, as the pea and spinage; odaJi 
thick, as the cress and small salading. 

Patches are .vnall circ'.lar excavatioos di'!« 
with the tn)wel; in these, leeila are either so4n'r 
planted, tliicker or thinner, and covereil nyifc ■ r 
less, according to their natures. This i^ the tacji 
adopted in sowing in pots, and generally in flv^r: 
borders. 

In hi'oad-cast sowing, the operator scatters ihs 
seeil over a considerable breautb of surfkcr, yrv 
viously prei>aix;d hy digging, or (Otherwise bcis;* 
minutely pulverized. The aced i« laken up m 
portions in the hand, and dispersed hy a Larizon- 
tal movement of the arm, to the extent oi' a irisi- 
circle, opening the hand at the same tiioe, ib-i 
scattering the 8ee<ls in the air, so as they nuy fsll. 
as equally an possible, over the brt^adtli takcttiBl<* 
the sower at once, and which is generally 6 fect^lltf 
being the diameter of the circle in which hi>hswl 
moves thi'ough half the circu inference-, lo luving 
hroad-c;ist on beds, and nairow strips or bonlcn. 
the seeds ai'e dispersed between the thumb i&J 
fingiTs by horizontal nioveiuenls of tlie hitulis 
segments of smaller circles. 

Dry weather is essentially i*equi3itc for Mwint, 
and more especially for the o| K-ration of eonTlr<| 
in the seed, vihich in broad-cast sowing is t!oM 
by ti'eading or gently rolling tlu; surface, andllurs 
raking it; and in drill-sowing, hy treadirtf ia the 
larger seeds, as peas, and covering willi twrrAn 
smaller seeds, sown in drills, are covered widiUie 
same implement, without treading. 

To phmt thrubt antltreet. 

Planting, as applied to seeds, or seed-like ndii 
as potatoes, bulbs, &c is most Ireqiicntly iiert\rc>* 
ed in drills, or in seimi-ale liolefr made with (^ 
dibbler; In these, the seed or bulb ii dru^tt fr:<n 
the hand, and coveivd with or withimt trt-aiiib^i 
according to its nature. Sometimes nlaiiii^g >* 
[icformed in patches, aa in |Hilb or bunli-rk.-3 
which case, the trowel is the chief in stiiunenlusri 

Qui lieu nx is a motlc of plan ling in ro«'s, ^y 
which the plants in the one row are always ^-i* 
posed to the blanks in the other, so tliat «beii > 
plot of ground is planted in thia way, the liUaU 
a[>pear in i*ow]> in four directions 

iManting, as applied to plants already origira'.c<l, 
consists generally in intictliiig them in the i-^d 
the same depth, and in the same position at titi? 
were before removal, but with VHhous eXeei<tii'*->«> 
The principal object is to pieM:i*vc tlir hbrta 
roots entire; to distribute them equally Mitmnd'J^ 
stem among the mould or finer aoil,'and to («» 
serve the plant upriglii. The plant s)i>^il«1 ii>ii*« 
planted deeper than it atoo«l in the auil ln*furt i*^ 
inoval,apd commonly the aaiue aide should be Ul< 
towards the sun. Planting ahoitid, as much as im^ 
sible be accompanied l^ abuEuiant wateriafr ■> 
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p«1^r 1 1 finv^Iiililp lhi» anil iifiiiit ih** nwil«; aii«I ' Min-mi:, I 'r»i-i,ii,i;, niiii'jj, sm! r innninntinn: sml 

• li» rr ihi- • ••! i« ilo', or tfii n tt.if i'I.i%. it niM« \n' i«i iii.int r.i«. i. l!ii aiI'IiIi tii mI' iii tmiM- or ri<ni'i< vi. 
|t« if iriii<- I III ilii* tM'^iiifiiiii»i<t Mil wjthir, III ^:ii - jrmnli'i^ In tin- i.:iiiiii- i-l ih*-« il. :iii'l (il Hit (n *ir 
ij* ii«, .mil HI t 'r'-M |i1iiiliii;;, nii <lr% % mI*, in mII iiiHi-iti-il, .mil ;ti r iiilni^ .ih |)|f •.itnr iit^i lif m nfirn 
Pjirn i>i4*h''i' ilMi-ri^ :iMl<iiiiii, uiiilrr, ami spring. ^nimiil, iir|i itn-ir ||'<(-liiii(m-« 

7*a -.riif rr ^11 ri/r* '11. Tlii- ii-iinn i| i«r iIm* | l.int i% •^rnfriUr i-fft-rli-.l 

Wdti rin^ 'itr>iiiii« n-ii'iisili' in p.m! n« Tt v.i- . Ii* ]ri<i«i iiin^ th<- • .nlli :ir'iiii,i1 ii, zinil tti< n iti i»iri^ 

pw;< ^i'lrji i«< <t, u% klliTP'iil tii{iliiil« ih a tjniH m^ . il ••ul nt tii*- «iil wiiIiiIh Ii.hiiI; tii uW • .!«• % :iiimi!- 

•fi;--, I* *'t{»|i «rf t'l iirwl'i tr.iiisttl iiiti'if |il-iiilv f«'r inR J«* innili us |tii«<.iMi in •m- ik. <i liimw*, if 

k«* ••ir.^ ir-ilr iiivrli, :iiiil kt riiiM;: r|i*Mii :lic li-»«f*% mlf ru im* miviii iIp i • -t «. I>i l'i<- i •••■ nt •■ ■. I. 

r«t' ti-^i-4 iMr-v Orir •;ciifr.il nil*' Mi4^t III- rtcr k>-{it *ffi|liii',j |il.iiit«i, iiifiil\ iifi-iiin^ idi- »;i nli-, :i;i I 

II niiii'l i1iiiiii|» ill'- i-iii|il Tiiiriil 111' uali-r ill II ^^.tr- r^i^ni^ ilif |i.ii«i m i-t •■ iTiii m tttin-fitii-t jinw miM 

flt-fi, l!ijii il, M\irlti wiili-r tlft* li»|i nr ifavi-» ul" a »iiPK-i-; Ktii in ii n* '^I'l^ l;ir'^i-r |>lur*,ii is iin i-s 

(iliiit «li«-ii till* »iiti ft)iin<'V All nMti'rin^ vIi-imM •>.ir% lo ili^ u in n- It kiiiixI tin- jiL'i'. 

•• r*r: i- 1| -mi m ilir •■%rniti{; iir i-:iriy in llir iii ii ii- In « Miii- r.i»i-H, iIm pl.tiil m i% li>- lilli il w I'h i >■ ill 

in,;, 'ml* *s it !>r r itifiri«-i( to «at«-riti;' tin- nuili, in nt riilli, i'-'iiI.himmj mII i'« |i -t^. i\ in c- r-t *K-- 

«!iir!i i^«t*, lnn«|ilniiti-il |il.iiil4, ainl mIIh-i-^ In :i triiu*-!; iml in flip r«, :i* ni I:ir^i- ^'nn'i 'ii tn' •, 

rr-MiPi* «itr>> iiii\ hi* »titrti'<l mI N'lt tiiiH'-, ainl il il iniv Im> ii'>i r-N^uv t>i riil itii* i in'^ .•! :ii--i'ii i 

ill- 1 an- ftJinli '! Inmi (lie ^iin, |lii-\ n •%\ mI«<i Im-w.i- •liot:iiiri* tinrii iIm* li) in' '•n-- \'Ar tulKir ti-i:iii« il. 

I'ff-! i»' r ill" ir ! fji*. Wnl'-rmj; ii*» r tip- t'ljn i» in 'iii|>-i l<i turiii^li iIm m viiili \iiiiti.' f';>iii ••. i ••■n I'lU* 

|>- r1 .ri.i' >l « lll( llir r 'V. "r ili«|H'ii^-r Ht(:tfli< ij I'l iIh'III I'l •Ii|iiiii|-1 (lit rliih;.*!-. Ill |ii<l« )• «« rill ii 

fh- *[« 111 -1 'lir Hiirrriii};-|i il, 'ir liy itif ^\i iiii;i- nr in ri-«sir« , :i^ lln- ludt^ IiimI liiill I't i-ti\li tut} li'- 

iT.^i'.r \V.ii>iiii^ lln- ri»"l!\ I* 'ir*! il itu- witli iln- pnintiil fiitin-. 

r ■••■ In:! in I'l'- ca«r nf HMtrriii^ |i't«» in lii«li*, aii'l iu iii,''rfitt'- fi'iiutftr K it-h'.t: r». 

wh'Tvilir lailliii Imnli'Mi il. it IM 'I'ini* villi tin- Tlii-rc :ir«- iu>i li -•>liii,' iii"i|i s nl inn li r.iiin • 

■i:«k'<l •jimit. Ill iii'W ImiiI Inrf, (If liiMiii Ilia liiiiw plnrilH in llii-v lini|i|iii);i, iLi* I'nii ih hy jitiri'i^ 

|a«r.Mtl l«.ll, am] 111 illit4«y bilirtCi', llli* MrftiT b.H'- tin Ml llili- |H rili.ilp iilli . il« III (III- |-:4»i- I'l llic 

nl ni«« '•' N*li 'iiilM^i->ii«ly uvil. iH-itli, iin<-, ^cc. |il.i:i|i il in iIm- ^ikihhI; mil tin: 

\IaTi« klUSr-ticr 'p* nr*' I iM, or firnlnt'i-il nf %i-r\ m-«' mhI is liv Intint; tlir iilint^ in |i -u, .iinl ii.i-n. 

I'^Lfi ir ij>i.ilii«, f . r unlit • if wiiiiiin^. l^-tt'iii« •1<u'in;* «ir w illi'ir.iM i'.^; <tii-iii .d jil- i<'iif. \« Ur 

M»>i raK>i.<^« jn* iifli-n li.inl ami ^Min^y, tni-ni|i^ »« rf<i|ii rts tii •■•>, flit- i<n,; ^t ri ••{•<, :<iii| v itti l.<i 

•£■■] r^tli**!* t it-i n<>l %Mrll, itiiiiM.f ill r i}, i-aiititluw- \t'*n r:in . .in* |ir'<iliic-i| tn tli*- lit <t i:n 'liml; lii|i pi 

rr* lii" iff, ail'!, in U'lH-r.il. in iliy *iiN. I'lijii-ni^ T-fjini lii lii-ifj i i% pIiiiU .ni I «.Iiim1i«. wliiihii 

• •l**i'"jj* iM Ihi.- I \> iiiii'^«, iiiiriii^ I'll' 'Irv M-:t*iin, ■ filiiiMn-, •« iln- "li-.tw 'h-; r\ :ti.it ki-lii> ^ •'•( j'l. i-r 
«"*.l! \*r •1'ii'p lli.il fii|i.i-«t III »iirriil> ii(-%, wtuili •irii iiiii ii'il, a< tin- i'«> .unf (ti*- {i'-k, idr- J iiii i n 
m-T I' lUini III the K-^i-tMlil' « |iriii|iir' il Ml llii- lnw 'i\ fH lit* iiim t imii^i iii> iil nn'li'itl. \\ U |>-Iir^-' 
c •'intii-fl, ,ipi>| III ilii- M.ir^ti <i:iri!i'ii<t at I'li'ii; iiiul {i i1^ jp- iitu li, th' pi-nli. iti'-i[«. l':^, Kr viill-n - 
in lliift rt -iiilM at llli- til };iiiiiiii^ ami l.ittrr i'liil nl ilnn inli i:«lili ri>i|i«. \ iim ^ :ii.il '>• i liii'''iii , 
!'»«' «ra«-'ii. «%li''n .I'lUi •! iiiiIi' «ii;i{i|i> ■) vi'li u.ii-i *• >\ m:i-.<ii<- 

I'll* «i4tt riri^ (lir f i|i.i;;;i> III' «ni:ill ln'i'«, t'> iiri-^ in a liij-inl ^liilf, fx iHU lull .i*i\ hih 'Il •,■ mii'y 

vpfil (li>' i-ii'i'i :i*r fit iiisi t H. nii'l i>t «>i|.i •* liiTni'v, i>l ni'i'ihl. 
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general use in Scotland. In screening with nets oF 
■iiy kind, they are always to be left on niglit and 
duy, till all danger be over. 

'J hi stime by lonviut tcreens. 

This is effected either by pl.'icing moveable can- 
vass cases over or around detacheil trees; portable 
hand-cases over herbaceous plants; tents or ojien 
sheds over the forests* productions; or frames or 
sheets against trees trained on walls. In all cases 
tliey should be placed clear of tl\e tree or plant, 
eitlier by extended, forked, or hooked sticks, or 
any other obvious resource. 

7'o nu'se and mamiee fntit trees. 

In the removal or tran«nhintation of trees, gar- 
deners and nurserj'men are gciier.dly ver)' carelrss 
and inattentive in taking them up, and care not how 
much the roots are broken or lessened in number, 
provide*! they have enough left to keep tlie tree 
alive; the conse<iui.>ncc i«, that altliough the 
branches lef\ on remain alive, there is so great A 
deficiency of sap, from the loss of roots, that the 
vessels c:innot be filled the following spring. 

The roots are broken or cut off at I'andom, and 
generally diminished more than one-hMf, or they 
are doubled back and distorted; and, if there be 
enough lefl to keep the idant alive, it is thought 
quite sufficient; and, by these means, the appi'ar- 
unce of blossoms and fruit being prematurely pro- 
duced, those stinted and deformed plants are sold 
as lialf or full-trained trees for four limes the price 
of others; and when sold, they ar« again taken up, 
and the roots treated and diminishea in the same 
careless manuer. 

Wlien the soil of a garden, wherein fruit-trees 
Are to be planted, is not naturally conformable or 
congenial to the first principle, it must be made so. 

The toji of a wall should be so formed as to 
Jirow <)fl* water; for otherwise it vill generally be 
Jiun^K'd, which i*enders the trees unhealthy; and, 
uhen the substance against which the branches are 
fixed is dry, the temperature on all sides will be 
more etiual. 

Ill prepanng beds or borders, due attention must 
be paid both to the soil and subsoil, as each equally 
aflects the lieallh and fruitfulncss of tr^es: and^, 
principally, as it rt'tains or discharges water, — 
stagnant water being at all times particularly detri- 
mental to the fructincatioii of trees. 

For peaches, nectarines, &e. a border of 10 or 
12 feet wiile will generally prove sufficient. In 
eases where the soil has been too close and reten- 
tive, and the roots apt to ^row deep, on the sub- 
stratum, lay a stratum of six inches of the common 
soil of the garden, and then form a stratum of 
about six inches for the roots to run and repose in, 
composed of two-thinl parts of fine drift sand 
(the scrapings of a public road, that has been made 
or repaired with flints), and one-thinl part of rich 
vegetable mould, Mell mixed together; and the 
better way to pei-form tliis is, first to lay on about 
three ioclie»«of the composition, and on this place 
the roots of the plant, and over them spread the 
other three inches; £nd cover the M'hole down with 
from nine to twelve inches of Uie common soil of 
Uie place. 

>Vhere it is not found necessary to form an arti- 
ficial substratum, it will be sufficient to rcmuve the 
soil to the depth ot fifteen or eighteen inches, and 
there lorra Uie stratum of the roots, covering- it 
down with a foot or nine inches of the common 
loil. 

General motle of planting treet. 

The operation of inserting plants in the soil is 
wrfonned in various way^; the most general mode 
recommended by Marshal and Xicol is pitting; in 
• hich two persons are employed, one to o|)rraie 
ou the soil with a spade, and the otlier to insi;*'' 



the plant, and hold it till the emth it pot round H. 
and then press down the soil with the foot. 

The pit haying been dug for several montht, tlw 
surface will therefore be inemsted bv the rains nc 
])robably covered with weeds. T^e nuu first 
strikes the spade downwards to the bottom S or J 
times, in ortlerto 1 josen the soil, then poMhes it, 
as if mixing mortar for the boilder: he next lifls 
up a spadeful of the earth, or, if neeetsiiy, S 
spadesful, so as to make room for all the fibm, 
withoHt their being anywise crowded tc^;cther he 
then chops the rotten turf remaining in the bottom, 
and levels the whole. The hor now places the 
plant iterfectly upriglit, an inch deeper than vfaea 
It stood in the nursen', and holds ii firm in that 
position. The man trindles in the mould gentlv; 
the uoy gently moves the plant, not from side Vi 
side, but upwards and downwards, until the fibres 
be covered. The man then fills in all the remaio- 
ing mould; ana immediately proceeds to eliop sml 
poach the next pit, leaving the hoy to set the jilsnt 
upright, and to tread the mould about iL iliii, 
in stifl^, wet soil he does lightly; but in sandroi 
eravelly soil he continues to tread until the soil rm 
longer retains the impression of his foot The 
man has by this time got the pit ready for the next 
plant, the boy is also rvadv with it in KisliaDd,n4 
in this manner the operation goes on. 

One general rule, and one of considerable iis- 
portance in transplanting, is to set the plairtortrec 
no djeper in the ground than it was originalir— 
deep planting very often causes a decay, if nX 
sudden destnictioii.* 

More expetSHoiu method. 

The following mode has been practised for fiuiii|[ 
years on the Duke of Montrose's estate in SeU- 
land: — The operator, with hiss^iade. makes 3 cats 
112 or 15 inches lonf^, crossing each other in ibe 
centre, at an angle ot 60 degrees, the whole lismj 
the form of a star. lie inseits his spade aerM 
one of the ra} s, a few inches from the centre, sod 
on the (.'de next himself: then bending the hsndle 
towards himself, and almost to the groond, the 
earth opening in fissures from the centre in the di- 
rection of the cuts which had been made, he, it 
the same instant, inserts his plant at the point 
where the spade intersected tne ray, puiliiaj it 
forward to the centre, and assisting the roots is 
i*ambling through the fissures. He then leudo«B 
the earth by removing his spade, having pressed it 
into a compact state witti his heel; the oiieration ii 
finislied by adding a little earth, with the grasi 
side dowii, comidetely cover ug the fissures, for 
the purpose of retaining the moisture at the rootj 
and likewise ar a lop-dressine, which greatly ei^ 
courages the plant to put fresh roots between tke 
swards. 

German method of forcing treet. 

With a shar)) knife make a cut in the bark of 
the branch Mhich is meant to be forced to oear. 
and not far from the place where it is conDCCted 
with the stem, or, if it is a small branch or shoot, 
near where it is joined to the large bou|h— 4Ik 
cut is to go round the branch, or to encircle it.aiul 
penetrate to the wood. A quarter of an inch irom 
titis cut, make a second like the first, round tbe 
branch, so that by both encircling the branch, s 
ring is funned upon the branch, a quarter of sit 
inch broad, between the two cuts. The bark be- 
tween these two cuts is taken clean away, widia 
knife, down t(^the wood, removing even* the fine 
inner bark, which immediately lies upon the wood, 
so that no connexion whtitever remains bctvees 
the two paits of the bark, but the bare and naked 
wood appears white and smooth; but this bark ring, 
t\} compel the ti*ee to In'ar, must be made at tlie 
time when the buds are strongly aweUiiigoi'brc^k* 
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** -I i- ■.■ '•'•■• I III "I t II ml h'i'iiiIii *-•' i!'i^ III ^ III - I' II III I 'o, jt'l I <p- 1 1 ilK I I «li II II II (■ii- 
.l-.i.! >, .III • I III! i.p III 4 I M^li s:.iii I r till I •I.iii^li'i.: iip.-iii III 4 pl.i<r, .i'tii'-i| I'l I 'i ! 

,^1 ■ I. ^ ll ^\ I. I'll It »i|. t.ll I rf« p iS'l'lj- III ■ i|*- ailiS-* li, 1 ., Ill I l.li* \l II M I'll l|i .ti.lil^ llnl II, . I' 

' Il W itll I II. .« : lK\ 4t I i. Ill .11.1 1 l.il II I- \i r\ hIi . I I.| IiIiI'- ;, .4l|-t id l \.l'l ll i I llli Sn .. 

» ll, ;!i .« I l|i«tii.; ll *H III ai ilii-i.tHt- uii'l i!i>i ^. il < ■«. nt il" «mI I. ii.f 

-.. '. I ) V : 1 1- 1 I iii^ I jii l-illt ll'-. IX' I I lift- iiin-l a\.*iiii,; I < III* >i]i ili '' ••-id' f i n il. 

. ! » I . « .1 I 111 ti-ii t iii<-ii' 1 1 Mil 4 :iiiil I'l'ii i-«. l* I .' •' ■•' • ' ' .' I 'i.;r I.' .'» < i*r 

- ll k'l .11 ■« . . -kI ll l!-i •< 111 in «ir I l!ii- .\ ll' ' lln li > • -'niri •! Ii -ni in 4i i mi u- 

■ I • I 'll! •• - .• ,tift.iiili- tii i.i^ wiiii 4 t >ik, I ill III "I 111 i*«. wliit 11 •'!'• 1 1 • liii |iiiii !i ii« .ll li. ■ 
I '•• 4,..i !•-. Ii.<ik, II ! ii iiil- I • III- I- I 11 iImiiiI'iI I iii« 'I.I 

1 I ■.'ill 1 1* I t ' * III !lii- l:i-i s lllf t, . <t I- I I ■•' !• ill •!• •! !i\ -• I .i^.i •.; I'l- «!• Ill .I'll! ■■! .i.-ii h- • 

\ a: \ • •* I .-III, ! »«!' ll I I tin- t'lilil, «: ll • I i-l I'M '1' i-» » I ll ill •■ I -p' I ; 4 'I mi J-"ii ^ «.. • • 

.1 '. a,.i ( iHi'i'ii .11 <!; Mliii ll, "1 I 'iiii ■■ , .1 lid I III ll to ill • '!- • r I'l- ;--ii pii..!-. \ •• 1 1 • - i. . 

» * *,;.i. .»l III' t i;l«'ll Ji-«'i {il"M'l' 'I tin ■•" ai i| Nil 1 III i ii:i- i.'l Tn fiiii-'iii.^ •■! '.it 

.. , .« .:• -! «i .'ki I i -«•< ii 1 1 ip.ti *, Willi 1 .11 1« iipiiiiiiii '•% w ••!ni..j »i:;i i. i,..» if:«. i 41.1 .,- 

• . • ... II. 1 1 •.. .< ll.-.L...!- .. -t..l.. ..I...I _. .. .1 •-.. .'.I'.l.iil ..I kI.I ...- 



I I • I . ■■ • 

k t. .. ■ •' I -1. ||> liiii Iiiii'- ll till- kiiii!» t- ill ll u k'l >•! « ' I' < I "1 ' '111!- I- li' • 'I .* I-l •<- - 

- 'I «• It I il- ^« ;i, tli< 1 1 (lip i| Jl t lit-- * «ill iir I'll •« |i ^ I III' ■ n.:* "I > ■* ' <* 

'-.i.ii,:, 4..1I will t illi« illi iUli.it I'lii^ \\!i-i-iii' III' I- ll k I* il'ii\f I iir ii«>ki'l, ll 

iMi^lii I I III' I • i:i '* ■--!• 

I ll . il •>!• '1 It I ll I I s .«|-i- 




. f» I ... 

't ! k • p« till ^i-.tii'il .I'l-i'il llii'iii III fill III «• 'iil'l til- III h<itiii-. 

.Vr, il ai-tlvu liitlj 'jLiTL .4 -Aick. Tlic i^i.u. iu-i« lii' c>tik«liliiti.iiial, ■ikH'i; i'-*'iiol 



«94 



UNIVERSAL RECEIPT BOOK. 



fenslve niAtter in the soil, or local, triting from 
external injury. In t)ie former case, improve the 
soil; in the latter, employ the knife. 

The mildew may he eas.ly suhdued nt its first 
appearance, by scattering flour of sulphur uiion the 
infected parts. 

For the blight and caterpillars, Forsyth recom- 
mends burning of rotton wood, weeds, potatoe- 
haulm, with straw, See. on the windward side of 
the trees, when they arc in blossom. He also re- 
commends washing the stems and branches of all 
orchard trees, with a mixture of ** fresh cow dung 
with wluc and soai>-suds,"asa white washer would 
wash the ceili'ig or walls of a room. The pro- 
raised 'advantages are, the destruction of insects, 
and fine bark, more especially when it is found ' 
necessary to take ofT all the out«*r bark. 
To p^eferve apple, cherry, and plum-trees from 
frost, aa practised m Russia. i 

The severity of the winters at St Petersburgh j 
is so great that few fruit-ti-ees will survive it, even | 
with careful matting; to prevent the loss which is I 
thus usually sustained, the following mode of 
training has been attended with complete success. 
It consists in leading the branches ot the trees on 
horizontal trellises only ten or twelve inches from 
the ground. When the winter sets in, there are 
heavy falls of snow, and as the frost increases, the 
snow generally augments, by which the trees are 
entirely buried, and receive no injury from the 
most intense frost. 

Another very great advantage of training trees 
in the above method consists in the growth of the 
wood, it being of equal strength, and the fruit pro- 
duced being all alike, the blooms come out much 
earlier, and the crop ripens sooner. The trees 
are always clean, and free from insects. 

The only cherry that does not succeed in that way 
is the black heart; this is attributed to the damps j 
which affect the early blossoms, but in a milder- 
climate this injury would be obviated by placing , 
the trellis higher from the ground. When the 
trellis decays under the apples, it is never renew- 
ed, as the trees keep always (from the strength of 
their branches) their horizontal position. 

There are other advantages of treating fruit- 
trees in this manner; they come sooner into bear- 
in<^, and their fruit is not affected by high winds. 
The apjdes slvc never gathered, but suffered to 
drop on, for the distance they fall is not suflicient 
to bruise them. 

Th preserve and pack roots, &c. 
Roots, cuttings, grafts, and pcrennia] plants 
in general, are preserved, till wanted, in earth or 
moss, moderately moist, and shaded from the sun. 
The same principle is followed in packing them 
to be sent to a distance. The roots, or root ends 
of the plants, or cuttings, are enveloped in balls of 
:lay or loam, wrapped round with moist moss, 
4iid air is admitted to the tops. In this way 
orange-trees are sent from Genoa to any part of 
Kur«)pe and North America in perlecl presen'ation; 
and cuttings of plants sent to any distance which 
can be accomplished in eight months, or even 
longer with some kinds. Scions of the app^e, pear, 
&CC. if enveloped in clay, and wrapt up in moss or 
straw, and then placed in a portable ice-house, so 
fA to prevent a greater heat than 32 deg. from 
IK^netmiing to them, would keep for a year, and 
mieht thus be sent from Bnglanil tn China. The 
buds of fruit-trees may be preserved in a vegetat- 
ing state, and sent to a considerable distance, by 
rcilucing the leaf-stalks to a short length, and en- 
cljsing the shoot in a double fold of cabbage-leaf, 
bound close together at eacli ena, and then enclo- 
sing the package in a letter. It is of advantage to 
pla-ic Uie under surface of the cabbage-leaf inwards, | 



by which the enclosed branch ii mpplied with bn 
midity, that being the nertpirating lurfiMe of tin 
leaf, the other surface bemg nearij or whcdly m 
pervious to moisture. 

Shreen for protecting wall tree*. 

It consists of two deal poles, on which is nailed 
thin canvass, previously dipped in a tanner's baii 
pit, to urevent its being mildewed when rolled op 
wet. At the top the ends of tlie polls fit info don* 
ble iron loops, projecting a few inches from tlit 
wall, immediately under the coping; and al the 
bottom they are nxed, by a hole at the end of each 
pole, upon a forked iron coupling, which prr>irt<s 
about 14 inches from the wall, th^rebr giving tin 
skreen a sufficient inclination to clear tfie DnDcket. 
When it is wished to uncover the trees, one of 
the poles is disengpfiged, and rolled back to the siJt 
of the other, where it is fastened as before. Tit 
most violent winds have no injurious effect apoa 
shades of this kind; a wall is very expeditiouilf 
covere<l and uncovered, and there is not any dsa- 
ger of damaging the blossoms in using them; tlMf 
occupy very little space when rollefiup, are aot 
liable to be out of oilier; and, although rather ex- 
pensive at first, seem to he very durable. Frtn 
the facility with which the skreen is put up, linaj 
be beneficially used in the seasons when fniit ri- 
fiens, to secure a succession, by retarding the crop 
of any particular tree. 

The lower ends of the poles are advantageoudv 
retained in theii place, by means of a small inw 
spring key, attached to the coupling by a short 
chain. 

To protect fndts from insects. 

Some species, as wasps, flies, hcc are pr eve st e d 
from attacking ripe fruits by ^uzt or nets, orbf 
inclosing the fruit, as grapes, m bags. 

The blossoms of the ho) a caniosa drives wtiM 
from grapes, in hot-houses; and the frait of IM 
common yew-tree, the same in open air. 
To manage pinerg. 

The culture of Pine apples (says Nleol) is attnid- 
ed with a heavier expense than that of any other 
fruit under srlass. especially if they be grown ia 
lofty stoves: but, mdependent of this, pine-apples 
may certainly be produced in as great peHectioa, 
if not greater, and with infinitely less trouble sm! 
risk, in fluid pits, if properly constructed, thaa ic 
any other way. 

The pinery should therefore be detached firoia 
the other forcing-houses, and consists of three pits 
in a range; one for crowns and suckera, one ibr sac- 
cession, and one for fruiting plants. The fhiitii^ 
pit to be placed in the centre, and the other tvo, 
right and let), forming a range of 100 feet in length, 
which would give pine-apples enoogh for a laip 
family. 

The fruiling-i;it to be 40 feet long, and 10 vide, 
over walls; and each of the others to be 30 feet 
long, and nine feet wide also over walls. The 
breast-wall of the whol^ to be on a line, ami to be 
18 inches above ground. The back- wall of the 
centre one to be five feet, and of tho otliera, to he 
4^ feet higher than the front. The front and end 
flues to be separated from the bark bed by a thrtie 
inch favity, and the back flues to be raiaed abcve 
its level. 

Tfie furnaces may either be placed in firont, or 
at the back, according to con«-enicncy; but the 
strength of the heat should be first exhaasied in 
frjnt, and should return in the back flues. The 
fruiting-pit would require two small furuaeei, ia 
order to diffuse tlie heat regularly, snd keep up a 
proper temperature in winter; one to be placed al 
each end; and either to play, first in front, and re- 
turn in the back; but the flues to be above, and not 
%loiucsich> of one anotlier. The undrr noe to he 
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n-if rn«T>-Ir ■• tn Aiixiliarr flMi-. a* it wmiM " {il'-ntirnl «ati-rin};« mi titrir Mftrtint. I'iir rittirtt 

Mmilt-ii iTca^iitnalli. Niinr **i lli«-«r flui* (il ■ Mirk'-r In hi- i->-iii<i«fil, ii imlirMN-ii, ul l)tt- tiwrt 

iiiitn' liiaii ini'iir^iv iiulu-* wnlr, itml imir |iiirt of llir !• :i«r' lit m hrnatiiftli Imt; mi llir* a|»- 

f-r|i. N'-irtiitd tlif- tiiniuri-^ Ik* »i> KrKt', ^v , |i«-ai'atirf i»l wlmh, il tin- Li«i-r I'-mI U*' ImikrnuiT, 

m » fiiiiiili |ijrt. ii« tlfim- t IT l.ip,;*' ImivIhk ^''c ••H'ki r i« inkil) tti*}iluiiii tl lt<k ilu- ilininli. 

Imtjiiw tlifi-r' k|)iiiilil )ir|ir><|Hr mUclnlli II tin- M iiiiilni^'jil.uii iifri-r« iiti1\ kiii^ll li<iitiiiu 

'■•r llii' **h.'lf, »• i^iMnU ;<K^iriot ^ %•!>• »f9i- HiirkiTS, nr liit|« t>< IuiumIi miv. |><> iil ^nrki !■ iti-iT 

!iirli »ii'i|i| li^ u ^n .i( «ii«iiii; i>l tiirl. 'I'lir In* lliii« lirntii^lii mit. — li.iiiu^ «.ii(iil till 'h ■ Ini.l 

I (li>- |il*« «lliH|li| iii> 1 1 <;ilUlri| !•• jt ill i( llic M ml, tlikf lilt- iilil IiImIiI Hi IIh |i I ullt '.t tl, (..ilk- 
ill |irh -i t)ii' ltnrk-!i« iU ni.t_t tn- .1 «iinl b« - lii-il- «tiiii ntrtiii himIi r !• ••«• « Im-:ii iIp- i<i t, uiiil 

|t-%> 1 1.1 i)ic friiiit flip *, u« t'< lli.it li \rl llir »ith ilu- kiiili i-iit »«:•« ilu U am % !•• n iii< !■> ^ Imiii 

II K' ■>* fl'l^ o* nil-, ii|i|Miii;;li iiuili' :•'• lii^li llif II •tfiini. r.tki •ml »>iiii- i.l |||i- »i ■!• iiiiiuM 
«iii !;!«-•--, uhrii iirw ••luTn-il ii|i. |l lca«i-«, liiipi til** |Mri, fill ii|i «irpi In «ii, aiiif ^i^*- 4 liiilf 

i\!<iti' III ii-.t%i« Mitli i!iiii^, ail' III Iff n«i-il uuicr. l*lipi;;r tin- uliI |il:iiii iniii 1 in i| wrii j K''*"^ 

i>l '• ilk. lilt' }>IM will rt'i|iiin- III II'- a luit, Kn»»iti)» lii:il. I^-I llii' i-iili..»- rullin^- Ii-.Mm in i;- 

« «iii| ill I ••• r. !• rti'il, iiinl till' iilil |ilNiil% w ill ft.fiii tt i.i{ nut K'""^ 

'»V-ir"ii' fiii-'r <^'< if.'Mifjri'i^' thr fmi'\ ^iirki !•>: bllnw llii-«i' tii ^'luv till llii-> :tri- 4 iiirln • 

cttlt'irr xl llii« pl.iiil ^•■iK-i':illt 1' iiiiiiiriici'% li>ii,;<ir nmrf; Mini mi tin* nij^iioiil tiliir«« il* I41 li iliriii. 

iiiiiiiii liit-h-i| ||-iiiii;^ lifjliil li\ litiii^; at A« MHHi Ml fillii r rrnwiiv nr M)iki-[M tii> •!• lui-li- 

■ t 'ix r i.i-ii- iiiniilli^, it il n-iii >«•-•! (•! a <*•!, t»is| nil* viiii'- nl lli*- li-«%i-« aii ill tin- '>4««*, ltt«* 

Irjiiif 1! il l-lii il, iT |»it. p in nill) r:illi-ii a %mlmiii« (liiik iimiIi* iA iIic linll'iiu i.l tin- iit in i« to 

iiNi II' il. j'nl .ittrr n'iii.iiiiiii^ In !•■ Ir<ini .1 til i.iTniir tin* I'liiiisi.ui nl riiMis. I'^ri- itn' %iiifii|i 

rlit, it i« n:ii<i«iil til lis hint •!■ »tir irifiii, «iiiivitli; lln-ii |:it tin- iiitfinli il pl.-mit nn a t'lrll' 

tiii^-iHil. ||>ii il ilniws i(« Il Hit. f-iiiiliiiiu's m a «ii:iili'il |iui'l •>! llif fl'iitt iir i>! .«ii\ iln a|>jiiiin iiL 

• •II. i* »'•!'■ iliiniit; a }M-n nl •! Iiniuli t<i Li I ci'iuii« ami tniil nn'-vii* In* till llir \'AI\ iIuI 

ilii, A.-v-inliii^ III llir t^rii'it ^i>iu>i, itnMlf uilln-n-tl tn tlu- tiiiil ii |irifi-rll» lifuln!, iifnl TimiI 

rr, Kt iifl :iim1I« ri,M-iis ii« iinil ami iIh'S, siirkiTviii tlir Miiir 111411111-: till llir pait «liiili «4« 

Itirir-'Wii nr li iiiiiiiiil hliMiil ••! lln* Iniit, •iiiilril In tin* •■lil ^liHk ii liftiiiii*- \*.-\ aiiil firm, 

rii i.i ■!•■ %>ik'T« ur «iilr-«li'i'ils ai Mircrt- liic^ mil Ik' tit tn |il:iiit m tiirm- ii\ i'm^i. 

llir pMMJiji-iiiiii III a iiri{;li' |iiiir-M|i|i|i\ 1 'i'rrt:fm''nl *'fi/w fruntt. 

T*. r«i|<iiri-« 4 tiHirit: III riiidi: ciilltiiv, %arv- Kcrp tin* |il.iiili K'''">"n ,;i''ill>, ufi-i liair the 

n is luiHillii t I .i irji-ft. |"*l^. m );''iif ral, r<>iii|ili ti l« I'llUt] •iih tin- rnult 

.S-.ii' tt« till- liiiii- :il n liirli It Ik iiitt-iiili il Im • tittr llniii 

pii.f-ap|ili |il4ii! uill ptiiw in afi\ « irt nf iiit'i li|<)»«iifii. Fr-iiii tin' niittiUr nl l''ii|iiui_« tn 

ill t.«k> li Ir iiii 4 i{i|.ir1i r ul tin* kiU-lii-ii k^I'~ ''"' ^*' "' M.irrli 11 » ^mhI iuki in h.iir itit- iiuiii 

in iK-kli •■iinU l-Miii lakrii liinii u rnfiiiiriii I'mp in flittir; us llir |iiii«|ii rinr »• a* <ii 11 T|,t.- 

ktui- ■! «i*li kill i |i, \r. li til*' «-ullli III* lint iiii. «t. \li<"lt » niiilllli In-t i|-r it |4 r V|ii-iM<*«l t.) *vt' 

I, ui.ily ifiiiilii\. Ill ii.il ki«li r<i|.ii|i , Il hIihiiJiI Imiii, •Inssiln- pUiiis l<t l^kin;* aui\ 'i ii.ilirs iii 

■1 «•*!! wi'liiiini- |HTN-rlll n-lli'ii tinii}; .iliil il'-plli tr in lln- I ip nl lln* iiimilil '| wt«l nH' wiltic 

.«! it 4 li't|<- «• K' liililr iiniiilil Ik put Minnn^ nf llir l-iwi'i li.iti 1. Kill up «illi Inili rniiipn^l, 

Il •!•! •! i;>iMit, ami .il«n H litlli- H ml. 'i'liini^li rtrtiinl tin- %(i'ifi, M llit* n niJiiiinj; li-4tri. I'tic 

kuit will ^rn« Ml ritrlli ill llii- Mr iit^i-^t t*ark li--il ^linnlil In' rrtm il a' tlir kaiiii- liiur, %* 

«•! tin* til i« liinii lii-il% ill k:n<Hl Mliitl' »* li> llttki* Il |i\i It : luil itii iiiw LiU •lin<..tl Kr 

it K'\ a tjiiiitiii^ ii'iilit). aiMnl, till llic tun • |i| lln- lnll< il lif^l 4iii«. 1. il 

ii'txi. il i« ili-«in-il tn ii|i« n i-iiiiiit iiilt l.«r^i lin I, ili-«ii >\ 

1 ilii :.>.t ri i|iiin' vt Mrntii; a lifilt-iiii-liral ai i'h' Mukn-H ai lln* *[itiii^, li« iwi-lin^ uul llni; 

r«'ji t'i'i.i iiii «il liirn* i« ^iiiii tiling III a ln'ait« «• itli mi iiiiii U141 p p iiiiti-il iinli.tiiii nt I .iiii* 

f-bf 4*. «•! lii^i-tiMl Iii llli-ir liatlirt'*, IImI ••! Inr titr pul pni4-. .\;>pli lllll in tin- In h l nl iIk- 

!•• i..'i II '.. !■• < Ul p ifi pLifi^i i| III 4 Imik ^lickii; Jinl. till mn^ il innii-l, liiiii,; itii Iti-4it4i«4. 

\>r 'I*- 111 iiii'.4^i-i|, tli.iu wliiii pUlilnl inil nil tlir i.flnr ImihI, u||- n tin- iiiulliplir^lliii III t.|i 

1 lit t4{tlillitl |i l|i4'>i|, ami nlli-ll %<'nril|iil sl-n-k llHnriiiflp.il n'.j. it, itir viifknv |||i|«l ||ii| lir 

-I rt !• • I III I411 nr b.iik-\iii««r>- ilM-nlifi' t&iii puii •!. .\ >• 1 !itii!i< r jiUiiiiid,;!- m-ti !••■ ,;i\. n 

I I Id' piiu r« Ii4t-k-pifi mv hlli-il Midi !'• lilt' •«(1Imi^ "I (In- liuit, lit lituii^ a I* •% nl Ilu 

tti |ii« pitti.u*lt iiiiil'Tf*iiiir a iiiii\r^i| InHi-r K-4tt 1 ill thr p' III*, taiti li nil, 4iiil Ift piittin^ • 

: M .i! » ••.«'.iii^ riif liTrfl lliiiv pHHliiCf-.! run nl lin, or ant llniif; t Itt in iIm t 'iia i'l a I ;i, 

tr -It J 111 •( 111 ii.!!i«, wlini It 11 iilli-i] umi ' nMiinl tin- tup ••! (Iir p t, •tiirui«-iil In i:ii^- tiii 

<• III 4 «: •!• I ! |i inn iiI.ilMit, liv n-pLii'iiii^ ' iii'Hilil .i nr 4 int liri. I li*- iiimilii «ii 'lilil \n nl tin 

lirii-t 4i-4«tiiii«'«i 111 il(iu\, ami a H:pat-.i- ('•'■•I ipuiliiv, Mini ciii.*(4i.ili k .il n a iu>'!tii«tr 

Ml.- . <•! If* tilling Milli new trfli. Ill tlill ' limiftt klailr. |)ii« iirjV l>v' iliilir lit Flat ii.ir llir »,il.i«f 

iMirk-tM il i« iMili^. il In <M* tlllli il, lariii-tt, krpt Ciitci til tiilii iuiilit<-iiri| iiinii. |lii-|>i>i(i >l 

tj, I'r rtiii |ti|f will, M-ti-inl liiiii-« a ]kiar, ' i1m' piiir |il4iil, t «priijili tli im* piniSu-iil li in tlti 

pro.'itt a-.if ii-t.iiii at ail liiiit^a bnllniii- ' }»arl nl ili. •!• iii jmt ni.tii 1 lln- li-.ttrt, will ll.i • 

Iruib 74 In H7 ili iini-ft III eai II i4 tin: Uinrr ; iii.ikr a k-uprinhk; pi <^ri «», uml tin- li-iit wiU \tt 

ici.li ••! pii.« lulltlli*. 1 til^'lk^i? Unrltliil II. Ill 1 • t|H iliriil. 

/'•'./••;.;ii*j<i'i yt' One ptnt \ 'l'>» * u: n;- /avi. 

;*iri« M ^ i.ii^llt piiip.i^4'rit lit r|-iWii«»inl ' Tin- 11 ilii 4*|iiii ■•! iii4'iii it^t 4M- 4 i'llViriki- ft 4. 

. tl»f II*!!, Ill c->iitiit>>it wiib I itiji t*iU< I' i^raiiir, 4ii.>iii|i4..ii il lit il. .i,;t 1. lln cnl mr tf 

; i.k^i iar pr-pk«raU'u bt iri'il. tlir iMiit. iin>M « ila liii.iniHii; tilliw, lii « 144 

i* ff'/^t'ii/i tf-v^f^i tinU Miufr'M. iiilniii , i.|liii« i!4ik >;n-i II, ••! ti|l.iwi*li lu.^it! 

1 iIm- li lilt It Ml If 4l UMf, llir rmwii iKt.i with ^I'V". 1 il pun •«,ipli 1 Im Inn lint kn il- ...I 

rfHtl !■« ■ ^' iilli- iwiM, ami 11 KirnriJ tu tin- rt,.*', •■! Ili> ftpini nl ll.> :!•» nii «ill (•• •!t«n|. ii. . 

r, iJ .1 U- Wrfiiti**! I'll' a tn-w pLini. i-'iuil l^i'i*f; »"**} witit lln- hmi aIiih j intlii • "l •i^ik, 

icki 1 « kit Liki II nil at till' brflll-- pi'ii-iil. ! 4in! i< at( l!ii- I I -mii 41II11 1 i.i^ In lln I i[i. Il ,..ii - 

kl ,|j* 'i.iftr- .il lln* lii'I'li air rnililiiiiiill 111 ■ 4ppli-« Im- If'l I ill * ••ill .lUi i lit- t (■• ,;iii tn r- I -in. 

:«ii li wliiti ttic liUil I* lualuit i III •ii;;li, il < lit' > 1411 gr* iiit i-t! iiiildi.itn •m; utiin »•, tn I i!. •! 

4 U** il4>ir.ii|«, !Ih-% III4« III- lilt nli iii| a •Il4ip liiw.i.iUk t^iLt, mi lliiit ii AiiltUi '^1 Im^u.m m 

■li«- iIm: Iru4 a* lUt, ihc mim*! n.c*-itiiig ;[ ibki|*iil. 
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T*o d€9ti\Af iruetA in pinet. 
If the plants by prosier culture be kept healthj' 
and vigorous, insects will not annov, but leare 
ihem. The coccus hespcrides seems to delight in 
disease and decay, as flies do in carrion. The follow- 
ing recipe may safely be applied to pine-apples in 
any state, but certainly, best to crowns and suck- 
ers, at striking them in August: to others it may, 
at any rate, be used in the March shifting, when 
they are shaken out of their pots: 

Take of soft soap, 1 pound; flowers of sulphur, 
I pound) tobacco, half a pound; nnx vomica, I oz.; 
sou water, 4 gallons; boil all these togctliertill the 
liquor is reduced to 3 gallons, and set it aside to 
cool. In this liquor immerse the whole plant, after 
the roots and leaves arc trimmed for potting. 
Plants in any other state, placed in the bark-bed, 
may safely be watered over head with the liquor 
rcifuced m strength by the addition of a third part 
of water. As the bug harbours most in tlie angles 
of the leaves, tliere is the better chance that the me- 
dicated water will be effectual, because it will there 
remain the longest, and there its sediment will set- 
tle. The above is a remedy for every species of 
the coccus; and for most insects, on account of its 
strength and glutinous nature. Its application will 
make the plants look dirty; therefore, as soon as the 
intended effects may be supposed to have followed, 
whatever remains of the liquor on the leaves should 
be washed off with clean water. It woidd be im- 

Jiroper to pour a decoction charged with such of- 
eDsive materials, over fruiting plants. 
Other mcthoM. 

Turn the plants out of the pots, and clean the 
roots; ihcn keep them immersed for 34 hours in 
water in which tobacco stalks have been infused: 
the bugs are then to he rubbed off witli a sponge, 
and plants, after being washed in clean water and 
dipped, ai*e to be repotted. 

In the " Caledonian Hortic jltural Transactions,*' 
a similar mode is described, only in the place of to- 
bacco-juice, flowers of sulphur arc directf d to be 
mixed with tlic water. With a bit of bass-mat, 
fixed on a small stick, and dipt in water, displace 
as many of the insects as can be seen. Then im- 
merse the plants in a tub of water, containing about 
1 lb. of flowert of sulphur to eacli garden potful. 
Let them remain covered in the water 24 hours, 
then lay them with their tops downwards to dry, 
and re-pot them in the usual manner. 

The experience of Hay, one of the best practi- 
cal g:irdeiiers in Scotland, leads him to conclude, 
that even moilerate moisture is destructive to these 
insects. For many years, h' regularly watered 
his pine plants over head witli the squirt, during 
the snniiner months: this was done only in the 
evening: it never injured the plants; and tlie bug 
never appeared ii|#on them. 

To plant vinet. 

Vines arc commonly either trained against the 
back wall, or on a trellis under the glass roof. In 
the former case, the plants are always placed inside 
the house: but in the latter, there are two opinions 
among practical men, one in favour of planting 
them outside, and the other inside the parapet 
wall. 

Abcrcrombie says, " Let them be carefully 
turned out of the p^ts, reducing the balls a little, 
and singling out the matted roots. Then place 
them in tlie pits, just as deep in the earth as they 
were belbre, carcuilly sprending out the fibres, and 
filling in with fine sifted earth, or with vegetable 
mould. Settle all with a little water; and let them 
have plenty of free air every day, defending them 
from very severe frost or iruch'wet; which is all 
the care they will reciutre till they begin to push 
voung shoots. 



Compotit Jor vme§. 

The following are the materials and proport i on 
of a good compost, recommended by A buuw 
bie:--Of top- spit sandy loam, from an upland nsv 
ture, one-tliinipHrt; unexhauste<l brown loam froa 
a garden, one-fourth part; scrapings of roads, fire 
from clay, and repaired with gravel or slate, oae- 
sixth part ; vegetable mould, or old tan rednoed t9 
earth, or rotten stable-dung, one-eighthnait; dieil 
marl or mild lime,one-twelf>h part. Tne bonlnt 
to he from 3 to 5 feet in depth, and, where practi- 
cable, not less than 4 feet wide in surface withit 
the house, communicating with a bonier outade 
the building, of not less than ten feet wide. 
7b choose the filantM. 

Vinos are to be had in the nurseries, i ir o pa p ! c < 
either from layers, cuttings, or eyes; and, providrd 
the plants be well rooted, and the wood npe, it ii 
a matter of indifference from which class the cfaoiee 
is made. 

Speedy mode of ttorin^ a new ^ape knue. 

This mode is only to be adopted where a vincfv 
previously exists in the g-.inlen, or where there ii 
a frieniPs vinery in the neighbourhood. 

In the end of* June or begintiing of July, wties 
the vines have made new shoots from 10 to 19 (eel 
long, and about the time of the fruit setting, seled 
any supernumerary shoots, and loosening tkc-a 
from the trellis, bend them down so as to make then 
form a double or flexure in a pot filled with cank 
generally a mixture of loam and vrgeuble mouMr 
taking care to make a portion of last year's wood, 
containing a joint, pass into the soif in the pot 
The earth is Kept in a wet state: and, at the aist 
time, a moist warm air is maintained in the bone 
In about ten days, roots are found to have proceed 
ed plentifully from the joint of last year's wood, 
and these may be seen by merely stirring the nt' 
face of the earth; or sometimes th<*v may be o^ 
served penetrating to its suiface. Tiie layer any 
now be safely detached, very fivquently it'eootiiui 
one or two bunches of grapes, w hicli' continue to 
grow and come to perfection. A layer, cut ofit 
the beginning of Julv, generally attains, by the 
end of October, the length of 15 or 90 feet K 
new grape-house, therefore, migfit in this wiybe 
as completely fumishetl with plants in three 
months, as by the usual method, above deseribed, 
in three years. 

Mother mode. 

A mode of more gcntrral utility than the forep- 
ing, is to select the plants in tfie nursery • vear 
before warned, and to order them to l»e potted in- 
to very large pots, baskets, or tubs, fiUea withtbe 
richest eartn, and plunged into a tan bed. They 
will thus make shoots, which, the first year afWt 
removal to thea* final destination, will, 'under or> 
diiiary circumstances, produce fniiL 
To prune and train vine%. 

The methods of pruning established vines ad- 
mit of much diversity, as the plants are in differ- 
ent situations. Without rbckoning the euttng 
down .of young or weak pUnts alternately, to the 
lowermost summer shoot, which is but a tcmpon- 
ry course, Uiree diflTerent systems of pruning are 
adopted. 

1 he first is applicable only to vines out of doors; 
but it may be transferred to plants in a ^ineiy, 
without any capital alteration. In this method 
one perpendicular leader is trained from the stem, 
at the side of which, to the right and left, the 
ramifications spring. Soon after the growing sea- 
son has commenced, such rising shoots, as arc 
either in fruit or fit to be retained, or are eligibly 
placed for mother-bearers next season, are laid v\ 
either horizontally, or with a slight diagonal ''se, 
at something leas than a foot dittanee, mraMtfu| 
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bcarini; ihool to the ncit: the riun% * 
ilrtMlc«l 10 fiirm voting wood, tliouhl be 
urwr the origin oi thi* lirnnch a« a gomt 
, V» allow of cutting awftj, b<*to«i<l tlie 
mIti-bI, • grvMltrr <|uaiitity nf the branch, 
!.««•• iilit wo(Mli tlic ncw-t|»rung iMrruN, 
il tiir «ine of thetc two ubjt'cts arr tiiiich- 

hr ti-ralmrnt of ihov; n*lainnl, iliiring 
tin- Mirainrr, thm tlitfi*ri: — At t.ir UicMrtt 
;t'%irh«t ill gn>«lh, tlii-y are kr|it Bl»tMii'tl 
> e«ft bv«(Niil the fniit>— tlie con>iiulc 



Vines gmvt'ng in Inrrint hnutrt are e.iuallT irn* 
)>rnvcd in point of »ize aiul flower, •• wi-il at mailr 
III ri|M*n earlier, hr taking a«ay eirrl**t of f«rk 
Hk* tinte fr«r ihiing thit it w lien th** fmit i* irf, 
ami the iM'rriet an* ali<Hit the tixe nf tniall %\tr»L 
The nrnii>%f4l rirtlrt may herv bf niaih* «iilti than 
on vines gii>«ii>); in the ii|Pi-n air, at the bark is 
tonner reneweil in furring liuuvt. n«inr to ihe 
wannth ai«il rn'riklui-v in tboM* |i|»e4''n. Ilalf mn 
inch will not In* Uh* gn-nt a width to take nif in a 
circle fniin u ^ignrmt |rT<»wing tine; hut I ilo nn| 
llitatcd iiM*rvlT to enlarge the pn)«ition '. rfcciiniiifiid the u|N:tMti>iii lobe |M*rlV»rtni-il at all iii 
are dtietted oi cnibno buiiclK>s, if UieT |« weak trees. 

i but are trained at full length at they ad- { This praetiee rrir l>o extruded to nlher fniilt, 
ing tike sutnroer, until tlie^ reach the al- : so as to hasten th'Mr nnlurit), et|Mxi»llT figs, in 
itM%. In llie winier-iiriining, there will which there is a iiiott abniiilant llnw nf rt'tuniiii,^ 
giioil choice fif iniither-lfearers. That ' sapi and it demonktrati-t lo u«, why r|il trees are 
M* (»rigin of xhv. furiner is ivtaitied, ami more ditp«Me«l to liear fniii tiun V'**"K <■***'■ Mil* 
t (in the same braii«-h are cut a«av: the • Itr informs us, iliAt %iiif><ii-ili in Italy niv thought 
I- hrattch is A*o taken off*, sn ilial tnc old to imprttve erery yrnr by M^r, till ihi-y an* 50 years 
' trnniiiate «iih the adii|ited lateral: the ' oM. For a« trees iNxoine nlil, the returning Tes- 
hiiul II tlien tliorteiM-d tot«o, three, fmir, se!j tlo not ronvey the tap intu the nvits with the 
tii-s, acconliiig to itt place on the vine, , Mine facility they did whfii yning. Thut, by oc- 
reiigth, or Uie «tn*ngth of the \iiic. The I catirmally n-mo\iiij;cirrl<'tof bark, we oidy antici* 
"ill »n' |Miineil in tlie tlinrtett, in onhT 'I |»ate tlie process of nature. In bf^th ran-t, a t*ag^ 
M' iiiiiinft of al«a}asupplyiiigyoung wood < ' 



l«Mu III I be lrc«. 

Stcotitl method. 

roiid meihotl is to liewl tlie nuturml leader, ■! 

tute It to thniw oiit two, three or more ' 
cSMiitt; theie are trained as lea«ling i 
and in tlie w inter-|iruning are not re- • 

ifts til tlia|N* them to tlic limits of the 

unlett ttie |dant ap|»eart too weak toiut- 
at leiiKih. Ijiieralt Irom these an* cul- 

out iMt'lve incltet ajwrt, as inotlier-bear- 



] nation of tlie inie Kip it ubiaini-il in the fruiting 
I bninehes, and tlic mliindanl uutiiroent then pMtei 
into the fruit. 

It often ha|)pens after the eirele of bark hat been 

remoTeil, a small |Kirtion of the inner liark adheres 

to the nlbunium. It it of the utnuiit imnortanco 

to remove this, though vwr fi small, otherwise, 

in a Tery short tfiare of time, the comniunicatioii 

it again establisliiil with theroott, ami liitle or no 

i-fTert pHMliiced. 'Hien-fore in abiHit ten ilavB aAel 

the first opi*ralion hat lH*<-n |ierl'ormed, look at tho 

in Iruit are ttopjieil in summer, and af* || (lart from whenoe the bark wis n*motetl, ami sepa- 

11 of ttie leaf are cut into one or two eves, rate anr small portion « hich may lia%e esca|»ed the 

^i|M:aranc«r nf the iniHher-bearvrs, thus '■ knife the fiitl time. 

,, tlus ts culleil spur-finining. •! To pmynt the tli'*^ppint( yjf of ^ape$, 

Thir.. method. Make a circular incision in tlie woimI, cutting 

ml plan tevmt to flow from taking the '| away a ring of bark, abmit the brrndih of tli£ 

a foumlatiiMi, in having more than tNie j ItZth of an inch. 'IIh* wikkI ae<|uin*s greater tiso 

eailert and from j< lining the sii^ieitlnie* : ab«fUt tlie incitiim, and the o|H*ratioii aecelerstes 

le fir*t svslein immediately to thit, in n^ I the roaUiritT of the woo<l, and that of the frtiit 

likewise. The incitiiMi thould not bi* made too 
ileep, and furtlier tbaii the bark, or it will spoi 
both in tlie wooil and tlie fruit. 

T\t rrttirti thr tafi. 
At *ertain r»eri-Mls, pn'\i tiling or n'tanling th« 
mounting of the tap, temlt to iir'Mliicr and ripen 
the fruit. An abundance of tap tt fiHUid to incrvatc 
the leaf ImiiU and decn*MSe the riiiwi-r bud*. A \wt*» 
cett to rrt4nl tap hut long bi-en emplnyeil in the 
•l»«Rilt l«ite no more of their tops tlum is || ganlens «>f .Monireuil. l*lie imM-tiee i«*io dlvari- 
lo adjutt them to the trellis. ; cute the sap as near the nnit as may In-, br cuiting 

/'• fmtf%t xtnti fo advaiUa^, T olT the roam tirro, and iraining t»r Uirraf brancli* 

ling tinet, h*ave soiiie new br«nehi*s every '; es, from which lli« «iill i« to Im* fillrd.— .\nnllier 



rll-pUced thiMiU to come in as bearing 
, tint, tu^tpoting a ttcin, which has been 
II BTiid up I'tMir vigiriiut completing lead- 
in* tulTi-n-il to b<-iir fniit, and two are di- 

%iich built at bre.ik into clutters, and 
t the If'M^th «if 10, 1^ 15 feet, or more, 
•r-iirarrrs, wbich have home a crop, are 

!•! Mtlbin t«o eyes of the stool or leut, 
; to the tirrngth of the plaiiti while Uie 



I l«ke away (if too many) some of the 
;h will be of gn-at ailvaiitige to Uie tn-e, • 
It iiicn-ate the 4tLuitiiy of fruit. When J 
tiHir *iiir, leave two knots, and cut tliein 
'%i time, f(«- uaually lite two buds yield a ' 
grape t. Vines, thus |irune«l, lia%e b«fn 
> lir%*r abuiMlantly, wlierras otliers, that 
t rut cloke III |4i:ase the e}e, liavc been 
tnrn <if fruit. 

mrr ^ni^ Ajr MrM'«M »/ the xine bark. 
It »i much coasruucncu in whut |iart id^ 
Jm* incision is maift-; but in case ttie *rutik 
krge, the circles o«ight to be made in ihe , 
Uianclws. All shotHs, which come out j 
rxnM of the vine, or from the fnmt of Ihe 
titaird below the iucision, roust be reroot- \ 
•fi as ibey appear, unleas beai.ng wood is , 
rhr wanted to lUI up the lower part of the 
ahick mm poc or tw« MmwU mar bo lelt i 



priicett of iiiterru|iting the riting nf the t»p, by 
Si-|iaratiiig the lurk, hat Ihtu Imig in piwctire in 
tine-forcing lioutet; tint it d Mie when thr gra|it § 
are full grown, and it found to at»irt ilir t»ark in 
diminiftliitig the iM|uruut, and inciratiiig llie iai^ 
cliaiioe juice. 

Y% fJlrs/rvv inter.'! in tsnrt. 

Thr rr«l tpnler it the gnrnd eiieni;i to the vlnri 
after rvi-ry winler't pniiniig and n*nioval of the 
milward rind on the uh'i wihmI, pnoiiit the branches, 
tliiHitt and Irvllit, with llie following t-ore|iotttiofi, 
tlie oliject of which it the dcttruetiuii of their eggs 
or larvae:— 

S«ift toap, 4 lbs. flour of iul|ihiir, f ll»s. leaf of 
mil tiibaiTco, *J lbs. mix luiuica, 4 at. turpentine, 
1 Kiiglith gill. 

Hinl Ihe abovo in • Rnglith gallons of soA river 
water, till it is reduced to sii. 

Lmf OS Ihlt oompetilAoo, milk war.A, wHk * 
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fMinter^s snith: then with a •i>ong|e carefully anoint 
every branch, shoot, ar..1 buu; being sure to nib it 
well into every Joint, hole, anrl angle. If the 
house is much infectod, the walls, flues, rafters, 
&ic. are also to be painted over with the sume 
liquor. Watering over the leaves and fruit at all 
times, except the ripening season, is tlie preventive 
recommentied, and which all ganlencrs approve. 
To protect grapetfrom toiupt. 

Plant near ihe gmpes some yew-trees, and the 
vraE|>8 will so far pretcr the yew-tree beiries, as 
wholly to neglect the grai»es. 

To' take off tiiperfiitoua auckertfrom aJtrttba. 

Many flowering shrubs put ort strong suckers 
from the root, such as lilacs, syringa, and some of 
the kinds of roses, which take greatlv from tlie 
strength of the mother plant, and wl)ich, if not 
wanted for the purpose of planting the fidlowing 
season, should be twisted off, or otherwise de- 
stroyed. 

To renovate old apple trees. 

Take fresh made lime from the kiln, slake it 
well with water, and well dress the tree with- a 
brush, and the insects and moss will be completely 
destroyed, the outer rind fall off*, and a new, 
smooth, cl*;ar, healthy one formed, and the tree 
assume a most healthy api>earance and produce 
tlie flnest fruit. 

Treatment of apple treet. 

The limbs of apnle trees are recommended by 
some to be brushed all over in the midst of sum- 
mer: but it is diflicult to brush the branches of 
trees when the fruit is upon them. Instead of 
brushing the trees in summer, as soon as the leaves 
lave fallen, every tree should he caiefuUy and 
freely pruned, this will o^ien a passage to the sun 
anil air, and will contribute to health in the future 
season. In addition to this, says a correspondent 
of the Monthly Magazine for 1820, 1 should re- 
commend bi*ushing off the moss and cutting out 
tiie cankered parts at any season this is convenient, 
and 1 further recommend the tree to be anointe<I 
some feet Irom the ground with a composition of 
sulphur and goose oil, and, unless the oi*chanl is 
ploughed, which is very much the case in Shrop- 
shire and' llerefordshii-e, the soil should be opened 
at tlie roots. 

To rentier new pippina productive. 

To ren<Icr it more hardy, the fari.ia of the pip- 
pin sliould be introduced to the flower of the Sibe- 
rian crabb, whereby a mule is proiluced, which 
ri|iens in cold and exposed situations, yet retaitia 
the rich flavour of the other [wrenL But these 
hybrid, or nmle productions, iu a few generations 
return to the character of the one or the other va- 
riety. A most excellent variety of this apple, call- 
ed tlie Downton pippin, has been obtained by 
intro«lucing the farina of the golden to the female 
flower of tiie orange pippin, ind the progeny is 
more hardy than either parent 

To obtain early f not by exhibiting the treea. 

Mr Knight, having trained tlie branches of an 
apple tree against a southern wall, in winter 
loosened them to their utmost, and in spring, when 
the flowei-buds began to appear, the branches were 
again trained to the wall. The blossoms soon ex- 
panded, and produced fruit, which early attained 
perfect maturity; and, what is more, the seeds from 
their fruits aflbrtled plants, which, partaking of the 
(quality of the parent, rvi>ened their fruit very con- 
siderably earlier tlian other treer, raised at the same 
time from seeds of the same fruit, which had grown 
iu the ort'hard. 

To haaten the ripening of toaU'frmt. 

Painting tlie wall with black paint, or laying a 
B)mposition of the same colour, producei not only 
iiure iu quantity, in the propuition uf five to three, 



but the quality is also sapenor in lixe and llai 
to tliat which grows againttthe walla of the naton 
colour. But die trees must be clear of iDaecta, at 
they will thrive, from the same canie, more tkai 
the fruit 

To preaerve plants from fnaL 

Before the plant Itas been exposed to the su, sr 
thawed, after a night's frost, sprinkle it well vhh 
spring-WMter, in which sal-ammoniae or 
salt has been infused. 

To engraft the cojfee tree. 

Plant in small hampers, during the rainy 
young plants raised by seed, when they an bna 
12 to 18 inches high. ' Place them iu the Jiade, 
until they arc quite recovered, then remote tWn 
in the hampers, respectively, to the foot of tbe 
coflee trees chosen for the mother plants, vhic^ 
ought to be of the most healthy and prodnctifB 
kind. 

These latter should be cut down to within 5 or 
4 inches of the ground, to nuike the;n throw ool 
new wood near their roots. It is thore shoots whith 
are grafted, when they are about a foot or 15 in* 
ches long, U{K>n the seedling plants in tlie hampoi 
placed round the mother plams. l*he hampen 
sliould be in part buried in iiie ground, to presene 
the earth within tliem moist. 

There are several ways of performing the open- 
tion of grafting; but we shall gi\e oidy the tvo 
following, which seem most likely to answer thi 
purpose?, without calling upon tbe cultivator to 
pursue too complex a process:.-- 

1st. Draw together tlie stem of tlie plant iatbc 
ham|ier, and one of the branehes of the dmCIki 
jilant. Then make a longitodinal iiieisinnoneseh 
of them, of the same length: bring the tvo in- 
cisions together, so that one wound covers tk 
other; bind them firmly together, and finally eoRf 
them with a mixture of elavey earth and cow imf. 
It would be useful to cut off the top of tlie plsnlia 
the hamper, in order to iorce tlie sap into the 
branch of the mother planL 

2d. Draw together the tree in the hamper vab 
the branch of the mother plant, as befiirv; and tske 
off from 3 to 8 inches of the head of the former. 
Then make a triangular incision upon thisciit,aBd 
a similar one on the branch of the mother (Usat, 
to unite the two wounds; make litem fust logetker, 
and cover them with the same com|M>sitiou as bc^ 
fore; then place the braneli upright Uj means of a 
prop. When the parts are firmly knit tf^;ether, 
cut the branch away from tbe mother plant, and 
the engrafting is completed. 

Young trees, thus engrafted, af^er remaining oae 
or two years in the nurser}*, should be removed to 
the plantation they are designed for. Tlrs iuaboil 
is highly useful to tlie fruit trees which oo not pro- 
pagate, with all their best qualities, by means of 
seed. In the same manner, excellent varieties of 
spice trees may be raised from plants pro^iagaied 
by seed. 

'Ih preaerve fruit treea in bloaaom from froat. 

Surround tlie trunk of the tree in blussuiu with 
a wisp of straw or hemp. The end of tliis sink 
by means of a stone tied to it, in a vessel of spring 
water at a little distance from the tree. One ves- 
sel will conveniently serve two trees; or tlie cord 
may be len^hened so as to surround several befiKC 
its end is plunge<l into tlie water. It is ttc-ccssaiv 
that the Vessel should be placed in an o|>en sit*k*** 
tion out of the reach of any shade, so tliai the it M 
may produce all its effects on the water by means 
of the cord communicating with it. 

Chinese mode of propagatittg fruit treea. 

Strip a ring of Liark, about an inch in wiolh, 
from a bearing branch, surround the place with a 
ball of iat eaith or loam, bound fiut to tbe brands 
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■llh ■ I trre of niillin;^: orrr tliiv !!.■ v ^ii«jii nil a im v«>fif« «t11 pr-iw iiihIi rfl-iT i«-fii« . aiii! iln- i*arih 

CH If ti •i«i, villi «jirr. Iiu< in;;* ^ni.iil Ip !•• iii the n-iii>hi<i fii-^h wml Idum-. < Mil iiii-« n .-it. >i ni iln 

MtiMU v>«* «iii^iii-til !'■ li'l llii* w:itir iliii{i, III 'M-- ^Miiii- ni.iiiiii-r, vlirn ilrKiiuf^ m un muSiimI, will 

ikr l-> W' t-;i ilif i-jrlli riiii*>t»iiih' mi m;. 'llii* r<-r>iw r. :ii.i| !••: -Ii i.<ii ««-^'i li m «)i ■■■t«. l.i \i\urf 

krkr.cli iliii>«« n>-« nmli iiit>i llii* «.iilli j>i«t almii* ol' tY.iX Miilk«, iIk- I>-.i\i « «lii>li f.i!l h 'tn in-i a m 

l*«r |i| M • wliin- ill** rill}* nl' liark wjh s|ri;i;H'(| niininin m-it Im* »ii' •iiiuinl, t.iii tint iiii.f in- r •• 

■>ff! I'll- ■■.••r^tiiti ik iifrlii'iii>'il in iln* ^{iniij;, ^ii>i| wi'li un*-!!- iui>:«. nr nnv thn-^ 1 !-• Hi^t «.4 • 

•'■1 Oil *'i-«i<i li i«H.itiiiii| uhil |tMi itit * iltt' liitiiiiiii iiii-tii.t rtii- uMii) tr-xii ri> Miii^ilM-ii .1 « i« . 
M iltr i.ll -il iliL- 1-al. 'till- ti'll •Mini; }i-.ii il will J*o afmil thr hud f^'*: • :t Vftii nn *.J*\. '.t; fnui 

^««i If 111! f 't ■' 

I'll* III xS i-f {ii'opa^^Titii '^t iM'l (iiili i'liiil in*i-« |i ultiii l,.i«>|i»ii« rK.it s..i.|,- i,t (i,i- |i|,i»i« nt fi-<i,i 

k*r Jit il !• • I • \i I « lit M njiti ■•!, I'l-i'i i«t-it p:ii t inil^r tn • «, It m, ■! .1, iii, 1I n u:il|, :ir<- Mi-jiii' •'. >iiil ■!!• . 

•'IrTitii I limit ll Iilur villi'* 111 f 'iiiii I, mill ti i« w'iilf I'llii I <» |->iiiiiii Hi u lii.ili|i\ .inj ■ t i-liiii^ 

•■nrr tM-rii ••,-«lIi-« i| lit liiiii in llii« r<>iiiiir« wiili •f:ili-. I'Iim I :i« liitlii 1 in In f !i 1 1 inui ,-!% .•iiiilni. 

iir««r luiiiii,; « iht"*. Tlir 111 "I** In- li i« h>!-i|iIi 1' Inl I'l tlir i-llir:«iil li^)iti<iii:. ''ill lin 1 il ■«•■!' u^— 

II lit, • — V 1 iMiiii- II lin rii|i lii« u |i>iiiii| li-ili* mt^hIi iii, itiiii Ipmu viiiil iiihii ■• is. ii ||« 

{••iBf ii«- t III li|i- Il '(iiiiii, n lillit- I II ;;• I til 11 will hfi-ii litiiiiil III .ti'Mi- tmiii lit** r<ii-i-ii'i 1^ • ■■i-t« III 

••hull ill'- •!• la '-1 llii' liruirli II i« I'll' 'I'l' •! I • 1 r- tin* ll iii^ :iliil ri-:iiM|>b « itii « liuli lii 1 • in Him -itii:i- 

intl'. A •lit M ill* n !■■ Im' III !■'•■ Il-il-i tlii • -l^i' ll-ill Mil* i iMllli li. 'r<IU«iiMl liili l<ll'.-litiMlll-|iCt-. 

■ '-■•fiiiii- «i«!i *• \\ iti ili^ llif Inll nil I'l llif ('I iilt'.il tlii-|-i tid'f. ll pi i|<ii|-i-« iiiil« l-i 'll « .ii'i I'll III |iii-iriil- 

i,wfi< -r. liii tvi «iil«-4 i-.tii lliii<t <H' « |i»riliil VI iiit: lii'- ir- ii li-iiii c miiih,; i<i (iiiii ul miIii :iii- liark 

M I'l Ifi ill l*i'- *ii:iiif-li Hitlin'it iiijii:%: It It iIhii nl ihvlrtis. 

rl'.««l Mji. ill-- iii|i tilliil «illi III >iii ii.i\i-i| ui'h 7Vi </' vr.'<iif 'iiiff o'l f-nx. 

r't |i;m-i| 1,1 •■•. n(iii 9i;i tln-r tii;i nr ^'iin-i! |iiiiri-i| |i'-niii%«' it uith a liint «i-mi'i'ii> l; ''MIhIi in F>-li- 

• I'h .t till ill !■ •!• ••iH|i> lull it Ill-Ill I* I11-.1111I1 :i'i itf. nnn' hihI M.iivIi, :iiii| «:«*Ii tlii* tri • » « iili r.iv 
1ftiti« III !■• k- |il lilli ll Midi « ill r. rill tiiiir 1 I iliiii;;. liiiin-, :iliil »ii:i*i-<ii|iU. 

i< ■ till* i« ill ilti- •;iii'i,; j*i«l iMf.in ili'- *»^ji ii»is. 7'«* /'••iltit t^cra nfni *V v'»» f ','n t't^ iiiUuirtf^ 
ll itf I -it III! Iii.i*'. .!« 'n Inn- •l>iii-ii. I* i>> III- liW< ll fiiit 9 

-4f S |iiM l:ii I i.|i a'lil plMiitiii, Willi kll tlr I'ullli TiiWr tli 1 •■ |iiii*« nf im Id-il t:ill •« T-i '•■ir 1 l' I ir, 

liaBl J«.||« !•-• t • (III' I ■•'!•. Mill llll\ llli-lll Wt 11 |i^i rlr r, iiti r W ^* ntli I.ll-. il. 

7^ ■*•' •' \pt:r\th in t^r"^. N-ivi-ii.'ii r. i:iki- il k'li^ill li<<i»li. H'-i! x* • uti r tin 

11.i« iiji til -fl 11111%! l» III llMLlll^ m t Willi ^li • if I ii.il nr ll 11 k III tin 111 • « w ilh m iiiIhi-im . in :■ iiulk 

riflii-.t.iii ll .»t-«t ml, fi'iiiiil-i-it \ri-\ iIm hi;;, !•« ' » u 111 Mrii'-. a* llilli :i« l' r-ili lit* I ml 1 11 Willi tlii* 

t»ti|ii>^ ll f if llii »|i.iri- III mi ll iiir, ■•nli iiii i>«iiii'«- luii^ti. 'I'ln^ r'lrttiii',^ will n i| Iniiiti 1 lii-- imhi « i-r 

t4 lultar^' I 1 • urli |i-iiii ll ill ml, iiiiXfij m itli r il- • iji i-i|iii.iliir^, 111 iln- mirilli «i •)• ;.r« •-. i'< •liu ir^ 

tiiMil Ikfiii «. |tiil\i 1 1/' 'I ;ihil killi-i|. Ill llii- rmi«i<>« Iii^Ihi-ii |iiiiti- I, liv iippUin^ 'In- |i'| iiij i-i mi>- iiti- 

l«iir»- r4 .1 i «liii ivl Ih|-Ui' pu^ti*. \\ illi ilii« |ij4ii- hhiI luiHsiii); nn iImt, wIuh ttir li'i-r Ii»« Iii-imi ul- 

iiir • I«4fi l>i Ih- r 'tiTi ll, !•« in-Hii^xf :iliiii«li. rirki •!. mnt I'l" inMin r l-l'l iliiiiii:^ \\s*- ii-.hh* 

kl'rrlJf '.Ilk 4i>i1 ■•llnT %ilS«l«iiii !■ Ii:i\i- Im'i-ii |i:ilril, f-\{»< ln-iiff, nl ll|i- lii-Mili-.iirf|, tlti- tii ii |wii «imii, 

• • ■« t • !• ll '•■I tti>- »li ll* ta« iiiiiNitli :itii| ririi .i^ nut nui- wii» iii)iiiii| iillirwnrtl*. ll hll tin- ki^i k 
]*-j»*i' ll-. 1 III' \ >riii->li iiiiiHt ill' iiiiilii-il III ilix wir«- iir'ijHih ^mn' ri«i-r wiili ttit* luixiiiri-, lint, 
wrstltvr, lit i-i'l* r itiiil itiii.it sitl.irli iivll' iitritM-ilt . ' ;ir>>|i:il|it , « ■mlil iml in nl kii\ 111 in- 1 n ^ •nii- Viti- 

l"./ii/«.tifi jfi^f if V.i.'i«:' w.i/iji/j HI f»f r'T. 7 9 p-*ittit iKr fr'i^ijiitfttt tit' intriii wi uj'f'if 
I'skc I ilrt |i Hiiiili-il ell ilk, .'* lilt .i«iii« «; suhI nf f^^n. 



i!>f4i ti ^< '4*i|i- t»r, 1 iiiiM^iin , iii>\ till III tii-ta 1^ t nil iri! •h'n li|ii*|i Im- iipplii il ii rti m iiiftr'ril 

ijliii. ki.il N ll llii III, Willi X liiu III Ml, nil Mil- liiT,'). :i« It ir Wilt- III cniirli I111 i.i «*. I • -,•• I * fi fli- 

ffti«n^ If v •iiii'« '4 till* C'lii^iMi lift III lii->-«. ilirt. mIiit uIhi'Ii, wiIIi iIh tin 'i-it jimI Iii-m<Ii, ;;itf 

■ aI. i1 iii^i Si |i!-fwrtril |i>r iivi- 111 tlli» %l.iti- I -r tin lui.S^ n i|i-i ««liii:. |i rfHir,; iln in 1 %;i •! •! In '|i 

•tk« Irti^tti "I liinr. It rlialk r-iniint 1 ii'iti-iiiiM.lIt ^im, |ii |i,li,|i llir 1 MJi .ti-\ •\ \\\* H(-;-lii ill n 1 ||i« 

\m w^ %, ••M Itlit k->li|«l I114V Ili' »i|li<ili|ii!rii. All'-r tli'iiilil III ri|ii ll- ll i-«-i--t«iiiii lilt ilMi |ii^ llii* • iiif 

llir I' iki II III iliC«titl illlill \\%\ Im III ^.twnl ntr. ilirr. lIl'i-i^Mi-; .i|vi .it « a ill t llllir, iiiiii w j| m di-.ti 



• '■ Ir 1] till- ».iw lilt iiiii»t hi- ti-n r:iri |i|||_v Miii«liit|« . 

j%. • 1 «« i«, 4ii'i till' i-iiii|{»i t'lt^i « <■! till' liwik, III I'fi fi'tnt-ut th" ■•nvi.-.''*« --f fV ;,'v*»rhfT- %/ nilr'/i I 
jnrlr-.|it. itnU (m* iiiailr i|i|it<* ^iiiitntli: l)iril-in^ .'u'-. 

uJ III* !''■■;•• il* I* 'il K"""' riiii*«-i|iii"iii'i ; llu-ii 1 iv Tlii- - nlv it-Ti|. I'l i« it pl.it m;* « up 'In.i.^ aIuki* 

I'd lL» a:i-it< i>illllMiftlllill, IlilC, Mlmnl till lliu-kiii-<i« tin- k( ■ |_ .f- :ii ^ .||, |.i.ti,ilii « nl llii* \, i*li, lli 

b4 hail-.»« r'« II, nti r tl.i- WitUluli li pluir, Ulilt nti-r «n|i 11 I wliirli i« ■ III • \ii>i|* I.I Hii a, ji.ij wliiit, 

fif r^\ • •■! iIm' •iiiTiiiiiiiliiig Imrki it felimilil In- ili>-ir aiH ii.i| i|>jirM«-li. I'n' •n.i-ll nl t i^l-tjr 11 

■.4t«: wi!lt ■ liiil Iniwi'l. «-iii| In ki |i tl li'i- I ill I |iii.ai «, ill! l-iri i*, iKjI 

'|« f, sf'.i:^titr KrfhM hif »'tf*f tl'ui 1 iilt'in 'i. ii k< pi nM'tln- *S. 'i In |iin> III f i« l>i w I ^|i ■ Im 411. 

Ma'it ki -ll* III |i>t*liilli% ill!*, Iii.l-'lt, Im |<ri»- ••rr«i«f n| m*-i1. «ti- ii|;lt iniplt >,;iiiii ll «illi tliiK 

fM^Ini lit I i|Mili|;4 nr «tip«, wliicll liiit l»r pl.i-ili ll «l|ii|i^-t4 • i,ii-i) liiluin II. |->ii|-,<l III* »li -11 nl |||t 

Ubl I •• •lit J «li4ilt liunli r |nr 11 \f* wi • kn, ti !.i|«|i ai li ii- 1 it. 1 'nil ir w ill t- nrli ■ I- ^1 

lUI llar« ii4it- ^Ipitk riNii, and III a\ tin n Im- plimti •! iHlp-r nun iln « »tr ii«> il. •■i«-li ..« • j{»-«ii*'i 

out w Ih rt- I III t art' tn n tliain. ll I1141I1 jlnMlt tin- tiitnwn nn 1 I'n liii«lir«, lilm , 1 In' ii.> t-« • •!. jml a 



lifir, I'l 11. •! nl ill*' IHiililli, llli't will In- n ailv «iiiiii;; il>r ilmiii-l • M- 1 -h -in -; Im 1 i> li • 1 4I1 i-.it 

fiir Irw.itpUii'.ll.^ In-lnrr llit- ttiil nl Aii;;>iM, hihI in ;>'in«< Im-|im-« itin' 1 11 r n '« 1I11-1 ili> t iim- Im i-n If . 

ikU ffwM- aiiilH wi 11 r*lali||klii-il Im-|ii|1- Itir wiiili-r. unii-iiri •! wiMi «'ii li '.lll:i in.tii 1 1 ■! ■ ' kn I'lii,; nil' iKr 

1 l«r kt'<il«4:r iiiJijni'Blii, llillit, %i^r, s ill 1 1, luii«y, f Ii% tin- •unit iil vi^im liii' £ wtiiili i» iIim^i 11 t. 

^%rTWCii «. ■■•ll tilt III*-. l-li- In it. ^iM « l>i tiir !•■ .| n| lliri«il ul iHii i , aut] 

J'i ^cirnl i/ar j^tf/utti nf vml§ r'/itntl uuutty J* uit iin n- i« i.i-ilnn',; in tin •null t r •il>l.ir wli ili I'.i^ 

lrrr§. ' lAt'ltr a |inj>|i|iri- m iln fiiii«t •!• !ir Ir »l Miuill 

I V i«n:iiiiiili till- l^iuwlli til «i*fill r-'iiml li'lll . /-. if' . - **i>-f '. •!.' 

trvi ft. *! It m'\ I'll 1I11. |;riiiiiii| rmiinl llii' fii-^i Ii.iiib* \ fi-w ^inall ; ii* m In It «, |i m I J I • | j firln • 

4.*if'i] !|m, «ft la|- a* IIm* I •(iIr t \1i ml, llir ll lilfet' lii • |i, Im ll>|* iIm^ Jlii<>ii|* lln* Im .Iti •. «l 1 ni.ii iin lit 

f^Wft • I llti al'i-r llic filirnii* |i.iri«li4ti Im 1 n M-|i,i. iIimjik-i «. all tin •iirl4ii- in niM itinii' •tt I'l it iniii- r 

l.u-d. I lilt gitri Uiriii %iT) turiiriiiiig tignur, ■■ . ami uvAt tutln- liuilifi, wlkiirin lUi- ,;'• -it* *' i.'i ^'^ 
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tity of skicIU U likely to be deposited, if taken ofT 
Hiih a common );»nlcn hot;, and buried in these 
noles or pits; ttftcr wliich the whole surface is 
carefully dug; over, to a considerable 'epth. 
Wherever these operations are properly perform- 
ed, no «i)pivh<Mi8i()n of loss from this kinu of cuter- 
pillar need be entertained. 

To cure the disease in apple trees. 
Brush otf the white down, clear off the red stain 
trnderneath it, and anoint the places infected with 
a liquid mixture of (ruin oil and Scotch snulF. 
^Inother nufthod. 
Orchards are occaaioually much injured by an 
.nsect appt>ariiig like a white eiHorescence; wl.en 
bruised between ihe fingers it emits a idood red 
fluid. Mix a quHUtity of cow-dung with human 
urine, to tlie consi»lence of paint, and let the in- 
fected tives be anointed with it, about the begin- 
ning of March. 

To cure tfie canker in apple trees. 
The only means of preventing the canker worm, 
which <leslro\s the youii>' fruit, and endangers the 
life of the tree, when discovered, and which in 
many iuatanccs has proved to be etfectual, wrs en- 
circling the tree, about knee hi>j;h, with a streak 
of tar, early in the spriitg, and occasionally adding 
a fi'esh coaL 

In other trees. 
Cut them off to the quick, and apply a piece of 
sound bark from any other tree, and bind it on 
with a Han. el roller. Cut off t!ie canker, and a 
'Mtsf shoot will grow strong, but in a year or two 
you will find it cankei*cd. 

To cure idcers in elm trees. 
The remedy consints in boring every tree at- 
tacked by tiie disease, at the ulcer itself; and in 
applying a tube to the h<dc occasioned by the 
borer, penetrating about 9 lines in depth. I'he 
sound trees, whicli are also bore<1, afford no liquor, 
whereas those that arc ulcerated afford it in great 
abundance, increasing paiiicularly in fine weather, 
«nd when tlie wound is exposed to the south. 
Stormy weather, ant! great winds, stop the affu- 
sion. In litis manner the ulcers dry and. heal in 
48 hours. 

Tt) cleanse orchard trees by litne. 
The use of lim.* has been highly recommended in 
the dressing of old moss-eaten orchard trees. 
Some fresh ma<le lime being slaked with water, 
knd some old worn out apple-trees well dressed 
with it with a bnish, the result was, that tiie in- 
sects and moss were destroyed, the outer rind fell 
off, and a new, smooth, clear, healthy one formed; 
the trees, although 'A) years old, assuming a most 
healthy appearance. 

T'i cure blight in fruit trees. 
A smothering straw-fire should be made early in 
October, in calm weather, under each tree, and 
kept up (luring an tiimr or more. This done, 
•crape the moss and other impurities from the 
trunlc, and from every obscure hole and corner; set 
jour ladders to the branches, carefully cleaning 
them in the same wny, taking from the remaining 
leaves every web, or nidus, of insects. If need be, 
wash the trunk, and all the larger wood, with a so- 
lution of lime and dung. L-.(st of all, it is neces- 
sary to destroy the insects, or eggs, which may 
have drfjpped'upon the groun<l, and may be use^-d 
tg loosen the soil in the cii*cumference. In the 
•pring, or early blighting sea sion, apply your lad- 
ders, make a careful survey of eveiy dejjree, and 
act in const quenoe; repeat this monthly, picking oif 
all blights by hand, and using the water engine 
where ablutiJti may be necessary. To those who 
nave fiiiu, or ttu* market profit, thereof, every 
orchard cr gur<fen, little or gmit, will amply repay 
iuch tru'Jjle 4ud ex^iense. 



Jhother method. 
Trees newly transplanted, in general, escape 4 
atttcks, when other trees, of Uie tame kiod of 
fruit, grown in the same situation, haTe been netrl, 
destroyed. Peach and nectarine trees should b 
dug up, once in every five or six years, and replant 
ed with fresh mould. By this method, a uur^e 
quantity of finiit of a s iperior kind will be ob 
tained. The covering of trees with mats, b; 
almost totally depriving them of liglit, hai a tea 
dency to create blight, which often attends so ex 
cess of heat or cold. 

To preserve appie trees from bliq^ht. 

By washing the bnuiches with quick lime it will 
preserve the trees from blight, and insure a ero|i; 
those which esca[K*d wasliing suffered from tLe 
blight, whilst the others \iroduced a go<9d entpu 
Jo prevent tJie blight or tniltle^ from injwin^ 

oi'chards. 

Rub tar well into the bark of the apple tnrei 
about four or six inches wide round each ir.e, sod 
at about one foot from tlie gnniiid. This eflrecloallj 
prevents blight, and abundant ci*ops are the coiw»> 
quence. 

To prevent mildew onfrmt trees. 

Take one quart of wntky (a Russian spirit pit> 
pai*ed from the distillation of r^'e, and rescmbliiii 
in every respect the whiskey of Scotland), t«u 
pounds of powdered su phur;'two ounces of cop- 
peras, and a small quantitvof camulior. Dissolve 
first tlie camphor, reduce<i to powuer, gradualljis 
the spirit, then dissolve also the copperas in it; 
then rub in gradually the i»owdered sulphur imo 
the solution, when the whole will form a laixtare 
of a thickish consistence. The fruit trees, io the 
spring of the year, immediately after being desaol 
and tied up, are to have their trunks and all ihdr 
branches completely covered with tliis mixtore, 
by means of a large jiainter's brnsh. 

To prevent mildew on peach trees. 

In the months of Januarr and February, if tne 
trees are in a stunted or sickly state, take away sO 
the old mould from the roots as carefully as posv- 
ble, and put in its place fresh rotten turf fromsa 
old pastuiv, withrmt any dung; and the trees will 
not only i-ecover their healtli, but produce a crop 
of fine swelled fruit. 

7 b prevent giimmng in frmi trees. 

To prevent gumming, or the siiontaneousexuds* 
tion of gum from the trunks of fruit trees, «hich 
injures, to a considerable extent, the growth sod 
stiviigth of the tree. 

Take of horse dung any quantity, mix it wdlap 
with a quantity of clay and a little sand, so uto 
make a composition; then add c quantity of pitch 
tar ( what is put upon cart wheels), and form a vet* 
tish oompoiition of tlie whole. The fruit tnees, ia 
the spring of the year, after they are cleaned and 
tied up, are to have their trunks and stems eoa* 
pletcly bedaubed or covered with this i.jixUuc 
To adtivate the cucuMbet\ 

To produce cucumliers at an early season, is il^ 
object of emulation with every gardener; andlhcirv 
is scarcely any {terson, who has not his cucumber- 
bed in his gartleii. Cucumbers are forced in boir 
beds, piu, and hot-houses, and the heat of £re, 
steam, and dung, have been applied to their cut* 
ture; but dung is the only tiling yet found oal, 
by the heat of which the cucumbur may be advan* 
tageously cultivated. 

Soil 

Cucumbers, like every other plant, vill grow ia 
any soil, though not with the same degree ofVigottr 
provided they be suppli^ with a sufficiency of 
heat, light, wat»-r, antl air. 

For atrljf forcing. 

Abcrcrombie reoommendt a aiould or coo m cwi 
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lowing materials: — One -third of nch top- 
it from an upland pasture, one-half of ve« 
nould, and one-sixth of ^ ell decomposed 
Iff, with a small quantity of sand, 
til used regelable mould, made from a 
)f the lenres of elm, lime, beech, syca- 
rse and sweet chesnut, spruce and Scotch 
It, laurel, oak, evergreen, oat. ash, kc. 
ng them withered grass, and weeds of 
>rts. Tliis Tcgetable mould is preferable 
ler. 

Compott uted in Kno warden, 
it loam, a few montlis ^om the common, ' 
part; the best rotten dung, one-thii*d part; 
Id, and heath earth, c<]ual parts, malcing : 
ine-thinl part; the whole well mixed for 

To form, tJie 9eed. 
ight frame will be large enough for ordi- 
oses, choose a diy sheltered part of the 
Hind, and form a bed. When high winds 
cd to blow against a cucumber bed, tliey 
Tj powerful effect on it; therefore, wlien 
er oed is about to be formed, the first ob- 
nsideration should be, to have it sheltered 
high winds and boisterous stormy wea- 
iviiu; put on tlie frame, and waited till 
is nt for moulding, lay in 5 or 6 inches 
he proper earth or comi>ost. 

Sawng. 
[Mnbie sows s jme seeds in the layer of the 
ich he spreads over the bed, putting them 
inch deep. He also sows some seeds in 
;, or more smaH pots, of the same kind 
which may be plunged a little into tliat of 

To rmte plants from cutting*, 
of raising cucumber plants from seed, 
be raised from cuttings, and thus kept on 
* to year, in the following manner: — take 
lich is ready for stopping, cut it off below 
then cut smooth tlie lower end of the 
utting, and stick it into fine leaf or other 
d. about an inch deep, and give it plenty 
id shade it from the rays of^the sun till 
ly struck. Hy this method, cucumber 
y readily be propagated. 
\ment tiU removed to the f idling bed, 
>wing, continue the glasses on the frame; 
»«ional vent al>ovc for J\e steam to eva- 
Ilic plants will be up in a few days, when 
; proper to admit air daily, but more 
, at the upper ends of the lights. In 
ither, haoe part of a mat over *he aper- 
lien the plants are a little advanced, with 
eaves about half an inch broad, take them 
irick some in small pots of light earth, 
r warmed by the heat of the bed. Put 
nts in eaeh pot, and insert tlicm a little 
, quite to the seed-leaves. Plunge the 
the earth; and ^irick some plants also into 
of the IkmI. Give a very little water just 
>ts; the water should be previously warm- 
temperature of the bed. Draw ou the 
ut ailmit air daily, to promote the growth 
ints, as well as to give vent to the steam 
iie bed, by tilling the lights behind, from 
ch to an inch or two high, in pro(»ortion 
It of the bed, and the temiM*rature of the 
Cover the glasses every nij^ht « ith gar* 
, and .*\?move tliem timely in the morn- 
ve twice a week, once in two days, or 
:on1ing to the season, a very light water- 
L-p up a moderate lively heat in the be:^ 
ite linings of hot dung to the sides. 
Tq guard the seed* from mice, 
Mne of glats over the pot or pan till they 



have come up, and afterwards, at night, cover witli a 
pot of equnl size, till the s^^ed-leaves have exp.ind- 
cd, and the husks have dropped; for, until tlien, 
the plants are liable to be destroyed. The eover, 
however, should always be removed b^ sun-rise, 
and be replaced in the evenine. It is at night 
these vermin generally commit their depredations, 
^o air need be admitted till the heat begins to 
rise, and steam begins to appear; but after that, the 
light should be tilte<l aliitle every day, in whatever 
state the weather may be, until the plants break 
ground. Air must t)ien be admitted with more 
care; and if frosty, or very chill, the end of a ma» 
should be hung over the opening, that the air m.<)y 
sif^ tlirough it, and not immediately strike the 
plants. 

To tranahlant amimbers. 

As soon as the seed-leaves of tlio plants are fill* 
ly expanded, transplant them singly into pots of 
the 48th size, and give a little water and air night 
and day. The temperature for seedlings is from 
65 to 75 degrees. With this neat and water, as 
the earth in the pots becomes diy, and a little air 
night and day, so as to keep the internal air in the 
frame sweet and fluctuating between the degrees 
of heat above-mentioned, the plant will be fu for 
finally transplanting out in one month, that is, by 
the l4th of November, into the fruiting frames. 
'Inform t;^frtdtin^ bed. 

Begin to make preparations lor the fniiting-bed, 
about three weeks before the plants are read«' to 
be planted out for goo<1. The dung collected, af- 
ter being well worked, is made up into a bed ot 
about 4 or 5 feet higli, and the frames and ligliis 
set upon it. It {s afterwards rnffered to stand for 
a few days, to settle, and until its violent heat be 
somewhat abated, and when it is thonglit to be in 
a fit state for the plants to grow in, its surface is 
made level, and a nill of mould laid in just under 
the middle of each light, and when the mould gets 
warm the plants are ridged out in it. After this, 
if the bed has become perfectly sweet, and there 
be l.eat enough in it, and the weather proves fine, 
the plants will grow finely. 

To plant oia, 

A\Tien the temperature is ascertained to be ri^t^ 
bring the plants in their (lOts; turn over the hills 
of mould, formin|^ them again pro[>erly, and then 
proceed to planting. Turn those in' pots clean 
out one at a time, with the ball of earth whole 
about the roots; and thus insert one patch of three 
plants which have grown together, with t.<e ball 
of earth entire, into the middle of each hill, earth- 
ing*lhem nearly around the stems. Alsc iny not 
in pots, having been pricked hAo the earvj of the 
beu, if required for planting, may be taken up 
with a small ball of earth, and plantetl similarly. 
With water warmed to the air of the bed, give a 
very light watering about the roots, and shut 
down the glasses till next morning. Shade the 
plants a little from the mid-<lay sun a few days, 
till they have taken root in the hills, and cover the 
glasses eveiy evening with large mats, whicti 
should be taken off in the morning. 

JMc PlioiVB method ofcuvering the frames. 

First, lay clean siiigfe mats on the ligtitJ in 
length and breadth, nearly to cover the sashes, 
taking care not to suffer anjr part of the nmts to 
hang over the sashes on or above the linings, for 
tliat would be the means of drawing the steam into 
the frames in the ni^t time. On these mats 
spread equally a eovering of soft hay, and on tlie 
hay lav another covering of single mats, upon which 
are laid two, and sometimes three or four, rowi 
of boards, to prevent the covering from being 
blown off by tnc winds. The mats bid on next 
to the glass are merely to keep t*ie seeils and dual 

8 Jl 
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wfiicli nif\y happen to be in ihc hay from setting 
^nto tlic t'l-Huurs among the plants. U the bed be 
high, II) covering up, steps or short ladders must 
be used by those uhosc office it is to cover and un- 
U)ver; and p;irat care must be taken not to break 
or injure the glMss. 

The cucumber bears male and female blossoms 
i!istinetly on t)ie sante plant. The latter only pro- 
duce tbe fmit, which appears first in miniature 
clcsc under the case, even before the flower ex- 
pan In. There is never any in the males; but 
tlie8<» \re plai-ed in tbe vicinity of the females, and 
are abnolately necessarVt by the dis\iersion of 
tiieir far.' ka, to impregnate llie female blossom; 
the fniit of w bich will not, "therwisi;, swell to its 
full size, and llie seed* will be abortive. The 
early plants under the g[las8, not having the full 
curivnt oftlie natural air, nor the assistance ot 
b'.'cs and other winged insects to convey tbe firina, 
(lie artificial aid of the cultivator is necessary to 
p;H\2Ct the impregnaiion. 

At the time of finictiflcation, watch the plants 
daily; and as soon as a female flower and some 
male bloss«)ms are fully ex{>anded, proceed to set 
the fruit the same day. Take off a male blossom, 
dctjicbing it with part of the foot-stalk; liold this 
between tin.' fmi;er and thumb; pull away the flow- 
er-leaf close to the stamens aitd centiid pail, wliich 
aj)|>ly close to the stigma of tbe female flowei, 
twilling it a little ab(»ut, to discharge thereon 
siime particles of the fertilizing powder. Procctrd 
thus, to set eveiy fniit, as the flowers of both sorts 
e|)en, while of a lively full expansion; and gene- 
nilly perform it in the early part of the day, using 
a fresii male, if \tossible, for each impregnation, as 
tbe males are usually more abuudant Uian the fe- 
male idossoms. In consequence, the young truit 
will soon be observed to swell freclv. (Cucum- 
bers attain the proper size for gathering in about 
15 or 20 days from tlic time of setting; and often, 
ill successiun, for two or three months or more, in 
the same bed, by ^ood culture. The above artificial 
o[>eration will be tound both necessary and eflectiul 
in forcing the cucumber, between the decline 
of autumn and May, while the plants are mostly 
•liiit under glass. In plants, more fully exposed 
to the free air, the impregnaiion is efl'ected mostly 
or wholly by nature. 

To t€tve the teed. 

Select some best summer fruit, from good pro- 
ductivi plants; which permit to continue in full 
grtjwth till they become yellow. Then cut them 
from the vine, and place them U(>right on end, in 
tlie full sun, for t we or tlirec week:*; whennhey 
may be cut open, and tlie seed being washe<l oiit 
fnim tbe |)i>lp, spread it to diy and harden; then 
put it up 111 papers or bags for future sowing. Ii 
\k'ill remain good many yeai^; and seed of lhi*ee 
vr four years' keeping iS preferable fur early frame 

LTOpS. 

Iruect ' and thteatea. 

The thrips sometimes attacks early cucumbers, 
and is lu be dcbtroyed by fumigation. Ttie red 
spider rarely makes its appcai'ance; when it does, 
water mubi have been improperly withheld. Some 
soils \irodu<:e canker in tbe shoots, especially 
where they branch from the main svein. When 
this i!« tlie case, the only resourue is to reuew Uie 
soil and ihc plants. 

'J'o irvo-iv cucumbers under hand glaaiea. 

The li)l!i>\«iiig method is given by Afo Phail 
as that g!.!ivr:-.lly practised: — The seeds are sowu 
about the luiildle of April in a cucumber or melon 
ned, and when ihey come up they arv potted out 
%nto small pots, two or thrt.-e plants iu each, and 
kept propcily watered, and stopped at the first or 



seeond jomt. Ahotit the middle of Mar, a 
situation, where the mould is very iieh,'is pitched 
on, and a trench dug out about S feet deeji, 3 bn»^ 
and the length proiiortioncd acconlin); to the am 
ber of Rights it is inlendi'd for. Thisbrrtchii 
filled with gocMl warm dung, and when the duag 
is come to its full lieat, it is covered orer T.-itJi I, 
10, or 12 inches deep of ricli mould. The ^asiei 
are then set n^n it about 3 f(.>et distant froa 
each other, and when the mould gets warm imder 
them, the plants are turned but of tlie pcd, vitb 
their balls whole, and plunged in the mould ondcr 
tbe glasses, and a little water given them to MUfe 
tlie mould about their roots, the glasses set mtt 
them, and after they have made roots, and begii 
to grow, in fine days they arc raised a little no ow 
side to let the plants have free sir; ami, as the 
weather p:ts wanner, air is given more plenti* 
fully, to harden the plants, so that they nuv be 
able to bear the open air, and run from omtrr 
tbe glasses. When the plants begin to fill tbe 
glnsses, they are trained out horizontally, and the 
glasses set ui>on bricks to bear them from the 
plants. Afler this the plants require nothing more 
than to be supplied with water when the summer 
showei*s are not sufficient, and to stou them vbea 
they run too thin of branches, and thin them of 
leaves or branches when they are likely to he 
over crowdeil. 

In warm summers, and in warm titaationi, bf 
this mode of management, the plants will bcsr 
plentifully for about two months, provided thty be 
not attacke<l by insects or weaken^ by diseasn 
To prcxufTit the irregular growth of mebnt. 

Melons frequently, in certain tituatiuos, loK 
their circular form, and grow larger on one iidr 
than the other, and those mis-shapen fniiti aie 
always bad. To remedy this, take a small foiietf 
stick, in proportion to the size of the nielim, u4 
thrusi it mto the ground as nearly ju possible I» 
the tail of the fruit, uking the precaution to lay • 
little moss between the two prongs, and soipend 
the melon to the fork. In a few davs the raeloa 
will i-esume its form, when the foi^ maybrr^ 
moved, and the oi>eration is finislied; theqvslity 
of the fruit remains undiminished. 
To produce mut/uroonu. 

If tbe water wherein mushrooms have beet 
steened or washed be poured u[>on an old bed, ur 
if the broken pai-ts of mushrooms be streaed 
thereon, there will speedily arise mat namberst 
To produce new potatoet thrvugnout the -miOer 

montht. 

Prepare a proper quantity of red sand, ralberof 
a loamy nature, and mix it up wiili a |»ortit)B of 
lime in powder; viz. about one-third, about Udi^i 
before iisii^ it. This soil is to be spread about 3 
inches thicK at the Irattom of any old wooden boi, 
or on a very dry brick cellar floor — the cellar ou^ 
not to be exposed to the frost, nor yet too mirk 
confined from the air. Procure a measure or t«u 
of large potatoes of a prior year's growth: tlie sort! 
prefix: ed ai-e, the red apple {mtalues, and the pink 
eyes of purple poUtoes. Set these on ilie loiJ 
whole, about 3 inches apart, with the crown ur llm 
principal eye to the soil in prrferenc*.*; but put ao 
soil over them. Plant about the ^th or Se|item- 
her, which allows from 10 to lt2 weeks for their 
growth; the old potatot:s also throw ovt numerooi 
spi-ouu or sulks, with many potato«.-s growing c« 
them. The original potatoes fur planting whol^ 
for sets- in September, should be auch as wenrol 
perfect growth in the October of the preccdiaf 
year, and well preserved during the winter. Tke 
spiouts which shoot from them should lie removed 
by the end of April, and tliese sprouts, w hidi viD 
be from 6 to j(} inches long, may be plvuted vid' 



HORTICULTURE. 



303 



Rhrea in a garden, for a first crop; about 
the potaVoe sell may be sprit a|!^un, and 
ts planted for a secotul cro[>— -and in Sep- 
hr potatoe sets may be sprit a third time, 
prouts of the last produce thrown awny 
^— at tlic eml of Sei>tember, the original 
otatoe is to be gently placed on the soils 
mentionetl for a Christmas crop. At the 
noiiths at furthest, the old potatoes should 
liy twisted fi*om the new ones, and the 
ik<*n off the old |>otitoe, and the old (lo- 
leii to be placed on its bottom or side, on 
:d of soil prepared as before, and left to 
mother crop from fresh eyes place<l next 
IS yo<i are to observe, that the old pota- 
1 tiot be set or plaee<l twice on the same 
you mu»t take care at that time to remove 
Its, to f went the moisture from rottin;; 
,iotat'>e. By the above method may be 
y9 of new potatoes from one potatoe, ex- 
tli<>««* produced from the sprouts planted 
Mien in \pril and June, from which may 
pd !2 crops of well grown potatoes in Sei>- 
id October, weigliing from 10 to 12 ounces 

• crops were very plentiful in proportion 
intity planted. 

itatotrs are remarkably well flavoured, and 
e;rt lonj^er without prejudice after gather- 
re dressed, than potatoes grown in the 
round. 

7'o raite pea* in afiSumn. 
irple-flowered |>eas are found to answer 
. late crop in autumn, as they are not so 
be mildew«;d as mnny of the other sorts, 
continue flowering till the first crop stops 
"hose i>eas mny be sown in JuW, August, 
' as the fir^ week in September, if sown 
1 ahcltt-red situation, and in a soil inclin- 
id.— Sonk the ])eMS in warm milk, and 
have tirawn the drills, a'ater them before 
Jie pe.'««: it is best to sow them towanls 
ng. If the autumn sliould ^rovc very dry, 
reipiiiv fre(|uent watering. When peas 

befoiv winter, or early in spring, they 
ipl to be eaten by mice. To prevent Uiis, 
i>eas f n* a day or two in train oil before 
Jiem, which will encourage their vegeta- 
:«nder tlicm so obnoxious to tlie mice, that 
not eat t!icm. 

petu in circles irutead of 9tnuffht rvwn. 
jreat error in those persons who sow the 
all-growing |»eas close together. It is 
ler, in those sorts which grow six or eight 

to h.ive onlv one row, and then to leave 
I or Iwrlve teet wide, for onions, carrots, 
)pY uhicli do not grow tall. The advan« 
ch will br derived are, that the peas will 
Rwn 11 p s) much, be stronger, will flower 
trer the ground, and in wet weather can 
easily guihervd without wetting vou. hut 
'sowin,^ (KMS in straight rows, if vou will 
grouii'l into circles ot three feet diameter, 
ace i.\' two fert l)ctween each circle, in a 
f feft l'»ng, you will have six circles of 
\i nine feel, in all fifty-four feet of peas, 

* tliirty, on the same extent of gnmnd. 
mt m.M-e than one row of circL'S, leave a 
n or tivelve feet before you begin another. 
err tall sorts, four feet circles will aff'ord 
m for the roots to grow in, and care must 

by ap;ilying some tender twigs, or other 
to prevent tnc circles from joining each 
f his iiirthod is etpially applicable for teai'- 

ni m^ce from destroying earlif town peat, 

E% of fiii-zc, or whins, chopped and thrown 
ills, and thus eov&^ up, by foading 



them in their attempts to scratch, is an effVctaal 
preventive. Sea sand, strewed pretty thick upuri 
the surface, has the same effect. It gets in their 
ears and is troublesome. 

To citltixuUe conunon gartlen rhubarb. 

It is not enough to give it deiith of good poil, 
but it must be watered in draught; and in winter 
must be well covered with straw or tlung. If this 
be attcnde<l to, your rhubarb will be solid when 
taken out of the ground, and your kitchen, if a 
warm one, when cut into large pieces, will soon 
fit it for use. 

To fnrce rhubarb. 

Cover plants of the r^ieum hybridiim with com- 
mon ganlen-pnts (number twelve,) having their 
holes 8top(>ed. These are covered with ferment- 
ing dung, and the plants come ver> fine and quick- 
ly, but are much bniken by the sides and tops of 
the pots. After it is all well up, tlie dun^ and 
pots are entindv taken off*, and large hand-classes 
arc substituted in their stead, thickly covep.*«l with 
mats every night, and in dull weather. This prf)- 
cess greatly improves their flavour, and gives a 
regular supply till tlmt in the open air is ready fur 
use. 

^hiother method. 

Inclose and cover the bed with open frame-work 
around, and on which place the dung, and with 
this treatment, the rhubarb will come up, very 
regularly, be of excellent quulitv, and want far less 
attention thnn is required by tiie former method; 
for the frame- work reiulers hand-glasses, or any 
other cover, unnecessary. Care should be takea 
to lay the dune in such a manner that the top may 
be partly or wlioUy takea off* at any time fur tli« 
purpose of gathering or examination, without dis- 
turbing the si<les. 

This is a sujierior method of forcing the rhcun 
hybridum; but still the forcing by pots will answer 
veiy well for any of the smaller growing s|>eeics. 

Third method. 

To those who dislike the trouble of eith(;r frames 
or pots, it may be useful to know that riiubarb will 
come in much quicker, by being co\ered about six 
inches thick, with light litter; care shoiihl be taken 
in putting it on, and removing it, tliat no injury be 
done to the plants. 

To dry rhubarb. 

The best mcthtMl of drying rhul>arb, is to strip 
it off* its epidermis. This is a long operation, but 
both time and ex[»ense are Kpared in the end by the 
promptness and n^gtilurity of the drying. Many 
cultivators of riiubarb, on a lar^e scale, have r»- 
I>eated the experiment, and liave met with thm 
most decisive results. 

To aire rhuftarb. 

The method of curing the tnie rhubarb is as 
follows: — ^Take the roots up when the stalks ani 
withering or dying away, clean t!.t^m from the 
earth with a dry brush, cut them in small piecea 
of about 4 or 5 inches in breadth, and about 8 in 
d^pth, taking away all the bark, and make a hole 
in the mitldle, and siring ihem on pack thrcAil, 
keeping every piece apart, and every moniing, if 
the weallier is fine, plnce them in the open i»art 
of the gsnltMi on stages, erected by placing small 
posts, about 6 feet hiwrh, in the g.'ouud, ami 6 feet 
asunder, into which nx horiz-)ntal |>egs, about a 
f<M>f afMirt, beginning at the top; and the rhubarb 
being sprung crosswise on sm:tll poles, place them 
on these (M^gs; so that if it should rain, you could 
easily remove each iiole with the susiiended piect^s 
into any covered piact*. Never suffer them to be 
out at night, as tiie damp moulds them. 
To culUvate oniont. 

Never use the hoe to the plaut except it be tor 
clearing the grouod from veedt. When the onioui 
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hnvc shot out their Iom^b to their full sixo; and 
« hen th''y ho};iii to 'j^:t a little hi*own :it the top, 
rli^ar away all ilie soil i'rniu the hulb ilown to the 
rini;, from «lu:nee procei-il the fibnjs of tlie root?, 
Kill] thus fonn :i huslii round ettch bulb, whicii 
Ciitch«.'M thi: ruin :ind series as a recefit^iulc for the 
'.t J iter, frit 1 11 the w:iteriiij;-i»nt. 'J'iie old hiilha will 
tlieii iiiiinedi:itely i)e;;iri to form new ones, and if 
ihey are k.<.'|it iiroprily nuiist, and the aoil i.S|;nnd, 
the clu<liT uill hi; very l:n';;e and nunirroua. This 
It nut llie oidy advantii^e oi' this inoile of treatment, 
u> iht; hidbs thus };i'ii\\n uh(i\o ground are much 
s t'lnitcr l!t:oi ih.>s<- I'tiMned beneath the surface, and 
vill kei.'p i{Mite»s vi<-ll asan\ other sort: which was 
liol the e:i.«e ii'itil ihii plan Mas adopted. 

Ily a ii.'inieuhtr nimle of cnltuiv, the onion in 
this coMiii.ix uv.iy he irrou'ii nearlv in form and size 
liktr th>>se trMin Sp (ill and Portugal. The 8ee«ls 
oi' the Spiinish or l'orln;;:d onion should for this 
purpose he siiwii at the usu:d peiioil in the aprin;;, 
Very ihiekly, and in poor snil, luidcr the shade of 
apple or pen* tn-cM. In autumn the bulbs uill not 
he nuu-h hir,^er than peas, when they should be 
t.iken fr >ui the soil and pivservird until the snc- 
r'redinjr spring', and then planteil at bfune distance 
IViun e:<('li othri, in a ;;ood soil, and exposed to the 
Biui. The !>-ilh*t will often exceed 6 inches in 
diameter, and Mill keep throu'^hout the winter 
muih better than those cultivated in tin; usual 
manner. 

T/ie P^n'tu^iUeie motk to nilth'tite oniona. 

Thcv must fir>l he raiseil on a imrsen" bed, in 
the wannest ami most shelteivd ]>art ot iheganlen, 
a^^ early in the moiilh of Febru:iry as the season 
will permit; as soon as the plants are strong enough 
to bear rennMal, that islr> sity, when they aivaboiil 
the thickness (if u goese-quill, let some puddle be 
prepared auiIi f;;ui'den mould and water, with a 
t-iiiiill pro\)i)i*tin(i cf soot, the whole to be of the 
Consilience of thick cream; as the plants are drawn 
f. iini the sei-d-tied, let their ror)ts be; instantlv im- 
inersetl in the puddh*, and (here ivmain till they 
are transplanted, where they are permanenlly to 
Continue. The plants should be set out about six 
inehi'S apart, and the ground kept perfectly clear 
o( weeds, an«l regularly ixdiished with water in 
h')t and dry ueaiher. On tliis latter circumstance 
will very niUL-h depend their size and mildness; to 
this is ii.iii>4 the superiority of unions grown in 
I' 'rtu^:d. uhuJj are all eulttvuted in the way hefj 
r. coiMOi- ikLmI. Ity keeping the roots in puddle, 
\l' it Wire iMily lor a feu minutes, diu'ing the in- 
Ur\al lutwdii the takiog up and ti'ansplauting, 
t!iiy an* pru-Mted iVi'to receiving the slighlebt 
L-lii-ek from the access of ihe atmospheric air, and 
will rei|iiiie nj inunediate watering when lirsi 
transplanted. 

T't o!fitu'ti a ir'i-nl crof) ofomons. 

In ord«.r to obtain a g<iod crop of onions, it is 
p'oper I » siiw at dUr-renl fieahons, viz. iu light 
foils, in An;^»iNl, .lanuary, tir early in Febniai"}*; 
an<l, in heaNy ut-l S'rils, in Mareh, or e:uiy in 
April. Omook, however, s!iould nit be sown in 
Jaiiuaiy, unl<">'i tite ground be in a dry stale, which 
i.s not (ifii II I hi- c.i^e at so early a period of the sea- 
buii: but if Ml, ai]vaiita;^ir should be taken of it. 
V'y {.ultiTuic asjitu'itjfits. 

That part o\' llie garden which is longest exposed 
to the sU'i, and lea^t '..h-ided iiy shrubs and trees, is 
t.» be ch:«-«*n tor the situation of t!*e asparagus 
i|<iarler. .V pit is then lo he <liig 5 feet in depth, 
Hid th • nioiihl >i|iiiti is taken from it must be sift- 
ed, taking tare In reject all stones, even as low in 
iii/,: a-? a fil'nit int. 'l*he best parts of the mould 
iir:«i then \f ! li.i .■-}<!.; tor making up the beds. 

TIm: Uiati liaK nl" tlii.- iKd aiv tiieii lo be laid in 
li»e f-llowii.g propo'iiou and order:— 



Six inches of common dunc-hitl m.inure,— 4 
inches of turf,— 6 inches of uun^ as lM.Tore,-4 
inches of sifted earth, — S inches of tuif,^ indu 
of ver}' rotten dung,— >8 inchos of the b«fst earth. 

The best layer of eartli must then be w«llmixd 
with the last of dung. 

The quarter must oow be diviiletl into hedi Bn 
feet wide, by |>alhs cunstnictcd of Curf, tvoltttin 
hrt^adth, and one in thickness. The asprifa 
must he planted about the end of Miu'cii, 18 lacfaci 
asunder. In planting them, the bud, or top of tin 
shoot, is to be placctfat the deptli of an inch an^a 
Italf ill thegi-ouud, while the roots mutt bespn-til 
out as wide as possible, in the furm of an unibfrlk 
A small bit of stick must he placed as a nurk il 
each piant, as it is laid iu the gromid. As looaa 
the earth is settled and dry, a sintdtrfiil of fineiSMl 
is to he thrown on each plant, in the form nf t 
mok'-hill. If the asparagus plants »liuuld hk\t U* 
gim to shoot before their transplantation, tbe 
young shoots sh'^uld Ih* cut off, and the plaalisj 
will, with these precautions, he e<]iiulK sucrrSifiil; 
though it should l»e performed in this couotxTcm 
as late as July. Shoidd any of the plHuts origiaaih 
inserted have died, they also may be re|dBccil it 
this season. The plants ought to he two yean '4(1 
when they are transplanted; they will e^eo take *! 
three, but at four thev are apt tu t:dl. 

In three years the largest plants will be fittocit 
for use. If the buds be sufficiently large to fumiib 
a supply in this manner, the asiMi-Mguy hiiooti ibflnlil 
bt; cut as fast as they appear; (.therw i^c they miisl be 
lefl till the ummtitv re<}uire«l lias pu>lied forth; is 
which case tlie variety m colour anil size prvveali 
them from having so agixiealjlc an appeanuee. Aa 
inm knife is used for this purpose. 

The asparagus bed now tlescribed vill gencrdly 
last thirty years; hut if the>' be planted in wcb 
ubundanc'e as to ix'ipiire cutting only once inivw- 
ly-seven years, half the bed being always io s HMt 
of ivserv.'ition, it will la^t a century oriuorc 'J^ 
turf usetl ill making the beds should be \ay fav 
from stones. 

Another methoif. 

Make the bed quite flat, 5 feet wide, of gowl 
soil, without any dung, long or short: sovitviiH 
oniuno. Then sow two as^Mragus s'jeds (IvM 'tuf 
shoidil fail) about 1 inch deep, near each other: 1^ 
inches each way s'jw two luoix-; and il Uie spiiiij; 
is cold and t\ry let the weeds gniw until vu'j 
comes, in October, cover the bed with laaooir, 
or rotten hot-bed. The next spring reroure the 
weakest of the two plants, and keep the bed fnt 
from weeds, 'i'o raise seed, select the tiiii;kc!tt 
stems: after blossoming suflficient, t.ike ofi'ilictups 
to make the seed sirring. Thii is aNu the test **f 
to raise double ten-weeks and Hror.iptun stocks 
Six pounds are sufficient for any strung plaut: fc(- 
tiiig them to flower near double ones is uf no u». 
1 lie excess in petal arises from cultivation, ai>il 
transplanting into rich s;iil: wild lowers arc ur\- 
dom double. Keep all small seeds iu the po-i 
until you sow them. 

'Jo fuvcs iupt*raffU9. 

The pits in which succesjiun pines are krpl ic 
the summer have at bottom a layer ul Iea^e» ab^ii 
18 inches deep, cuveiX'd with the s:<me ihickncii 
of tan, which becomes quite cold wlnu tlic pitni 
are removed. In one uf the pits shoo M be S|ir«ii'- 
over the entire surface uf the ohi tan t qu.iniil*w 
asparagus ruota, and covei it w iih six incbcs niv'Tt 
of tan, and apply linings of hot don^, and Fucec^ 
sivelv renew it round the sides, kei-iiiii;' u:itlMri'l>.* 
a good heat. The above niiHie wa^ practiM-u »i'ni^ 
midille of December, by Mr William iius-s >*"'' '" 
five weeks the crop was fit for usi*. Aseo:m45 5'»^ 
sh juts made their aypeamuce, and during the ii» 



w>k ri(T ihi- lii;lit«, i-iti-i>i1iir.ii^ -i* iiiMrh «hirh iii\ % ijiiiintilr 'if ih** |fatr« fif iri-i tn krrp 

iMf. «hirh L':i«'- lli< in » icm.hI ii-iIii|-h| off tli> tVi'sl, :ifiil rivktf li«-»t t i tin- |i|Mlit% Sl:.lilr 

iIm- *•:/•■ Mil* iii-i'i\ ;•« lii^;'- :i<> it \\f\ litl«T t« v»iiii-liiiif« ii«fi| in^it-ai) of' If nti 4, nt it r« 

r xl'iii •! Ill (li. .•*.* ii >:i><iiii<l. :if ilii- «i»ii:il n| i in i;iti- ilu* |ilHri(« « I'aiik r^Hir. In tlir Im|Io«- 

ini; nil iiitli • if April, ihr itni* will (»•■ i|iiiti- full of 

!■»■ |i. -litl ■•ii'i'*. It i«i i-«|Hiliiiit til Onr ti-mti-r lilaiii liiil \h'iiit«, «|iirli i)ii\ >if r<i1 n««*r 

r-»>l« i • |i!rfii III -Ik- Imi], (III- ii«ii;il |i1 111 liT tlii* vniuiiit fl'iit imt I<mi urar] aihI llir viimiiv 

M' II I Mil ilii- I \|iit»if •! o|i| tii-iU ••t till- i-tMfin- ) up »i*Miii liir k MT'ifiil rn p tlii^ innr tn- 

li.iil. If tlii-« .m pvit iliiir Ik Ht, :iiiil n'pi-Ht< 'I 'AJilillir miih- pl:iiil« t«ii iir ihri-t linii-i 

114111 III itf ^' II 'ill, iliiv cm t In* ill ■ iliiriii:; i!m- «priii;;, liit'-iii- tlir pl:ii.t« ;iii- jrft Li* 

III I uM.j;. \iii|iiij r.i' l«. f iir yr:»rs viinnii r\ ;*r*i«lli. Willi (lii^ lit-riiiiii-iit lli^ ^ru 

ir «i-t-i|. wn- iiiiuli pn li ntlili-: flirv im* kiiil, if «iiffii iriitly Ifilfil m tan i»iif(r«, «ill |>r 

'!•■« Mff In \i*- piit-fliav-ij fVi-nr yar; fniinil r<|ii:i| In nii« ft«pHrttrii« up liv.H-'tji, »iiit nM« 

llirn- I* ^iitficinit *pac«', n r«-;;iil:ir «•►•- Iw mli'ii villi liiiltiT, nr liuftiT iml «iiifirni, anil 

pailiriilni purp>iM> q|i<iii|i| tn- riiaili- an- |M*p|irr, at may iiiil ilu* tn^tr. 'I'lir pUnl In iiip a 

tliiii.i «iir«f««ifiii nf sUhM, «*riin-il. imt«-iiiiij| iiiif> will lail fur ant li-n;;Tli nf liinr uitli 

•riii:itHiii III Ih-iS tlic nialf pUiit* only /^ fuluiiilr ntfbJirt It hitve thrm tit nil §ra»9tu. 

M-licti*!, wliit-li niMV i-a«ily In* iI'Mm* Ii\ Takr •••i'il« of ilu- roiiiniiin niiti«li. ami Uy *hcni 

■K fn>ni ilir siti|.lM-i| iinlil tiny lia«r in rain «iti*r tn tirrp f<>r *i4 li>iiir»; I'l'-n put thrni 

\\ lirn til'- plants an* •■iii' )i-:ir nhl, i|iiit«> »H intn a 111111} liiim hi;;, «ill tu-il ii flir 

tlif-ni lilt • tip- iilli'T lirtU. :it oil iiichn iniHiili wiilt a parktlir>*ail. If t'ln lii«r «ii-f(ir(t a 

i iIh-iii n-iituiii ihriv until tlir-y fltiwiT, la ^r uiiiiiitiiy of mciS, y«iii may ilitiitf tlicta intc 

Iir HI III' Kit III' t fit 111 ill tin* «( riiiul vi-ar; ai-^i-nii \»^^%. I'lu-n cvimv ilir liaj^ in a placr 

•Ink lit f-ai-li iii:i|ir pUiit In iiiiirk t)irMi, «lirn- tlii-y will rfCi-i%r tlir |;n-ali'M lirat I'f llir Win, 

in Itii* li-tiialt », «inli><t« il i^ wi^ln-il tn for alMHii '2i lin«ir\ iit tin* i-ml iil «l*irh hum* the 

ill pUiitaliiiii villi fill- III thriu,l«iprii«r aiTil «ill lK*|;iii t<i |;rfi», anil ymi iimv tUrn tow ic 

thr ri|Mrtint III. in thf iinial ilianiiiT, in rarili'«i-ll f«|in«ri| to tlir 

ilir • mi III Jiilv. i-4;N-ri:ilU if it l>r riiiiv In'at of tlir aiin. I'n-iMn* twn amall tul»» tn co^rr 

If iln«ii III*- iialWvni tin- a»purii);ii«, folk I'arli othrr rfactlr. 'I'Iii'm* niny In* f-aMh pniTidnl, 

ft, Biiil iTikf- lliiin %iUiiiili. Il It tif iln, liy aa«itij( a tniall ra«k llmn'i^h ihr li.ntillf, uiil 

I Willi Ihf ilr^iiiiiii; I'l 4 t1*i!i;:*liill; lull, ill*'* will «iT«r in «M.li-i; in niniiiirr fiiir will Iw 

lra«in-.; ihr 111 r<ii'i>l, |iu«i- lli'iii nllnT tiiffirii'm fur iMtli kin>i of rarth thai liii« hi-rn 

■w in till- iitiihMt, ill! Ii*-(li>r t'> II uiii ihi* viwn. Ai vhui :i« ym ht%r %4i«n Tniir m-i lU von 

III. |ii iihuiit t«r|ii- iT l-i'irt rii &*}% liiuM rniriT lli<-i:i n itii VNir lii'i, atui nt thfiinf nf 

;n« Will hfi;iii t I :ipiifir. :iii<l lilt If iliy thni* ilay 1, %iHt will !':iii| i.ii|i«lii-^ nf \}u- «i/f aiiit 

luMiiiii'- u.iiii iiii; null- nr Iw icr a w« • k. thirkn*-** i»l yiMm^ It tiiifi t, ||.i\iii|^ :it Ihi-ir cttn-* 

lli-w| n^pii ■;;•■ iiii« III- fill :ihiMil tin* i-iiil ifittifi twii iiiit:ili ifiiiiiil lrii%i-«, ii\in'{ ln>in thr 

irr: »l wim h tni,* ilu- h -i.tHitn wili ««ir- i*;i!l)i, iil a niiiti^li ml mr. 'I'hi «r nuli^lii-^, nil nr 

Ml tli:tt tiy iiiikii \^ ;'ivr- Ml k<\ |pi|-'ii«U pnllfil up, will Ik- riicllrnt, il iiii\i-il with a »al.i>L 

wiiiiir. 1 i>-;'ilir %iii'ri «»iim nf it nuy uinl iIh-t liair a innrli inon* dt liratr laMr than lli» 

rj iiMiiiili \,t till- yi -ir ttiniiiion ra«li«lir« wlnrh arr i-atni with »«li. 

rapnt^i'n^ tVid mtil'r Ctiu0nin^ ftef»*n'r. My lakin» thr InllnwiiiK prrraiilinnt imi mav 

n |M p;mt 1% pr itlitnil Ir mi lin* lap^i- ■ liav<- tlifm in thr wiiiti-r, ai.il r«i-ti ituriii" ihr hanf- 

"1 !■ r«i«*i| I'll- r>niinM-iil, with iiMOy r«* li-oMv: allrr h:i\iii(; ^ti-r|ir«| thr m-i il* in warm 

lal riii*rr«, ii- I ir puklin^ llir f;n'i-ii w.ili-r, atitl >'\|wi«f'i1 ihi tii t'> thr ■•in at alri'ailv «|i« 

It thr Kt-i i| a>,.| |iiii| «hfn nih-. In i«-i- !• •*, nr in a pl»rr MifTii-iriitlT hul In niakr ihria 

Ajinl prmii-v «nfiH- {Mntt nl aiiy nf tin' , th'f t l<inh, warm thr Iwn Intit; fill iHir nf ihrm 

;i«ii iiiiit, •!% lh«n> an- iiiinv «arictu-t nf wiilii-.irlh wfll ilnni^i-il: tnw ymir •i*ritt, thut |irr« 

irirriil «ha|M-%; lakf niil tfir Ri'i-il\ anil |Mn-il, in niir fil ihi 111, ami mtrr it villi llw* uchrr 

in a Ih-'I n-'t Ifi-i thn-k. Wlini tliry nr\* tnh; \ihi mint ihi-n In* rarrliil ti* aimnklc it «ilh 

inrlirt lii;;lt, prnk ih* m niil nn Ihr ImU , warm walrr At nl>i-n at may he* nrrrt^arr. l*hrn 

tirlirt Bkiiiiilf r, nf put r.icli int'i a tniiill r.irry thr two inlia rlotrly j«iiii« il, l«kin|{ rarr thrv 

f ml ■ a lii-^" .11'-, an- 1 ki i-ptln 01 ttill nn- I'lnrr i a< h .-Hhi r, inlii a warm taiiU or tillar, anit 

lart. In .liKif, will iilhi- wiiillii-r itw tlli-il, at it.i* riiii nl ISilayt \mi miy ipilhira fine talail 

all III a w. It 1:1 tit'iitmn, in a iirh lanh, 1*9 iKtmtte puUit^r Kerht. 

I an- In n-iiijiri, viiiir on iIh* hunli i« nl 'I In* manzri »nnr| wntihl, if |ii niiiTri il in ri» 

^wnlrn ami f-iiH' intn lar);«-r piitii, whiih nn, K'"** *'* * |P^*1 lin^hl, anil afV iil a |[«*nil 

-Itif in hml wi it hi r. plurkiiifl (if |Hi|a|[r «i-|;rtah|i-t I w u-r a wrck in wiD- 

cuitn.,U iV .l..'**tif tfrii^-A'-rr V. li-r (imly ). Il iiiuil br plantnl |a|r, hiil iniy cni^ 

«• •• iiii*i>t« III ftiwiii;* thi- ii-ril una tiiiiir in llir |^iiin<t twn nr thrrv Yi-arv wlmiiu 

lri!-'-«-i| HI ilu- !•• ;;iiiiiii.>{ i.| \pi-il, Mml r« Milt will Im* w ■tint, thr In- riia|;r tr*X(ilW>w«witi*te, 

it pli'iTi. « o.i.iii i«s til- y hiif iiripiin ij a*iil it iuii%t hr nnrwril liy wril. 

iTnii..'.!i. It t'l iN III ihr I'pi n Kmuml. ■ '/'»» jinjri/ fiiAA*ji'r*y»wiw lAr i^y^rn/iirjont i^tU/rT>. 

hrv'ii '■• '•! Ml aiii r iiiiil«iiritiicr, ami tmHtira. 

fel.iiiii'.i-.T Y.'r ant'iiiiii^l ir-'p I hi« Siiw with lirnip all ihr tMHih-r« if llir i^munJ 

•i'j;:h1 :•!« •« • tn Ih- Ipi-jlnl at mir an* whrrrin thr rahhip- it plantril, uikI, alllm'igh lh« 

I. iiriKhtHMirliiMitl Iir inh-tlr«l with r«*Mtiilt«r*, ibr 

'/'ii tu:n i!r ir-j l-.u! tiaa^r inri'ittil hy thr hemp will br |irr1i-clit Irrr, 

1 It t-i l<r ft nil III III' III- iiilifif Apnl in anil imiI unc nl thrtr vrrniin will ap|ir«»arh !l 

, ciHitl ii^-ht lir^ tKil; a« tin- piantt riir, 7V bamih th^ mi §fk*Ifr. 

ab<l k«tp till in cli : n. I In fii-«t winirr, I Cnt off* thr infrrlrti Iraf. I'hr Irafonrr attarhrd 

up I'l pr"|fi-t til' III Imni ih-* Initl; Ihr mnii ihrayt ami l^llt nlTi but in thr mean liiur Xhm 

tamriw r ihm ih' in l-i alintil rii;htmi ■ animili n'luntr in anuthiT, ainl iIm- h-al. In'in the 

ju.f, ha^mi; thr In »t phintft. Alt'iir'il- mnnirni nl attack, arrma to cratr In |«Ttcrtn iu 

away tlir lU-rayrU Iratrt, ftml rnvcr Up oflhrr; but pmrtriv ill tbc aapulaljcin, iIhI IIm 

■ illi a Urge dcru |mhi ur fluwcr-pot, lUHm !' uUnta b eo qat IwalUiy. 

ff 4i 



306 



UNIVERSAL KECEIET BOOK. 



7b ttoft the ravaga ofcaterpiliart from thrubst 
pl<vU9, and vegetable*, 

'Vake a chafine dish with* lighted charcoal, and 
place it under ute branches of the tree, or ba^h, 
whereon are the caterpillars: then throw a little 
brimstone on the coals. The vapour of the suU 
nhur, which is mortal to these insects, and the suf- 
focating fixed air arising from the charcral, will 
not only destroy all that are on the tree, but will 
effectually prevent the shrubs from being, at that 
MMson, infested with them. A pound of sulphur 
will clear as many trees as grow on several acres. 

Another method of driving these insects off fruit 
trees, is to boil together a quantity of rue, worm- 
wood, and common tobacco (of each equal parts), 
in common water. The liquor should be veiy 
strone. Sprinkle this on the leaves and young 
branches every morning and evening during the 
lime the fruit is ripening. 

To dettroy intecta on plants. 

Tie up some flowers of sulphur in a piece of 
muslin or fine linen, and with this the leaves of 
roung shoots of plants should be dusted, or it may 
be thrown on them by means of a common swans- 
down puff, or even by a dredging-box. 

Fresh assurances nave repeatedly been received 
uf the powerful influence of sulphur against the 
whole tribe of insects and worms which infest and 
orey on vegetables. Sulphur has alto been found 
to promote the health of plants, on which it was 
sprinkled; and that peach trees in particular were 
remarkably improved by it, and seemed to absorb 
It. It has been likewise observed, that the verdure, 
and other healthful appearances, were perceptibly 
increased; for the quantity of new shoots and 
leaves formed sut»sequently to the operation, and 
having no sulphur on their surfaces, served as a kind 
of comparative index, and pointed out distinctly 
the accumulation of health. 

To cultivate the stinrjloxoer. 

The sun-flower, kidney-beuus, and potatoes, 
mixed together, agree admirably; the neighbour- 
hood of the sun-flower proving advantageous to the 
potatoe. It is a well authenticated fact, that, with 
careful attention, the sun-flower will make excel- 
lent oil. 

The marc, or refuse of the sun-flower, after the 
oil is expressed, may be prepared as a light viand 
for hogs and goats, pigeons and poultry, which will 
banouct on it to satiety. Query, would it not make 
good oil cakes for fattening pi^^ if brought into 
aotice, it might become an object of magnitude. 
Porty-eight itounds of sun-flower will produce 
twelve pounas of oil. In fine, I esteem it as 
worthy of consideration: for Ist In the scale of 
excellence, it will render the use of grain for feed- 
iiig hogs, poultry*, pigeons, fico. completely unne- 
cessary. S. As It resembles olive oil, would it not 
•e found, on examination, competent to supply its 
placed whatever may be the points of difference, it 
certainly may be serviceable in home consumption 
aod manufactures, d. Its leaves are to be plucked 
as they become yellow, and dried. 4. It affords an 
s^^reeable and wholesome food to sheep and rab- 
bits. To goats, and rabbits, the little branches are 
a delicinus and luxurious ^ratification, as is also the 
disc of the pure flower, after the grains have been 
taken out. Rabbits eat the whole except the 
woo<ly part of the plant, which is well adapted for 
the purpose of fuel. 5. Its alkalic qualities appear 
lo deserve notice, forty-eight quintals yield eighty 
pounds of alkali, a pro<luce four times superior lo 
that of any ot!ier plant we are acquainted with, 
■laize excepted. 6. Might it not be used as a ley? 
And minuter observation rai|;ht convert it into 
~~ti>, the basts of both being oil. 

lltg and trench about it, at both that aiMi the 



potatoe love new earths. Let the rowt be H 
inchea distant from each other, and it will be td- 
vantageous, as the turnsole lovea room. 

Three grains are to be sown distant some iofha 
from each other and when their stems are from 
eight to twelve inches high, the finest of the three 
oiuy to be left. Two tufts of French bemns lo he 
planted with potatoes. The French beant will climb 
up the sides of the sunflower, which will aet tad 
uniformly support like sticks, and the tan-4o«er 
will second ttiis disposition, by keeping off the 
great heat from the potatoe, and produce mar* 
than if all had been planted with potatoes. 

Each sun-flower will produce one or twopooadi, 
and the acre will bring in a vast amount, or eoa- 
tain one thousand pounds, being one-third more 
than grain. 

To economize the wunjlorwer. 

The cultivation of the annual tun-dower is rs* 
commended to the notice of the publie, pottessii| 
the advantage of furnishing abundance of iq;rees- 
ble fodder for cattle in tiieir leaves. When b 
flower, bees flock from all qnartera to gather honey. 
The seed is valuable in feeding thcep, pies, sv 
other animals: it produces a striking effect is 
poultry, as ocoasioaing them to lay more ens, sad 
it yields a large quantity of excellent oil ^ pret- 
sure; the dry stalks bum well, the ashes affoniins 
a considerable quantity of alkali. 

To remove herb» andjlormert in the ewmmer. 

If you have occasion to transplant in the nua- 
mcr season, let it be in the evening after the heat 
is passed; plant and water the same imme<Ustcly, 
ana there will be no danger from the lieat oat 
day; but be careful in digging up the earth yoado 
ndt break any of the young shoots, as the sap ^'!i 
exude out of the same, to the great d&nfer 'i. d» 
plants. 

Method of grouping ftoroerg in "winter. 

In or<ler to produce this effect, the trees or 
shrubs being taken up in the spring, at the time 
when they are about to bud, with some of their 
own soil carefully preserved amon^ the roots, 
must be placed upright in a cellar till MidiseW 
mas; when, with the addition of fi-e^ duth, th^ 
are to be put into proper tubs or vessels, tad pla- 
ced in a stove or hot-house, where they mustevoy 
morning be moistened or refreshed with a tolatioa 
of half an ounce of sal-ammoniac in a pint of nia 
water. Thus, in the month of February, fruits or 
roses will appear, and with respect to flowers ia 
general, if they are sown in pots at or before Mi* 
chaelmas, and watered in a similar aanner, they 
will blow at Chnstmas. 

To preserve voodfr^m ineeetB, 

In the East Indies aloes arc empl(^ed nt a Ttrnnii 
to preserve wood from worms and odier inaecCii 
and skins, and even living animals, are anointeti 
with it for the same reason. The havoo commii* 
ted by the white ants, in India, first suggested ihs 
trial of aloe juice to protect wood from them, for 
which purpose the juice is either used as extracted, 
or in solution by some solvent. 
Topreterve yoimg thooffrom ihtg» and earwig*. 

Earwigs and slugs are fond of die points of tha 
young shoots of carnations and pinks, and are very 
troublesome in places where they abound; to pre- 
vent them they are sometimes insulated in water, 
being set in cisterns or pans. If a pencil dipped ia 
oil was drawn round tiie bottom of the pots ones 
in two days, neither of these insects, or ants, would 
attempt them. Fev insects can endure oil, wad 
the smallest quantity of it stops their progress. 
Vegetable liquor to luuten Ute blowing oj bidbowt 

rootrdjio-wert. 

Take, nitre, three ounces, common salt, 
ounce, pol-aah, one ouuce, tugar, half an 
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T, one pounrf. DlssoU-e the sails in a 
at, in a glazed earthen pot, and wlien the 
a complete, add tlie aup^r, and filter the 
Put about eip^lit dropt of this liquor into 
ir, filled with rain or river water. The 
L be kept alvays full, and the vrater rc- 
•ery ten or twelve days, adding^ each time 
antitr of the liquor: the flowers also must 
I on the comer of achiinncy-picoe, where 
egularly kept. The same mixture may 
yed for watering flowers in nots, or filling 
f in which they are placeo, in order to 
earth or the bulbs or plants whicli they 
I a state of moisture. 

To restore ^onoKra, 
owers begin to droop and fade after being 
ng twenty-four hours in water; a few may I 
i by substituting fresh water; but all (the > 
eious, such as poppy, and perhaps one or | 
a excepted), may be restored by 'he use , 
ter. For thia purpose place the flowers 
^ water, det*p enough to cover about one- 
be length of the stem: by the time the 

become cold, the flowers will have be« ': 
a and fresh; then cut off the co<ldled ends 
ms, and put them into cold water. 

7V» preserve Jlovfer seetls. 
who are cirious about s:iving flower seeds i 
•nd to them in the month of August. \ 
xU will bi'i^in to ripen apace, and should I 
ly stickcd and supported to prevent them ' 
ig shakon by high winds, and so partly '. 
Krrs shouiil be <letcndi'd from much wet: ; 
iters, mar}'gold% and generally those of ; 
iyngi^ni:sia; :is from the coufttmction of 
ers th<'y are atit to rot, and the seeds to ■ 
bail SiMSons. Whenever they arc thought j 
ndecd any others in wet weather, ihey , 

removed to an airy b!ied or loft, ^radu- 
, and nibbcil or beat out at conveniency. 
.e«l wrap ihcm up in pa^RTS or in tight 
taining |>owdered charcoal. 

7>> improve all sorts of seeds, 
t Miller, sou of the celebrated botanist, 

a recipe for fertilizing seed, and tried it 

by mixing lime, nitre, and pigeons' dung 
and tiierein steeping the see<l. The pro- 
Mnc of these gn:ins is stated at 60, 70, 
;ms, many of the ears 5 inches long, and 
•ach, and none less than 40. 
\t preserve seeds for a lonff time, 



if\n arc to be iireserved loikger tluui 
period, or when they are to be sent to a 
ance, sugar, bait, cottoa, saw dust, aand 
u hnve been adu[ited with different de- 
luccess. Chinese seeds, t'ried by means 
no acid, in Leslie's manner, may be af- 
urcsfr^cd in a vegetating state for any 
length of time, by ki.*eping them in mi 
tion in common browu paper, and occa- 
xp-»Mnj<| them to the air on a fine day, 
stfler damp weather. This method will 
rith all the larger mucilaginous lecds. 
sll scei'.s, bciTies, and oily seeds, may 
reipiire to be kept in su;<Hr, or among 
>r rai^tins. 

To preserve exotic seeds. 
cars aj;o, bays a corri-ii[ ion dent of tlie 
Magazine, L lud a colk-ciion of seeds 
from Sei-umpoore, in liie Kust Indies, 
ve been biiiue that period kept in small 
n ft dry situation, without corks; last 
me of them were sown, and produced 
altliy plants, under the fallowing system; 
trn fi'om the bottles and sjwn in the ordi- 
, I ha>c found them either to fail allo- 
: to produce germination so weak Uiat tlie 



I greatest care can never bring tliem to any perfect 
tion. 

i have long observed that oxygen is necessary to 
animal and vegetable life, and that soil, which has 
imbibed the greatest proportion of that air or gan, 
yields the strongest germination, and with the least 
care produces the best and most healthy plants: 
under that impression, 1 pi'cparethe soil, by adding 
to it a compost made from decayed vegetables, 
night soil, and fresh earth, well mixed together 
and turned several times; but should the weathtr 
be dry, I have generally found the comi>ost better 
by adding water lo keep it moist. On theevenini* 
before 1 intended to sow the seeds, I have immers- 
ed them in a weak solution of oxygenated muriatic 
acid, and sufTcred them to remain until they begun 
to swell. 

By pursuing this treatment even with our En- 
glish annual seeds, I am gratified M-ilh an earlier 
germination, and with generally stronger and more 
healthy plants. 

7T» dry /overs. 

They should be dried off as speedily as iiossible, 
the calyles, daws, kc being previously taken 
off; when the flowers are very small, the calyx is 
left, or even the whole flowering spike, as in tlie 
greatest portion of the labiate flowers; compound 
flowers, with pappous seeds, as coltsfoot, ought to 
1m* dried very nigh, and before they ai-e entirely 
opene<l, otherwise the slight moisture that remains 
would dcvclope the pappi, and thcbe would form a 
kind of cottony nap, which would be veiy huiiful 
in infusions, by leaving irritating imrticles in tlie 

throat Flowers of little or no smell may be dried 

in a heat of 75 to 100 deg. Fahr. the succuk-nt 
petals of the liliaceous plants, uhose odour is \ir} 
fiigticeous, caiuiot well be dried; several sorts of 
flowering tops, as those of lesser centaury, lily ot 
the valley, wormwooil, mellilot, wutcr cumiandor, 
fee are tie<l up in small (Nircels and hung up, or 
expo8e<l lo the sun, wrap(>ed in painrr cornets, that 
ttiey may not be discoloui^ed. 'I'he colour of the 
petals of ted roses is preserved by their being 
quickly dried with heat, af\er which the yellow 
anthers were separated by sifUng; the odour of 
roses and re<l pinks is cousiderabiy increased by 
drying. 

To dry tops, leaves, or vthote herbs, 

Tliey should be gatliercd in a dnr season, cleans- 
ed from discoloureil and rotten leaves, screened 
from earth or dust, placed on handles covered with 
blotting iMiper and exposed to the sun, or tlic beat 
of a stove, in a dxy airy place. I'he quicker they 
are dried the better, as toey have less time to fer- 
ment org[row moultly; hence lliey sliould be spivud 
thin and trcquently turned; when dried tncy should 
be sliaken in a large meshed sieve to get ml of the 
ens of any iusects. Aromatic herbs oiight lo be 
diied quickly with a moderate heat, that their 
odour may not be lost Cruciferous plants should 
not be dned, as in that case they Ijse ull tlieir an- 
tiscorbutic qualities. Some i»ersons have proposed 
to dry herbs in a water batli, but this occasions 
them, as it were, to be half boiled in their own 
water. 

To dry roots. 

They bhould be rubbed in water lo get rid ol 
the dill and also s >iue of tlie mucous substance 
lliat would otherwise render thera mouldy — ihe 
larger aix' then to be cut, split, or |K:eK-d; but iu 
luobt aromatic rooti, the odour residing in the bark, 
they must not be peeletl; they are then to be S[irirad 
on sieves or hurtlles, and dried iu a heat of about 
V20 deg. Fah. cilher on the top of an oven, in a 
stove, or a steam closet, taking care to shuk-j tiiem 
cccaMionally to change llie suiiacc exposeil to l\m 
air. Thick and juicj roota, ai rhubarb, biiiHij 
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piony, water-lily, bo. are oat in slieet, atrung upon 
a thread, and hung in a heat of about 90 to 100 
deg. Fahr Squills are sealed, threaded and dried 
round the tube of a German stove, or in a hot 
clr^et. Rhubarb should be washed to separate that 
mucous principle which would otherwise render 
It black and soft when powdere<i Potatoes are 
cut in slices anJ died to form a sago. 
To preBerve rooti. 

These are preserved in different ways, according 
to the object in view. Tuberous roots, as those 
:>f tlie dahlia, naoonia, tuberose, be intended to 
be planted in tne succee<ling spring, are preserved 
ihroagh the winter in dry earth, in a temperature 
rather under than above what is natural to them. 
So may the bulbous r^ts of commeroe, as hya- 
cinths, tulips, onions, &c but for convenience, 
ihese are kept either loose, in oool dnr shelves or 
lofts, or the finer sorts in papers, till the season of 
planting. 

Roots of all kinds may be preserved in an lee- 
house till the return of the natural crop. 

After stuflSng the vacuities with straw, and co- 
veHng the surface of the ice with the same mate- 
rial, place on it case boxes, dry ware casks, bas- 
kets, be and fill them with turnips, carrots, beet 
roots, and in particular, poutoes. By the oold of 
the place, veeetation is so much suspended, that 
all tnese articles may be thus kept fresh and un- 
injured, till they give place to another crop in its 
natural season. 

To gather vegetablet. 

This is, in part, performed with a knife, and 
•art by fracture or torsion with the hand. In all 
cases of using the knife, the eeneral principle of 
euuiiig is to be attended to, leaving also a sound 
itectioii on the living plant Gathering with tlie 
hand ought to be dont? as little as nossible. 
To Jbresefw vegetabU». 

This is eflTfCted in cellMrs op sheds, of any tem- 
penUuiv^ not lower, nor much above the fi'eezing 
iioiiit. Tiiu-s cabbages, endive, chiccory, lettuce. 
Ice. taken out of tlie grouml with their main roots, 
in perfectly dry weather, at the end of tlie season, 
ami laid in, or partially immcrse«l in sand or dry 
earth, in a close shed, cellar, or ice-cold room, 
will keep through the winter, and be fit for use 
till spring, and often till the return of the season 
of tlieir produce in the garden. 

Time for fathering fruitt. 

This should take place in the middle of a dry 
day. Plums readily part firom the twigs when 
ripe: they should not be muck handled, as the 
bloom is apt to be rubbed off. Apricots may be 
accounted ready, when the side next the sun reels 
a little soft upon gentle pressure with the finger. 
They adhere firmly to the tree, and would over- 
ripen on it and become mealy. Peaches and nec- 
tarines, if moved upwards, and allowed to descend 
with a slight jerk^ will separate, if ready; and they 
may be received into a tin funnel lined with velvet, 
io as to avoid touching with the fingers or bruising. 

A certain rule for judging of tlie riiieness of 
figs, is, to notice when the small end of the fruit 
becomes of the same colour as the large one. 

The ino«t transparent grapes are the most ripe. 
All the beiries in a bunch never ripen equally; it 
is therefore uroper to cut away unri|)e or decay efl 
!>erries before presenting the bunches at table. 

Autumn an(l winter pears are gathered, when 
Jrr, as tlit-y succcsHiv* ly npen. 

Imnialiire fruit never keeps so well as that which 
nearlv approaches maturity. Winter appl .'S should 
be left on the trees till tiiere be danger of frost; 
they are then gailiered on a dry day. 
To gather orchard frmtt. 

In respeet to the time of gathering, the criterioQ 



of ripeness, adopted hy Forsyth, is their 
to fall from the tree. Observe attentively mkm 
the apples and pears are ripe; and do not pwk that 
always at the same regular time of the year, asii 
the practice with many. A dry season will fii^ 
wartl the ripening of fruit, and a wet one retard it| 
so that there win someiimes be a month's Cifo^ 
ence in the proper time for gathering. If this ii 
attended to, the fruit will keep well, and beploap; 
and not shrivelled, as is the ease with all frvit tbn 
is gathered before it is ripe. 

The art of gathering is to give tbem a lifk, so si 
to press away the stalk, and if ripe, they mdih 
part from the tree. Those that will not eoiM of 
easily should hane a little longer; for when tky 
come hardly ofT^tney will not be ao fit to Mrs, 
ahd the violence done at the foot-stalk may hjftn 
the bud tliere formed for the next yearns fmit 

Let the pears be quite dry when pulled, aa4 fa 
handlin ; avoid pinchinj^ the fruit, or in tmf «^ 
bruising'it, as those which are hurt not only deaf 
themselves, but presently si>read infeetion to litm 
near them; when suspected to be bruised, Icttkoi 
be carefully kept from others, and used ftnt: a 
gathered, lay them gently in shallow bukelL 
To pre^rve green Jryit9. 

Green fruits are generally preseiwed by {Hckfai 
or salting, and this operation is usually peftaM 
by some i>art of the aomcitio eatabllahmeat 
To preoerve ripe JhuS. 

Such ripe fruit as may be preaerred, is geocciOy 
laid up in lofis and bins, or shelves, when ia hi|i 
quantities, and of baking qoalitiea; bat the bettei 
sorts of apples and pears are now preserved ia s 
system of drawers, sometimes spread out in dwB, 
at other times wrapped up in papers; or pbeedis 
pots, cylindrical earthen vessels, among wmi, 
moss, pai>er, chaff, hay, sawldust, be. or sesM 
up in air tiglil jars or casks, and placed in the inii 
cellar. 

To preterve pearo. 

Having prepared a number of earthen- ware j«% 
and a quantity of dry moss, plaoe a li^et of mosi 
and pears alternately, till the jar is filled, then i» 
sert a plug, and seal around with mdted roaa 
These jars are sunk in dry sand to the depth of i 
foot; a deep cellar is preferable for keepiag thai 
to any fruit room. 

Another method, — Choice apples and pears we 

Ftreserved in glaxedjars, provided with eomn 
n the bottom of the jars, and between each Uyci 
of fruit, put some pure pit-sand, which has bees 
thoroughly dried. Thenars are kept in a diy sii; 
situation, as cool as possible, but secure from fiposL 
A label on the jar indicates the kind of frait, uA 
when wanted, it is taken from the jars, aoid piMsi 
for some time on the shelves of the firuit rooou 
In this way oolmarts, and other fine Fttabh 

years, may be preserved till April; the teriiag till 
une: and many kinds of apples till Jul/, the ikia 
remaining. 

7^ preterve applet and pearo. 
The most successful method of itreaerviDgapafei 
and i>ears, is by placing them in ^laxed esraes 
vessels, each containing about a gallon, and SH^ 
rounding each fruit with paper. These veoeh 
beins perfect cylinders, about a fiwteach in heSebl, 
staiiQ very conveniently upon each other, and uni 
present the means of preserving a large quaati^ 
of fruit in a very small room; and if the iqiaee b^ 
tween the top ot one vessel and the baae of aaotber 
be filled with a cement composed two parts of the 
curd of skimmed milk, and one of lime, by whkk 
the air will be excluded, the later kind* of appfee 
and i>eiirs will be presented witli little change is 
j their appearance, and without any thinner ot decaf 
from lictober till Febniaiy and Mirvh. A diT 
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titatloti, in which there is little change 
intr, ia the best fnr the vessels; but the 
lie peaif are greatly iuci cased bj their 
I from the vessels aoout ten days t>cfor^ 
inte<l for use, and kept in a warm room, 
at this, as at other pcriotis, accelerates 
y of the pear. 

tretme varimu torts offrmt. 
ing some sorts of cherry, plum, goose- 
eurrant trees, either on walls or on 
h mats, the fruit of the red and white 
d of the thicker skinned gooseberry- 
be preserved till Christmas and later, 
the open air, may be preserved in the 
rr; and peaches and nectarines may be 
nth hanging on the trees after they are 

lit, by late forcinj^, retains plump mpei 
I till the beginning of May, an«f even 
le maturity of his early crops. In this 
a may be gathered every day in the 

method. — ^But the true way to ^serve 
lit, such as the apple and pear, is to put 
>tight vessels, and. place them in the 
in a temperature between 33 and 40 
n this way all the keeping sorts of these 
le preserved, in perfect order for eat- 
! year after gathering. 
7b ttore fruit. 
be used first, lay by singly on shelves, 
9or, in a dry southern room, on clean 
3r sweet dry straw, so as not to touch 
r. Some, or all tlic rest, having first 
ight sin;;ly, and then nicely culled, are 
id on shelves, or on a dry floor. Jlut 
tperior waj^ is, to juick in hir^c earthen, 
* stone jars, with very dry long moss at 
, sides, and also between tliem, if it 
Press a good coat of moss on the top, 
}p the mouth close with cork, or other- 
I should be rosined round about with a 
r beeswax in it. As the oi>ject is cffec- 
cp out air (the cause of putrefaction), 
earthen, mav be set on dry sand, which 
ween, round, and over Uiein, to a foot 
ic top. In all close storing, observe 
d be no doubt of the soundness of tlie 
rd, in time, from frost tliose that lie 
I of fruit must be soon used after un- 

eep Applet and peart for market. 
io keep tlieir fruit in store-houses for 
of the Lon<lon and other markets, as 
e « ho have not proper fruit-rooms, may 
spples and (tears '.n baskets or hampers; 
le soft paper in ths bottoms and round 
r the baskets, &cc. to keen the fruit from 
sd; then put in a layer ot fruit, and over 
r Layer of paper; aiul so on, a Layer of 
/ imi>er alteniuteiy, till tne basket or 
full: cover the top with paper 3 or 4 
le, tM exclude the air and frost as much 
Kvrry tlirter-iit sort of fruit should 
epar*li'l\ ; :4ml it u ill \v.' i»ro;icr to fix a 
!i liuiki-t or liuniprr, uitii the name of 
At it cuiitaiii««, auii llie time of Hi being 

..linlfi-'r Tn.'v. 
icst w»v of k' fpiiij; fruit, \% to (uick it 
ti-the'i j:4rs. rh»- pear-* or iipples niutit 
ly w I'iipiirii up i:i !4-*i'( p:4per, iticu put a 
Iried Wrun in ihi* Ir^lt tin of the jar, and 
run a l;i\«-r of Irnit; then a little more 
up '.hr' in'tiTtlieeN brtuerii tlie fruit, and 
and S'> on, a Lt^er of truil and bran 
till the jar be full: tiieu shake it gently. 



which will make the fruit and bran sink a litUe; 
fill up the >'acancy at top with a piece of bladdei 
to exclude the air; then put on the top or cover of 
the jar, obsening tliat it fits as closely as possible. 
These jars should be kept in a room where there 
can be a fire in wet or damp weather. 

Niool considers it an error to sweat anplcs, pre- 
viously to storing them. The fruit evei after retain? 
a bad flavour, ft should never l»e laid in heaps at 
all; but if quite dry when gathei-ed, should be im- 
mediately carried to the fruit room, and be laid, 
if not singly, at least thin on the shelves. If tht* 
finer fruits are placed on any thing else than a clean 
shelf, it should be on fine paper. Drown pa|ier 
gives them the flavour of pitcn. The fine Larger 
Kinds of pears should not be allowe<l even to touch 
one another, but diould be laid quite single and 
distinct. Apples, and alL other P|ears, should be 
laid thin; never tier above tier. Free air should 
be admitted to the fruit-room always in good 
weather, for several houra every day; and in tuuokp 
weather a fire should be kept in iL Be eareful at 
all times to excZude frost from the fruit, and ocoa- 
sionally to turn it when very mellow. 
T\> preterve Jruitt orjiowert. 

Mix 1 pound of nitre with S pounds of bole 
ammoniac, and 3 pounds of deaa common sand. 
In dry weather, take fruit of an^ sort, not fully 
ripe, allowing the stalks to remain, and put them 
one by one into an oi>en glass, till it is ^uite full; 
cover the glass with oiled cloth, closely tied down; 



put the glass 3 or 4 inches into the earth, in a drr 

■ " nth 
of 3 or 4 inches, with the above mixture. This 



cellar, and surround it on all sides, to the del 



methoil will preserve the fruit quite fresh all tlie 
year round. 

7*0 ptYtei've -wabvttt. 

Walnuts for ki-eping should be suflered to drop 
of Uiemsi'Iven, and afierwanls laid in an open nit} 
place till thoroughly dried; then pack them in j;U'9, 
boxis, orciisks, with fine clean sand, that has been 
well dried in the sun, in an oven, or before the fire, 
in layers of sand and walnuts altcrnatclv; set tliem 
in a dry place, but not where it is too hot. In thi^ 
manner, they have been kept goo<l till the latter 
end of April. Before sending them to tabl^, wijMi 
the sand clean off: and if they have become shri- 
velled, steep them in milk and water for 6 or 8 
hours btrforc they are used; this will make them 
plump an<l fine, and cause them to j>cel easily. 
7*0 pretterve chesnuit andjiibertt. 

The chesnut'4s to be trcate<l like the walnut, 
after the husk is removed, which in the ohesuut, 
opens of itself. (Jhesnnts and walnuts may be 
preserved during tiie whole winter, by covering 
them with earth, as cottagers do potatoes. 

Filberts may always be gathered by hand, and 
should afterwa tls be treated as the walnut. Nuts 
intended for kee()ing should be packed in jars or 
boxes of dry sand. 

7'o preterit m^u^ and qmncet. 

The medlar is not good till rotten npe. It is 
generally gathere<l in the beginning of November, 
and placed between two layers of straw, to forward 
its matur.ition. Others [xit medhus in a box on a 
three-inch layer of tresh bran, moistened well wiili 
soft warm water; tlien strew u la\er of straw be- 
tween thetn, and cover witli fruit two inches thick; 
which moisten also, but not so wet as iK'fore. I'l a 
week or ten days atier this operation they will be 
fit for use. 

Quinces are giuhen'd in November, when they 

are giMieruIiy ripe. After sweating in a heap for 

a few days, liiey are to be wiped dr}', and placed 

on the fruit-Hhelf, nt some distance from each other. 

7 b packfnui for carriage. 

If fruit is to be sent to any considerable distance. 
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great care should be taken m packing it: it should 
not be done in baskets, as they are liable to be 
bruised among heavy lugp:age, and the fruit of 
course will be impaired. Forsytli, thcrcfoit*, re- 
commends boxes made of strong d(>nl, of different 
sizes, accortling to the quniitily of finiit to be pack- 
ed. *riie following n*^ ihe dimensions of the boxes 
ill whiclk fruit used to be sent by the conch to 
Windsor and Weymouth, for the use of his late 
majesty aiid the tovhI family. 

'I'lie larger box »s 2 feet long, 14 inches broad, 
and liie s-iine in deptli. The smaller box is one 
foot nine inches long, one foot broad, and the same 
in depih. These boxes are made of inch deal, and 
well secured with three iron clumps at each corner; 
they have two small iron handles, one at each end, 
by which lliey are f;i8tened to the roof of the coach. 
In these boxes are sent melons, cherries, cuirants, 
pcjirs, peaches, nectarines, plums, and grapes; they 
aro first wrapped in pine leaves, and then m paper. 
The cherries and currants are first packed in a flat 
tin box, one foot four inches long, ten inches broad, 
and four deep. 

In packin'i;, proceed thus: — ^First put a layer of 
fine long dry raoss in tiie bottom ol the tin box, 
then a layer of currants or cherries, then another 
layer of moss; and so on, alternately fruit and 
moss, until the box is so full, that when the lid is 
hasped down, the fruit may be so finely packed as 
to preserve iheiii from friction. Then make a 
la^er of fine moss, and shoit, soft dry g^'ass, wcli 
mixed, in the bottom of the deal box: pack in the 
melons with some of the same, tight in between all 
the rows, and also between the melons in the same 
row, till the layer is finished; choosing the fruit as 
nearly of a size as possible, filling up eveiy inter- 
slice M-itii the moss and grass. When the melons 
are packed, put a thin layer of moss and grass over 
lliem, upon which place the tin box with the cur- 
iniiit^, packing it firmly all round with moss to 
previ'iit it from shakiug; then put a thin layer of 
rnoss over the box, and pack the pears firmly (but 
so as not to bruise them) on that layer, in the same 
manner as the melons; and so on with the peaches, 
nectarines, plums, and lastly the gm[>es, filling up 
the box with moss, tlkit the lid may shut down 
so tight as to prevent any friction among the 
fruit. The boxes should have locks and two keys, 
which may serve for them all: each of the persons 
who pack and unpack the finiit having a kcv. The 
moss und ^'ass should always be returned in the 
boxes, which, with a little addition, will serve the 
whole season; bein«|r shaked up and well aired after 
each journey, and keeping it sweet and clean. 
After the wooden box is locked, cord it firmlv. 

If finiit be packed according to tlie above (firec- 
tions, it may be sent to the farthest parts of the 
kingdom, by coaches or wagons, wi*h perfect safety. 
Other methods fj" packing jniit. 

Fruits of the most delicate soils are sent fram 
Spain and Italy to England, packed in jars witn 
saw-d\ist from woods not i*esinous or otherwise ill 
Tasti;d. O.ie lai*j^e bnmch of grapes is suspended 
frim a twig or pin laid across the mouth of the 
jar, sr> as it niny not touch either the bottom or 
allies: SUM -dust or bran is then strewed in, and 
« lien full, the jar is well shaken to cause it to set' 
ile; Diofc is then added till it is quite full, when 
till" MijipMiiing twig is taken away, and llie earllien 
cover (-rihi; jar clo-iely filled und sealed, gencr.dly 
with fine slui-vo. 

In thi" J..inje wav jraiurs mav hi? sent fVinn the 
remol.'M i)a!i«,:>l r5v.-f>ilan«l or Ir. lainl ti> the in»- . 
iropolis. W'hrn the distance isles*, tin v may he '. 
Sent envelopetl in line paper, and packet! in int^bs. 
The siiUplesl m.)de for short distances is to wrap i 
«ach bunch in fine soil paper, and lay them on a ij 
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bed of moss in a broad flat basket with a props 
cover. 

Cherries and plums may be packed in llin hx- 
ers, with {)aper and moss between each. 

Peaches, apricots, and the finer plums, may each 
be wrappeil separately in vino or other Icaiu^or 
fine pa|Mrr, and packe<f in abundance (if coltnn, dix, 
fine moss, or dried short gntss. ]\Ioss ii»(it r-j 
communicate its flavour to fine fruits, and so it 
short grass, if not tlioi\jughly dried ami swectouc] 
Cotton best preserves the bloom on (wmIivi i'i- 
plums. 

To preserve graftet. 

Whei'c there are several bunelies in one bntcii. 
it may be cut off, leaving about 6 inches in lrr.{[:L 
or more of the wood, uccuitling to the distant 
between the bunches, and a little ou (he outside of 
the fruit at each end; siral both ends with coauBct 
bottle wax, then hang them across a line iu a An 
room, t'lking care to clip out, wiili r pairofscium, 
any of the berries that begin to decay or becdoe 
mouldy, which, if left, would taint the othen. Ii 
this way grapes may be kept till Febrtuuar; iMtif 
cut before the bundles arc too ri^M:, they BUij br 
kept much longer. 

Grapes may be kept by packing tlicm is jin 
(every bunch being first wrap|>ed up in soft psper'^ 
and covering ever^ layer with bran, well dried, 
laying a little of il in the bottom of the jar; tbna 
layer of grai^es, and so on, a layer of bran nod of 
l^nipes alternately, till the jar is filled: llico ilukc 
It gently, and fill it to the top with bimn, bvio* 
some pa^»cr over it, and covering the tcp vilbi 
bladder tied firmly on to exclude the air; ihco {lOi 
on the ton or cover of the jar, obseniiig that il nt 
close. 1 hcsc jars should be kept in a room vken 
a fira can be kept in wet damn weather. 

French method of prescrvingr gj'apes. 

Take a cask or bairel iiiHCcessible to llic t-xti^^ 
nal air, and put into it a layer of bnin dried iu na 
oven, or of ashes well dried and sifted. Upon ihit 
place a layer of bunches of grapes well cleaiid, 
and galhcrt. d in the aflernoon of a diy day, before 
they are perfectly ripe. Proceed thus, with all«<> 
nate layers of bi*an and gra^K'S, till the barrel ii 
full, taking care that the grapes do not touch eack 
other, ami to let the last layer be of bran; tbci 
close the liarrel, so that the air may not be able to 
penetrate, which is an essential point Grapes 
thus packed will kee(} 9 or even V2 mouths. Ti 
resloiv them to their freshness, cut the end of the 
stalk of each bunch of grai>ea, and put that of 
white gi*:ii)es into white wine, and that of bUck 
grapes into red wine, as fllowers are put into vs> 
ter to revive or to keep them fresh. 

To pack youn^ trees for exportation. 
The long while moss of the marshes, si>hagiMia 
paluslre, may be ppplied for this purpose. Squeeze 
out pail of the muistuix; from the moss, and bj 
courses of it about 3 inches thick, interposed vita 
other courses of the trees, shorteneu in tbeir 
branches and root^, stratum nbuve stratum, till tbe 
box is filled; then let the \ihole be trf)dd«rn do«ii. 
and liie lid properly securetl. The trves mill 
want no care, even during a voyage of 10 or 12 
months, the ni.)ss been retenlixe uf inui«ture, and 
appearing to po'-se^s an antiseptic propt-ri*, which 
prevents tVrnienlalion or pulivfaetitui. >"rj,'u{ali.Ki 
will proceed durin;^ iht^ liioe the trees icniain iii- 
closed, .sh'»o»» ariMin^ birth rioia the b".nidu-!i aii-J 
rouls, which, liowi\rr, are hianelud and reiuk-r. 
fur uaiit iif l);^hl aiid an, to whicii l!ir ti\-is ro(iiirc 
to be j;railnall_\ innnd, rhi> ini'»j» i> \i-i v vommoP 
in inoal pasts \.A Ivnopi: and Antirii-a. 

J'liuluul di tit.'ons ^> /,'<*; </i.-/j.vj». 

1. l*ei f.irtii K\t'V\ o;K-i-«i;i<M) i.i iiu; pin'iir kivison 

2. Peitoriu L>er_j opei-Hlio>: t«i the J'c^l i»*«ii^r. 
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III IS to be nequired in pan br practice, and 
f also hv reflection. For example, in cli[;;i;inpf 
a piece of ci'ound, it ia a uommon pniciicc 
slovens to ihi'ow liie uccds and stones on tiic 
;roun«l, or on tiie Hdjoininj; alley or wulk, with 
iteution of g:itherinj; tUem oi* afterwards. A 
r way is to liave a uhocl-!)arrow, or a lur^e 
:t, in wliich to put the weeds and extraneous 
:r% as tliey arc nicked out of the pjtiund. 
; persons, in jdantin;; or weedin;^, wlieiiier in 
»pcn air, or in hot houses, throw dovn all 
I, stones, and extraneous matters on tlic paths 
crs, with a view to pick them up, or sweep 
ke them together afterwards: it if better to 

a iKisket or other utensil, either common or 

ridcd, in whicli to hold in one part the plants 

planteil, in another the extraneous m:itters, htc. 

Complete every part of an operation us you 

«d. 

Finish one job before bcginnint;; another. 

In leaving m workin;^ at any job, leave the 

and tools in an orderly manner. 

In leaving off work for the day, make a tcm- 

T finish, and carry the tools to the tool-house. 

la passing to and' fi-om the work, or on any 

ion, throU|;h|any (Kirt of what is considered 

r the cliarge of the p^anlener, keep a vigilant 

out for weeds decayed leaves, or any other 

mitjT, and remove them. 

In gathering a crop, neioovc at the same time 



the roots, leaves, stems, or whatevei else it cf ni 
fai^her ns<*, or may appear sloveidy, deeaying, or 
oftensive. 

9. I^'t nf> crop of fruit, or herbnceous vegetaoles, 
go to wa-ite on the spot. 

10. (^it down the Hour stalks of all plants. 

11. Keep every pan of what is under your care 
perfect in itn kind. 

Attend in sprin<; and autumn to walls and btiihl- 
ings, and get them renaired, jointed, {glazed, and 
painted whei'c wanted. Att«;nd lit all times to 
machines, implements, and tO(ds, keeping them 
c!ean, shaqi, and in jKTfect nrpair. See patticu- 
larlv that they are placed in their pro]>cr situations 
in the tool-house. House every im]»lement, ulen- 
4Bil, or machine not 'n use, both in winter and sum- 
mer. Allow no blanks in eilgings, rows, single 
specimens, dnlls, beds, and even where practica- 
ble, in broad-east sown pieces. Keep edgines and 
edges cut to the utmost nicety. Keep the sfinpes 
of the wall trees filled with wood according to 
their kind, and let their training be in the hrst 
style of i>rrfeetion. Keep all walks in perfect 
form, whether raised or flat, free fmm weeds, dry, 
and well rolleil. Keep all the lawns, by every 
means in your power, of a cl-jsc texture, and dark 
green velvet appeaninee. Keep water clear an<l 
free from wei*ds, ami let not ponds, lakes, or arti 
ficial rivei*s, rise to the brim in winter, nor sink 
ver}* far under it in summer. 



HUSBAHTDRir. 



Component parts of soil. 
^iieTsltheGom[>oncnt t>arts of llic soil, wlnt- 
oaaj be the colour, are ar^il, sand, water, aii«l 
IT into these original ]>rinci[des may all eaiths 
luced, however blended m ith appr*rently to- 

tnbstances. Ar,;il in the soft and unctuous 
of clay. The nrimilive earths, ar^il and 
contain each, ncrliaps in nearly eiiual degrees, 
lod of plants; but in their union the purposes 
{Station are most completely answercil. The 
le quantities of each necessary to make this 
I perfect, and whether they ought to be equal, 
leither very easr nor very material to ascer- 
tinee that point Is best determined in practice, 
the soil proves to be n>jitiier too stiflf or ad- 
e, from tr.e superibundance of elay, nor of 
loic anil weak a texttuv, from an over quan- 
f land in its composition. The medium is 
lbte<lly he&t; but an excess touattU adhesion 
iouslv most vde. A stiff or s(nHi«; soil holds 
aler whi«.h t.dU up mi it l.)r a long time, and, 

capable (>f niti.-h pi ni^^liii,.^^ isnuKU'ally well 
led ftr e.trr^i'i^ lit-.' ni )%l \alii.iide arable 
. A li.;hl <> >il, or mu* nfii t Muiv I"/. Ide and 

hr'ik'M, \>, Mil ill • !• iM!i\»rv, s imii exii-iu>lod 
•lisri, M'l I ivi|'ii IS 1' 1 >\.t'i 11 by gia-ii; or 
nii.^. I* 1 .<|i) .\ !».• I- .!'i\ I* I 1 1 \ ) :f|v.i:ii i^c. 

la\ev s M, '.'i II :• ill 'ii;'!!-.'!-!! li . t'le c.lonr 
t it II ■ .1 -, II I <i « •.! I - ;. <^« !iil ', V •-!>•• -v, and 
liif iH IV i.ii ;ill ill i" - ).!>, If -i'l;; I >n^lj, wft, 
rdd, ;i i 1 e ■ .-. • ;i* illy r i liiiii,; a jjj ).iil deal 
or i'l r. 11 1. ■ .1 I . I -, I ! it.iii li> 1 iv. >l c:in be 
.tfiilly iiilv I \i il, wr ;»l.ii'<'d in a sUle fo^* bear- 



ing ni*tificial ci*ops of corn or ^ss. Clay land is 
known by the ftdlowing qualities, or proiiertics: 
It hohis water like a cup, and once wetted docs 
not soon dry. In like manner, when thoroughly 
di^', it is not soon wetted; if we except the varie- 
elies which hive a thin surface, and are the worst 
of all to manage. In a dr^ sumiiier, clay eracks, 
and shows a surface full oi small chinks, or opei^ 
ings. If ploughed in a wet state, it sticks to the 
plough lilce mortar, and in a dry summer, the 

K lough turns it up in great cImIs, scarcely to be 
rokcn or separated by the heaviest roller. 

To mawi^ tandy aoik. 
Soils of this description are managed with infi- 
nitely less trmihle, and at an cxiiense greatly Infe- 
rior to what clays require; but at the same time, 
the crops produced from them are ger.endly ot 
smaller value. There are many varieties of s^nd, 
however, as well as of elay; and in some ikuIs of 
tlie counti'y, the surface is little brtter than a bare 
barren s.tr.d, wherein artifivial plants will not lake 
r(»ot unle^-s a d:iHO of clay or go.>d e.'irlh is previ- 
ously adminibteivd. This is not the & 'M nifaiit 
bv ine f ir.uvr wlu'ii he spi'.iks of « »niN. To >pi'uk 
pra«*iii*Mll> , til'.' s )il meant is tiiii* ulieie s.mil i<i 
pred>>;ni I lilt, allhuigli lln-r; in* bi-vi-rd olh'T 
eai'lli-j i:i 1:1 • lO'Vlmv. Fi'».u e iht.iiiiiii^ a griMi 
q'no»!'y *!\' sisil, tli/s- •• .il-< lu-i- :dl I t **c ;i-id 
c .MiulMiii^. a.i'i ii'"V'T ^' i im I a cl nl, e\i;i i i ili,; 
«t.i.-t u. iMi • •. v. i-» !-» ill • ;ji-<-;M aiiirl.' <ir»li^i,iK- 
litii li.'lu i\t ^ HI I-' i!i'l "• i:rl\ I I t:iii. A s .ihIn I -iin, 
oH^.i-' t) ill > rl iv tli.it is III it, il >es n M enniiMu 
di'A 11, M' .H i" ) nc I I isir Ii'm' k r* :i| vmpi, Lm' r--' 'ins k 
decree f:ulli'.'-i.':i.dii:rwi'ii,i:};-«ijriJ..:>i^Iit,'i jtuilh- 



312 



UNI VERS Al. RECEIKT BOOK 



Minding the quarltjr of isnd that is mixed with 
it Perhapt a true sandy loam, incumbent upon 
a sound subsoil, is the most valuable of all soils. 
Upon such, every kind of grain may be raised with 
advantage, and no soil is better calculated for tur- 
nips and grass. 

The real sands are not favourable to the growth 
of wheat, unless when preceded by clover, which 
binds the surface, and confers a temporary strength 
for sustaining that j^rain. Much ot the county of 
Norfolk is of this description; and it is well 
known that few districts of the kingdom yield a 
greater quantity of produce. Till Norfolk, how- 
ever, WAS invigorated by clay and marl, nearly one 
half of it was little better than waste; but by the 
success which accompanied the use of these aux- 
iliaries, a new soil was in a manner created; which, 
b^ a continuation of judicious management, has 
given a degree of fiime to the husbandry of that 
country, far surpassing that of other districts natu- 
rally more fertiw. 

OraveLy toik. 

The open porous nature of these soils disposes 
them to imbibe moisture, and to part with it with 
great facility: from the Uitter of wfiich circumstan- 
ces they are subject to bum, as it is termed, in dnr sea- 
sons. The main difference between gravel and sand 
is, (hat the former is chiefly composed of small soft 
stones; though in some instances the stones are of a 
silicious or flinty nature, and, in others, of the calca- 
reous or chalky. From these constitutional circum- 
stances arise the propriety of deepening; gravelly soils 
oy coats of marl or earth, and ot keeping them fresh 
by frequent returns of grass, and repeated appli- 
cations of manure. Gravelly soils, from the light- 
ness of their texture, kre not expensive or diflicult 
in the means of cilltivation. All the necessary 
business required for gravels may be carried for- 
ward with ease and expexlition; and such soils are, 
in general, soon brought into ai proper state for 
the reception of crops. 

The constitutional qualities of gravels [)oint out 
the propriety of ploughing them deep, so that the 
surface soil may be bOgmented, and greater room 
given to the growlh of the plants cultivated on 
them. A shallow-nloughed gravel can stand no 
excess of weather, nowever enriched by manure. 
It is burnt up h^ a day or two of draught, and it is 
almost equally injured by an excessive fiill of rain, 
unless the luui or firm oottom, which such soils 
easily gain, be frequently broken through by deep 
ploughing. 

Utet of dtjferent toils. 

Clayey soils, when sufficiently enriched with 
manures, are naturally well qualified for carrying 
crops of wheat, oats, beans, and clover; but are 
not fitted for barley, turnips, potatoes, Xcc or even 
for being kept under for grass longer than one 
year. Such soils ought to be r^fularly summer- 
lallowed once in six, or at least once in eight years, 
even when they are comparatively in a clean slate, 
as they contract a sourness and adhesion from wet 
ploughing, only to be removed by exposure to the 
sun and wind during the dry months of summer. 
Soils of this kind receive little benefit from winter 
ploughing, unless so far as their surface is thereby 
presented to the frost, which mellows and reduces 
them in a manner infinitely superior to what could 
be accomplished by all the oiierations of man. 
Still they ure not cleaned or made free of weeds by 
winter plou<;hing; and tlierefore tliis operation can 
only be coiisidei-ed us a good means for procuring 
a seed-bed, in whicli the seeds of the future cro^> 
may be safely de^iosiied. Hence the necessity ot 
cleaning clay soiU during tlie summer months, and 
of having always a large part of every clay farm 
under summer fallow. All clayey soils require 



great industry and care, as well at a eonsidcnhls 
|K)rtion of knowledge in dressing or mam^emem, 
to keep them In good condition; jet when their 
natural toughness is got the better of, they alvait 
yield the heaviest and most abundant crops. One 
thing requisite for a clayey soil. Is to keep it ridi 
and full of manure; a poor clay being the roo»t un- 
grateful of all soils, and hardlv capable of repsy- 
ing the expense of labour, afler being worn (Ml 
and exhausted. A clayey soil also receives, com- 
paratively, small benefit from grass; and when oose 
allowed to get into a sterile condition, the moil 
active endeavours will with difficulty restore ferti- 
lity to it after the lapse of many years. 

UiKm light soils, the case is very different 
These flourinh under the grass hnsbiandry; and 
bare summer fallow is rarely require<^ be- 
cause they may be cleaned ana eropped in the 
same year, with that valuable eaeulent, tnmipL 
Upon light soils, however, wheat ean addom be 
extensively cultivated; nor can a crop be obtained 
of equal value, either in respeet to quantity or 
quality, as on clay sand loama. The beat meiuiod 
of procuring wheats on light lands, is to sow opoi 
« clover stubble, when the soil has got an artifieiil 
solidity of body and is thereby rendered eapiMe 
of sustaining this grain till it arrives at matnri^. 
The same observation applies to soils of a gravd- 
ly nature; and upon both, bariey is generaOj 
found of as great benefit as wheaL 

Thin clays, and peat earths, are more frioidb 
to the growth of oats than of other grains, ihoogk 
in favourable seasons a heavy crop of wheat may 
be obUIVicd from a thin clavey soil, when it hu 
been completely summer-fallowed, and enriched 
with dung. A first application of calcareous ms- 
nure is generally accompanied with great adrso- 
ta^ upon these soils; but when once the effect 
01 this application is over, it can hardly be repeat- 
ed a second time, unless the land has been verv 
cautiously manae;ed after the fii*st dressing. Nei- 
ther of these soils is friendly to grass, yet Uiereis 
a necessity of exercising fliis husbandry wiih them, 
because they are incapable of standing the plou^ 
more than a year or two in the course of a rotstion. 

Wheat ouglit to be the predominant crop 
upon all the rich clays and strong loams, and that 
light soils of every kind are well qualified for tur- 
nips, barley, &c. Upon the thin and moorish soils, 
oats must necessarily preserve a prominent rank; 
add grass seeds may be cultivated upon every one 
of them, though with difierent degrees of advan- 
tage, according to the natural and artificial rich- 
ness of each soil, or to the qualities which it pos- 
sesses for encouraging the growth of clover, in the 
first instance, and preserving the roots of the plant 
af«erwards. 

Operation of tillage. 

Tillage is an operation whereby the soil is either 
cleared from noxious weeds, or prepared for re- 
ceiving the seeds of plants cultivated by the hn^ 
bandman. When this oi>cration is neglected, or 
even partially executed, tiie soil becomes foul, 
barren, and unproductive; hence, upon amble 
farms, tillage forms tlie prominent branch of voHl; 
and, according to the perfection, or imiH»rfeclion, 
with which it is executed, the crops of* tiie hus- 
bandman, whether of com or grass, are in a great 
measure regulated. 

I'^llage, in the early ages, was performed by 
hand labour; but, in modern times, the plough has 
been the universal instrument u<M.'d tor exwuting 
this necessaiy and important branch of rui'al wtirk. 
in no other way can larj^e fields be turned over, 
because the ex(K.*nsc of digging with the s^maJc, the 
only other melho<l of lui-ning over the gr(»und 
would much exceed any proQl that oao be reaped 
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l»i«ij »*i'itif «»r fK-l'»» llif mrfifr ari- tin* hi* liar-iMcil imil n)lli-<l n'pr tfiMlly, ariil «*i.tt j 

1*1 U'il'' tili%tnii-li(>ii to |M- t-l- ct lill:i^'. ticli- oi i;iii' k< ii« litul tlir li^rrnu^ \i.i%'- lir'n^ht 

;:r -i ■•!, lU»' HfiiW ii iiitl riiil<k iiiiprti'i i-ilv ■Imtr, «li iiilil In* I'Nn I ulK |iirkri| ><ir«iitli ilii- liuml 

!. ii HI III 111% c.«v <itiii- iiitjili'iiii lit iH li;-.»- ll 14 llirii |ir<i|Hr li> iiit;;!- ni i,;!*!!!!!- ii ii|i iniiiirili- 

V. «. •.i'f\ k rni.kiilfiiihlr |ii|-ti>in of tiiiir sitiiv, «liir|i I) illi f ii\ ^ tin- l.inf) in |ir.i|iii rniiili- 

- t i« :r{iiii('<l, iiii«l put ill unit- r. Tlic <lilioii t<ii' iiirHiii,; li»il U'-uitiir, aiiff ojHMit up 

I >t >:h V tii< n I in', i-4|»fciatly of such m ' aiiv fH^t luiiil tiMt iiuy li:i\r linn iiii««tit m tin 

III'- «iii1uii'r, nii^lit to ill* a priiiianr rl>- lunitwa wlim ihf or<l^^pI tii*tiiii}> huh );i\i ii. Att'-r 

I \i-n •-{rirMitiinst; Im-c him* ■ tii-;;li-ct llii% liarriiw, n»ll mimI kmiIh I'tln rnii! u«i In .^im, 
)l nitr ali(r«.«nlt occrfmnii liiiii coiimiIc- ' KiKi eoiiliiiiii: •oiloinj^till (in lii Id i*t |H-iri-(iI\ iU'nt\ 

jt.il titc invfiiiriicr. 7 prrfnite tttr :r'uun'i 

II iIm- ^iimiihS, in r»ihiT Wiinlv lo lay it I'''** hIiow (iIiJiti \\ ni i^C r.iiiij'ii |« l\ iiri-.tm- 
ni ititjitrttiil.*);^* c\c<'<-iltii;;ly;f>irpl<Hi^li- pli»lii*il, «|irn tlir )<[rmiiiii i« jilon^h* il ili-i p mihI 
I Fm- |itrf>>rtiM-il with luUmitagc •lirrr ' r4|u.il, «liilc hv liotloiu of tin- rurr-i* iiuiii* ilixifly 
«inl,ACi> or iiihAoil i« «rt. sLotr the tiibtoil is iRTfixtly liMitcnni, aii<l tnriu •! 

Hr9t m^ie of ullage. \ rt\iim\\y av«>r with llic part whivli run Miiuirft iIm* 

1« •iirt' '«ih1 cfTUiii way bv which the toil . wirlNCc*. In miinr plaors, thi m> pro|)rrtii'fe arr alto- 
or n-inli-rcd fn-^r of weetfs, is by p*ouch- j; Kvthcr m'RirvtiffI, the i^rouml brinr pliiuf;fii.*<l in a 
• tiininitr mniiih*, when the p-mma ii | ftliallow may, «hilt* thv bnttuni t»f thv pl'iii^lK>«| 
tlM'u, b; ttic infliirnce of the sun and air, ,j land rvmains MitnetMni; like ihi* lerih of a «aw, 
\ u\yy be df^tmyrd with faeilily. Sel- , haring thi? uihIit |uirt (>f tlw fiiirnw untouched, 
y nther |ieritMl ii the Miil much lienefited ■: and ciniicijiirntly not n'lnovfd by tli<* action of the 
in^:, Qiilt'tt •<> far as a leeil-betl it thus Ii plough. While Uiise tiling are tuflTcrtrd, the ob- 
fiing crop; and ihcMirti the ' jectoTullage is only partially piined. Tlie fooil of 



fur the tuccfeding 

HT Matr of the |^mnd, whet theaelnter- 

liNij*hiii];« arr iM'^owrd, is of im|inrUnee 



; plants can only be im|M*rfi-ctly proeureili awl thr 
gTiNind is dreiichetl and injured by w«-tnes«; thear 



; of th«-ir utility, yet the railical jiroceu j| rtd|C(*s, (>r pieces ol land, «hich an* tuA cut, |i 
r (allow raitiiiii, by any means, he alto- ' venlin|( a iVaeent of the moi: 



klure fnini a)Mi«e to 
; NTH v«l with. 'riioii}(h, if thr winti-rand the opi-n furrows left fur rarr} inj; it otT. Where 
•ii^hMiy;« are rvi'cuti-d under fa^nurvhlr '■ the B«-ed'-biil it pre[Min-d h% ine ploiifhiiij;, tlic 
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Itnicting the im^tlement in Oie way mentioned, is 
absolute and indispensable. The plough to be used 
on li}^ht soils, or on all soils that admit of what is 
technically called crr)M'n and furrow ploughing, may 
be maJe nrich straighter helow, and yet he capa- 
ble of executing the work in a perfect manner. On 
every farm, consisting of mixed soils, two sets of 
plouglis ougftt to be kept, otherwise proper work .' 
cannot be performed. All land ought to be plough- ' 
«'d u iih a shoulder, and lite advantages of plough- 
i »g in this way are, that, if ploughed before winter, , 
the .surface is enabled to resi&t the winter ruins, 
and afterwards present a face, on which the har- 
rows can make a proper impressi )n, when the 
seed process is to be executed. This deserves . 

t>articular attention when old grass fields aro j 
>roken up; as, by neglecting it, the harrows often I 
■re unable to cover the seed. It is perfectly prac- j 
ticable to plough land with a tolerably broad fur- 
row, say 10, 11, or 12 inches, and yet to plough it 
clean, provided the implement used is properly 
constructed; but, tlien, care must be taken that the 
furrow be of proportionate deepness, otherwise it 
will be laid on its back, instead of being deposited 
at an angle ^troper for undergoing the harrowing 
process. 

Implehentt ofhtn^bandry. 
No countiT in the world is better provided with 
implements ibr executing rural labour than Great 
Britain; and to this superiority mar, in some mea- 
sure, be attributed the increasecf and increasing 
perfection of agriculture over the whole island. 
We have ploughs of all the different kinds that ever 
were constructed: as for wheel carriages, the va- 
riety is immense; whilst haiTOWs, and other com- 
mon implements, of vanous constructions and i 
dimensions, are eipially numerous. But it is in , 
the articles moi*e properly allietl to machinery, ; 
that the superiority of British rural implements is j 
most conspicuous. Drills for sowing gi-ain and 
small seeds with rep^larily, have been construc(e<l 
upon scientific principles; and machines for sepa- 
rating grain fi'om stiviw, have been invented, and 
brought to a degree of perfrclion which few people 
expected, when these niacliines were first inli'O- 
duce<l. 

•Wr SmalVs imftrovcd Rolheriiam plough. 
The sock, or share, is made with a fin, or fea- 
ther, whereby the firm earth at the bottom of the 
furrow is cut more completely than was practica- 
ble by the sock of the old ploughs, which acted 
more in the way of mining and forcing than cut- 
ling and removing the earth with facility or ease; 
and the mo.«ld-board being of cast metal, may be 
•et wider or closer according to the nature of the 
soil on which the plough is to be used, or the 
height of the ridges Uiat are to be ploughed. This 
Implement is, therefore, the best constructed swing 
plough in the island; and by means of it a man and 
two horses will, with all ease, plough an English 
acre ^>er <lay, except in particular seasons0when 
tlie soil, from drouglit, has become hai-d and obsti- 
nate. 

No kind of plough will cut the furrow so clean, 
or turn it so nicely over for receiving benefit from 
the atniosphei-e, and effect from the harrowing 
process; and, viliat is of gn-ater importance, none 
are more easilv drawn, takin«j into account the 
quality oi uork ih-at is performed, than the one of 
which wt: are now s{M>aking. A givat ileal of its 
utility is dett:nnine<! by the strength of the animals !: 
employiMJ in the draii'ghl; by the dexterity of the j' 
man to a* horn thi; ni:in:t;{t.nient is commitied; and , 
by the order and condition in >»hiih the coullerand ! 
share aiv pivservi il; for the b.st constiuttetl iin- '' 
plemeiit will make had work, when strenglli j 
toJ dexterity n.-c wanting in the oiterator. But, 1 



under a parity of circurostancea, it may he affiiui. 
ed, that the swing plough, brouglit into pra* tir«, 
and afterwai*d« improved by Mr Small, is fiitrd 
for executing work to a better pnrjKJse, liian mt 
other of the numerous varieties of tlial i^l]ll'•^^^l't 
employed in the several districts of Gin^at Britturk 

The mould-boanl, as the sheath or head, U nov 
generally made of cast iron. 

It is now universal over Scotland, and poiiisiyi, 
were it better known in England, it might comrt'- 
displace the complicated idoug1i% with whevUsMi 
other tnimpery, with which agriculture thci-c is ai 
present incumbered; as it is not npt to be put c-it 
of order, but, simple in the construction, ait<i in- 
fective in operation, it is adapted to almost tsirr 
situation. The chain, connected with the muzzle, 
by which it is drawn, fixe<l as fur back as the coul- 
ter, is not essential to its formation, serving mcrcij 
to strengthen the beam, which may ha msd« 
stronger of itself at less expense, while the lillip 
is as accurately performed with ploughs that bare 
none. The )>rice is from 50«. to 60«. 
Veitcfi*i improved l^ougha. 

Mr James Veitch, ot Inchbonny near Jedburgh, 
an ingenious artizan, has made very considerable 
improvements tin the plough, of which he gives the 
following account: — " It is well known to t^cn 
practical farmer, tliat land, when proncrlj plouglted, 
must be removed from a horizontaJ positioii, and 
twisted over to a certain angle, so that itmajbe 
left in that inclining state,one furrow leanin«;apon 
another, till the whole field be completely plough- 
ed. The depth and width of the furrow wliiih ii 
most approveil of by farmers, an<i commoily to bf 
met with in the best ploughed fields, are in the pn- 

})ortion of two to three; or if the furrow >k- t»i 
eet deep, it must be three wide, and Kt'i in a.. 
inclining position from 45 deg. to 46 deg. 

" Mr Small's plough is by far the best kuyu. 
in this country; but the peri>endicular po&iiii.>ii ■ f 
the sheath, and tiie too sudden twist of the » ck 
and mould-board, together with the niouM-lnwnl 
not being a proper curve with respect to the dilTcrtnf 
resistance tiiat the sock and mould-boanl « ill nut t 
willi in ploughing stiff land, render it, in njAuv re- 
spects, not so perfect an instrument as couUl b<r 
wished for. As the sock and fore part of the nioiihU 
boaixl, entering first into the stiff land, mi-it vith 
the greatest resistance, and consequently mu^'t wtai 
soonest, to remedy this, I begin at the f>oint of the 
sock, and bring it a great way farther forward tlum 
that of SmalPs, and by this means give it a mnv 
oblii^ue i)Osition; which diminishes Uie angle ot'tht 
furrow's ascension from the horizontal to the ver- 
tical position. The morothis angle is diminish' •!, 
where it meets with the greatest resistance, the 
less apt will the plough be to tilt out of the Um!. 
and the nearer to the perpendicular the slitr:>*h and 
sock are with respect to the sole of tiie pi ^n^h, 
the less hold will it take of the land; and it uiil Ur 
more apt to start out. If the i)oint of the JltK-k 1* 
not ina''e to project a great way below the plane 
of the sole, or point do>»nwrtrds toward the hettom 
of the furrow, the \iloughs that arc made in thii 
fashion grind away tlie point of the kork bejjv; 
and, as this point is so much inclined, and reinoveil 
from a parallel position uith respect to \}w si)lc of 
the pl(>Mj;h, it incivases the friction to th.t part, 
and milker the plough a great diral m<Mi' (!:!ri(->;Ulo 
draw. This parallel position 1 hav*.- prc'>t i n.-! •» 
ii.y plough, as far as the slrerigih (if caM-ir.'a will 
ad'init; and, as the furrows ai-e laid parall- 1 <':i uit 
anollur. 1 have forinetl the soik, aiid th.il put ol 
the mould-board (where the fr.rrow, b\ iwi-iin^ 
over, is bnmghl to the per|)endiculai )» Ny luilini, 
avvay the mould-boanl padern, in parulUI liuei, 
from the sole of the {dough to the top ol' il)« 
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■Mmld-board; and, by these meant, I both procare 
m rtndier moiion for the plough, and also diminish 
tfie friatioB, bj diminishing ttie aogle^ and conse- 
yiiii tly mifKT it easier drawn, and less apt to 
mnak. the furrow. 

** In the framing of this plough, 1 have propor- 
tlcned one part to another, so that all parts of it 
iwqr wear alike; the iron woi-lc Is fixed on tlio 
^ougb simply, ami at the same time perfectly se- 
cure. I have' likewise made a spring stocl yard, 
lo determine the difference of dranght between 
Smalt's plough and the one which I have con- 

Pttmghfir cleaning beanf and ttimi/»9. 

Besides the improved Rotherham plough, now in 
feDeral use, and worked by two horses^ another 
lOipleiiieQt, eonttriieled upon the same ^irinoinles, 
but of smaller dimensions, and considerably light- 
er. Is Hied for cleaning beans, potatoes, and tur- 
■IpiL This plough, wrought by one horse, does 
iIm Votliiesa completely, it is of advantage to pot 
a pieee of plate iron betwixt the coulter ai^ sheath 
or head, Oat the loose earth may not fall throurii 
a^CM die young plants. A horse shoe, eallecT a 
tamper, U also used to dean drilled crops on light 
ioUa^ sAd la very efficacious when annual weeds 
9gm to be destroyed; but when quicken or other 
WOtfL weeds are in the ground, a deeper furrow Js 
r«|Minsd, and in that case the light Rotherham fiir- 
r»w beeomea necessary. 

The untver§al tmring machine. 

This maoliinc, whether made to be worked by 
I, drawn by a horse, or fixed to a plough, and 
I with it, is extremely simple in its eonstroe- 
tifln, and not liable to be put out of order; as there 
ia bat one movement to direct the whole. It will 
wsw wheat, barley, oats, rye, clover, coleseed, 
hempi, flax, canary, rape, turnip; besides a great 
wiety of other kinds of ^rain and seeds, broad- 
•Ml, with an accuracy hillierto unknown. It is 
eqiaally useful when fixed to a plough; it will then 
drill a more extensiTc variety of grain, pulse, and 
■Md, (through every gradation, with regard to 
flpality,! and deliver each kind with greater regu* 
■rity, tnan any drill plough whatever. 

Afloooe many oUier valuable and peculiar pro* 
pnliat, u will not oidy sow in the broad«casi way, 
with ft most singular exactness, biU save the ex- 
paaae of a seeds-man; tlie seed being sown (either 
««cr or under furrow at pleasure,} and the land 
ploagjbed at the same operation. 

Aaotber advantage attending the use of this ma- 
dbiae ia, that the wind can have no effect oo the 
Wnf of the seed. 

The machine, when made to be used without a 
gtongh, and to be drawn by a horse, mi^ be of 
■fti'iiii lengths. The upper part eontains the 
hepprri, irom which the grain or seed desceoda 
Wfto the ^xMls. The several spouu all rest upoo 
% her, whi^ ban^ and plays freely by two diagonal 
•■ppcrters; a vngger, fixed to this bar, bttrs a 
ceteh wheel: this being fixed on the axle, ooeasioes 
e regular and contiuuml motion, or jogging of the 

rAs, quicker or slower in proportion to the space 
person sowing with it tlrives. At the bottom 
ef the mMchlne is placed an apron or slielf, in a 
sloping iiosilton, unU the corn or seed, by falling 
tboreuu from the spouts above, is kcatteivd about 
ia ever}' dirt-ction. 

To WW tlftc com or seed in drills, there are 
BMYeable tpoiits, wliicli are fixed on, or taken 08' 
at pleasure, to direct tlic seed fit>m tlie upper siiout 
la ifae bottom of tlie t'urruMr. 

Jiantrwi, 
lliese beneficial implements are of various sizes 
end diinensioust but the harrow most commonly 
couaiata of four bulls, with crosaHaaortiscd 



sheaths, each Dull containing five teeth, of from 
five to seven inches in length bclov the bulls, the 
longest being placed forwanls. Harrows of tfiis 
kind, drawn by one horse, are generally used on 
most farms for all puqioses, thougti on others large 
brake-harrows, consisting of five bulls, each coiw 
taiiiing six teeth, and worked by two lioi-scs, are 
employed during the fallow process, and f:»r rtnluo- 
ing rough land. Some or these brake-harrows are 
constructed with joints, so as to bend and accom- 
modate their sha|>e to the curvature of rid^^cs. A 
small harrow, with short teeth, is also iise<l for 
cohering grass seeds, though we have rarely seen 
any detriment from putting grass seeds as deep into 
the grotmd as the teeth oTordinary siied harrows 
are capable of going. 

The 6^ tn^od» of hamnring* 

When empluyed to reduce a strong obdurate 
soil, not more than two harrows should be yoked 
together, because they arc apt to ride and tumble 
upon each other, and tlius impede the work, and 
execute it imperfectly. On roiu^ soiU, liarrows 
ought to be driTen as fast as tlie horses can walk; 
beeaiise their effeet is in direct proportion to the 
deme cf velocity with which they are driven. In 
ordinary eases, and in every case where harrowing 
is meant for covering the se^d, thnw harrows are 
the best Toke, because they fill up the ground more 
eflfectually, and leave fewer vacancies, than when 
a smaller number is employed. The harrow- 
man*k attention, at the %iti process, should be 
constantly directed to prevent these implements 
from riding upon each ether, and to keep them 
dear of everr impediment from stones, lumps of 
earth, or dods, and quickens or grass roots; for 
any of tliese prevents the implement from work- 
ing with perfection, and ^uses a mark or trail 
upon the surface, always unpleasing to the eye, and 
generally detrimental to tlie braird or vcf^rtation 
of the seed. Harrowing ia usually given in dif- 
ferent directions, first in U ^h, tlien across, and 
finally in length as at first Careful husbandmen 
studv, in the nntshing part of tiie process, to have 
the harrows drawn in a straight line, witJiout sui- 
ferinr the Imrses to go in a xig xag manner, and 
are also attentive that tlie horses enttr fairly u|}on 
the ridge, without making a curve at the outset. 
In some instances, an excess of harrowing^has 
been found very prej**dioial to th««iccce<ling crop; 
but it is always necessary lo give so much at to 
break the furrow, and levd the surface, otherwise 
the operation ia Impcifeetly performed. 

RtBen. 

Tlie rolkr la an implemeat frequently used for 
amoothiag the aurfiMe of land when in tilla^% es- 
peciallr when the pro eeia cs of summer fallow are 
gotag mrward. Several kinds of rollers are used 
in Britain. Some are made of atone, others of 
wood, according to the nature of the oiieration in- 
tended to be jMvformed. llie only nsaterial dif- 
feitnoe in roUers ia their weight; but it should be 
atteuded to, when a roller Is iaa«ie of large diame- 
ter, that ivs weiglit ought to be the greater; for in 
proportion to tlie largeness of Its diameter, will be 
the extent of surfiice upoo which the roller rests. 
The weigut of a roller ought therefore to be in 

Kroporliun to its diameter, otherwise its elfcct will 
e proportionably diminished, 
llolliiig, however, is a modem improvement, 
and used lor difTcreut iMiq>oses. In tlie first place, 
it is of gn*at advantage to roll young gnoses oflar 
tlie ground is stniicil, because tlie scytlie can then be 
placed nearer the surface, and tlie vrop cut more 
etiuallv than when the opi:ration Is neglected. 
'imjt Land on which tumiiw are to be cultivated 
can rarely be nuule fiue enoi^h, without the re- 
peated use of thii iApleoeut. And ddly^ The 
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(irnseu of surnnu r fallow, upon strong soils, is 
much advanced bv rolline, because, without its aid, 
the lai*ge and obdurate clods cannot be reduced, or 
couch-grass eradicated. From these circumstances 
it will readily appear, that rollers of various sizes 
ind dimensions nre required on every farm, for 
Accomplishing ditfcrent purposes. Wooden rollers, 
drhwn by one horse, answer very well for grass and 
turnip land; but massy stone rollers, drawn either 
by two or three horses, are absolutely necessary 
on clay soils. 

It is obvious, that when a large field is to be 
rolled, a number of rollers ought at once to be set 
at work, otherwise an opportunity may be lost, 
never to be regained. The deficiency is most con- 
spicuous, when barley is taken after turnips in a 
dry season. From poaching the ground with cxuts, 
in order to carry on the crop, and even by the 
treading of sheep, a degree of^ stiffness is contract- 
ed, whlco requires the use of the roller before grass 
seeds can be lowo. 

On all ocoasions it is most beneficial to roll 
across, because, when going in length, the imple- 
ment is of small benefit to the furrows, the slight- 
est acclivation of the ridges preventing the work 
from being equally perfi^rroed. The expedition 
which takes place when rollers are used, compared 
wiih the tedious and expensive process of break- 
ing clods with malls, formerly the general custom, 
sufficiently proves the importance of these imnlc- 
ments, tiiough it deserves to be remarked, that, 
when rolling is bestowed upon a spring-sown field, 
harrowing it aflerwards is of great advantage, liy 
harrowing when tlie clods are reduced, the earcli 
stands the effects of rain better afterwards, and 
does not consolidate so firmly as when that process 
is negljjcteiL 

TVie thraitdn^ machine. 

The thrashin? machine is the most valuable im- 
plemetit in the fariner^s possession, and one wliich 
adds more to the gencr t produce of tlie country, 
tiiun any invention hi jierto devised. The saving 
of manual labour, thereby obtained, is almost in- 
calculable; while the work is performed in a much 
more |)erfect manner than was formerly practica- 
ble, even when the utmost care and exertion were 
bestowed. In fact, had not the thrashing machine 
beetle invented, it is hardly possible to conceive 
what would hiave been the rate of expense of 
tlirashing, or even whether a sufficient number of 
hands coidd, at any rate of expense, have been ob- 
tained for thrashing the grain of the country. 

Since the erection of wis machine, Mr Meikle 
has progressively introduced a variety of improve- 
ments, all tending to simplify the labour, and ^o 
augment the quantity of the work pei*formed. 
When first erected, though the corn was equally 
well separated from the straw, yet as the whole of 
the straw, chaff, and corn, were indiscriminately 
thrown into a confused heap, the work cotild only, 
with pronriety, be considered as half executed. 
B^ the addition of rAes, or shakers, and two pair 
01 fanners, all driven by the same machinery, the 
different processes of thrashing, shaking, and win- 
nowing, are now all at once performed, and the 
corn immediately pre[iarcd for the public inarkeU 
When it is uddeli, that tlie quantity of corn gained 
fj*om tlie superior pjwcrs of the machine is fully 
equal to a tweiiiietli part of the cn>p, and that, in 
some aises, the expense of thrashing and cleaning j 
th'e corn is considccabiy less than vihat was i'ur- 
merly paid for cleaning it alone, the iniiaense sav- 
ings ansing from the invention will at unce be 
seen. 

The expense of horse labour, from th increased i 
value of the animal, and the vliarge of his keeping, I 
being an object of icreat imiiortance, it is ivcom- i 



mended that, upon all tizeable farms, that is u 
say, where two hundred acres, or upwards, of eoit 
are sown, the machine should be wrooght by wind 
unless where local circumstances afiord the eoo 
veiiiency of water. 

Where coals are plenty and cheap, steam msj 
be advantageously used for working the roacbio& 
A respectable farmer, in the county of East Lo 
thian, works his machine in this way; and, bdi^ 
situated in the neighbourhood of a colliery, he ii 
enabled to thrash his erain at a trifling expense. 
Method of treamng corn in Virginia. 

In Virginia and other countries wheat is trodden 
out by horses, nearly in the same way as it vsi 
formerly done in Palestine by oxen. 

The treading floors are generally from GO to 100 
feet diameter; but the larger their dianeeter is, so 
much easier is the work to the horses. The track, 
or path, on which the sheaves are laid, and oa 
which the horses walk, is from 12 to S4 feei wide, 
or more. I'he floors are eommonly endosed bj 
fences; and the horses are generally driven between 
them promiscuously and loose, each pretsiiig to be 
foremost, so that fresh air may be obtained,— 
l^'^^ing* jostling, and kicking each other with ibe 
greatest fury. The labour in this way is extremeW 
severe. Upon some small floors a centre-sUek it 
placed, to which hangs a rtitpe, or a pole and swivel, 
and four or five horses being fastened together, 
travel round upon the slieaves with the utmost re« 
gularity. Previously to laying down the wheat 
slieaves, the state ot t!ie air, and the probability 
of its continuing diy through the day, is fully con- 
sidere<l. If Uiey resolve to tread, the moniing ii 
suffered to i>a8S away till the <lew is removed. A 
row of sheaves is first laid upon the floors with the 
heads and butts in a line across the tract of it, as 
a bolster for receiving other sheaves; and these 
sheaves range with Uie path, or circle, the bum 
resting on the floor. Oilier sheaves are ranged in 
like manner, with the heads rai^d on the former, 
till the wliule flfjor is filled, when it appears to be 
filled with nothing but ears of wheat, sloping s 
little upwards. Upon laying down each sheaf, the 
band thereof is cut with a knife. A west wind is 
always desirable while treading is going on, as 
when wind is from the eastward, dampuess gene- 
rally prevails. 

In some instances, twenty-four horses are form- 
ed at some distance from the floor into four ranks; 
and when the floor is ready laid, the word is given 
to advance. For the sake of order and regular 
work, a boy mounted on one of tlie foremost horses 
advances in a walk with the whole rank haltered 
or tied together, and enters upon the bed of whett, 
walking; the horses slowly over it; another rank is 
ordered to follow as soon as the firat is supposed 
to have obtained a distance equal to a foartn pan 
of the circumference of the bed, and in the same 
manner the other ranks proceed. They are for- 
bidden to go i>ast a w alk, till they have proceeded 
5 or 6 rounds, when the word is given to move al 
a sober trot, and to keep their ranks at a full dis- 
tance from each other, regularity and delilK'rate 
movement being nece»s;iry for preventing confu- 
sion. The gentle ti*ot is c(^«ntinueij till it mav be 
supi»osed the horses have travelled S or 9 miles, 
whie'i is the extent of their first journey; ihev are 
then led ufl* l.i be foddered and walei-ed, when the 
irudden light straw is taken off asUeep as the place 
\*hi re the :>lieaves lie cloic, and ai*e but partially 
bruised. 

A> soon as this first straw is removed, onc-tliird 
of llio uiilili ot the bcii is turned over on the Ocher 
l\V()-iliinh fi- Mil ihe inner bide c r circle of the bed, 
wliicu nair.iw a the neck of the next journey. The 
horses aix: again led ou, and U*ot out their second 
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jname«,tiU tlir ftniw br rlt>ar of whfiil. The jj \Vh«*n ilrivrn o»it of Ihr ftlil-^anl, rti- diin^ 
Miler |Mrt i«f till- '..t-il ii tlicii iiini«*«l ii|i'iii thi* luiil- : tlioulil (m.* l^tiil ii|» in a n*)C*ilar hfup ur |iil«*, ikiI 
4I«- |iart. »hi-ii ./!•> h'— v« lA** itimnM'r ymnn-y. m t'tc*^Mliii{; %ix i|UMrti-i i, ur t'ur t«*ft m:i«1 « half in 
Tl*r l<M>«i> t(-4u liciiij; ihfii tiiWfi: I'ff, tin- wliitlr |, lirij;lil; ami ran •lutiild bi- tiikrii n<>l (•> |ii * t'il)M*f 
rrm:iiiiiit^ bnl n tiinti>ii up t'r>im tlit* fl:>or, kimI ImnK- iir rait ii;miii it, «liirli ii fa«ily Bi<»i«ttiJ Uf 
•h»Kt n «itli l-'rk«, aitil liainllr^ of rakes aftt-r backing (be curt to ihi* |iili*, wmI UyiiiK Ibt* ibiiir 
*hirh lb'- It-ii'^ ^ };i^t' »iinii)i'rlti-:Ml, wbii'li riiii«bi*« .. C'lfiiiiM'ilr |ii);>*tb«'r «itb a F'ii|*r or ImL. It u 
tbr «<iik. riii> ;:r:iin i« tbiMi Oinvi-il up fniiii tlie -I ai«(» uai-litl to Uri- U'l the rviivuiitiri «itb cartlK 
f.:vtr «il!i tlif* bf.ttU of nik'-^ liiniiil ibiwiiwanlt, ' wbicb k<-*-|i« in tbo ni'U«ttin% auJ im-vniti ibv im* 
aii'l ftiii iittn b< .t'lm of a t-iiiiir.«| tonn, ill ubicb J mid «iiiit fmiu iluinK i«jiir}- l'iiiMp« a kiii:iU 
Mi'iati-m it olti-n n'lirtini i*\)>i)<Kfl tn the «ciitlM*r ; ipiaiitiiv of t-aitb Mn'«r^l up ui Uir lnii iiii,;bt hN> 
fir u-TiTjl iUy«. 'I'bc cum'Ct Aiiirriran a|;riciil- pri«r lut-fiil. Duii^, hIhmi inaua^vd ■" ibit inai^ 



iiinif«, bnwr\i-r. ba«t* bi)ii%-a a«ljuining tti the 
rrmtin* A<>or. wbcn* tb«' »rjiin \% i\r\fiUteA till it ; 
■• rlrarril fpwu tbv cbafTafiil ofTil; thuUKh at mo«t | 
■4' thriB cmliriiic tn-»c1iii|;, if the i»f'alhi*r bo f:i- [ 
vijurahlr, till tbr hIioIc rrop ii W'|iiirale<l fmm titr , 
■(ra«. it i« pnitr ob\iiMift tliat tin' ^rain tlaiiiU a | 
nnnMitrrablf cbancr of bciii^ ilama^il brfun: the 
■rirral |imcc«ir« arc ronclutlcd. 

FtifUierg. 
If lhrs«biii|( mubiiifi are of mocb aiUaiita^f* to ■ 
the pnblic, bj triMralinj^ com c«»nipli*trly fnwu tbr 
w, the iii'lnMiiivtioiiof fauht-ri, or tbr niacbiiiir 



iMT, i^itfTallr ft-miiii(t \cr} rapitllt; tint il' il i« 
di«cofiTv«l to \fe in a back»anl Mali*, a i-<Miipb'tr 
liini lAiT, about tbf Ittiif May, «brii ibi- vfalbi" 
brconirft wann, will i{uivLiMi tin* pniCfM; ami itik 
bt-ttrr il i« ilialifn aiiiiiilt*r, tin* iomicr «ill ibc ob- 
j«*ct in \irw bo accitnipliilir^l. 

A trrlnilfd 9\fnl f>f Kr(*uii<i, not nnirb «*\{»ii«r«lto 
^in«l, and iicrftr«tly ttrciire fnitn brinic H 'atcil vitb 
valor, ougbl alwa«t to \t*' rboM-n f^ir lUv Mt« of 
•tub piloi i>r boapi. If tbe firld to wbii-ii it it lu 
bo applied it at b^nd, a litilo anor-tnitiblc may b« 
■avtit by do)H)ailinj; it llirro in tin* fir«t invlaiicr. 
by which C'lm i* clran*^ from cliaflT, and all aorti I lliii it ii f«nind nioM cuovcniout to rrvno a pirco of 
«« offal. Okay, «ilb iuitiro, br comidrrrd a* pro- , Kn>iiml ailjacont tutho hoiiio«|fail fi»r lbi« |iur|»o«*. 
{orlionally of npuif iM'nrfit to tlie practical aj^h- ! Tborv it i» aUaya undor tbr fanner *t r%i-, and a 
«iiJtari«l. |! iHTHtor quantity can be niovod in a ab.i'i-trr lim« 

Siioer ihra«biii|e niirbinr« wore inlroduerd, fan- |! th.in «hrn the aitujtinn ii iuon*di«taitt. Il<»idct» 



aliuoU ill nor} ca%«* arr annokrd to them, and | in »cl wratlior (and this is iconriallv tbr tinic cbi^ 

•n KHD«* i.i*taiic«-«, alirre iM>wrrful roachiiiot are \^ ten for lucb an o{RTati in), ibi* rii-wU aif iMtoDly 
•aed, fiiifd intrnully «ith siiilablr riildlo«, it is •; ci|l up by timing to a diktanco, but lb" tit-Id on 
prfirtli praci it-abb' tn miaviro aiid niarkri tho wnirb tbf bi-ap h uiaitr, ntii\ bf- {HMitud .md ii^ 
gram iniitii«lia(i 1\ m« i( i<iin*-i I'ltMn tlit* iiucliino. j'lit d coiikidoi-ald\. 

•1f<iriw«. I 'pun Afiii-i/ /<ifj//r. 

Pif Ti r u i.iii.tiri- It appli'-d iitdi«ri-iiuinati-l« t'l . l'|Hiti cIjt ttiiU, «bt*i«' abrit f 1:111* a i>ii:ici|w| 
alt ati^vt^f Of*, uliitli all- known fr-iin ri|M-iititci- ; |iNit <t llii-cr>ip, «bon* i;roat «puiiliiii-t ul li'^marw 
^ithrr I • •- .rirti ibi' ditb p lit MitU, or ciMitiihiiti- | t •dnt.itid, and I'rw lunnpi anno, uii|i-«« Im iltr uaa 
in aii« i!(l,f-r «;•> tn it-iidii ifi ui luon* la^nMi-aldr nl niilcb ni^it, tlio rutlmi^ «if duuf; 11 n •! nidy a 
'.> «'||prui|.in. tpMiblt *4>iiir but an i'\|K-n<i«t- atftiir. ludi |tt iHlriif 

In an ^iirMttMial iM-ivt nf iii-w, tin- ^iibj* rl nf nf ttb^t i« t-.-nnuiiird by i\v 01 liiiai-y t-irin Muck, 
■•tnurrt i« iif lli<- }ii«l lIla^lli(l|i|^. 'I'o «-oi-nrt ibt- o«rridtii of tb** atraw iiinti, ai»nii li'iit or otbrr, 
«hat 11 bunfiil !•• «'-4>-l.i'i *n in (li<* tlitfi n-nl *>M\ Ik* lotttMi, b> li*aii rattle ko|il in tin- I •bi-yanl, «Imi 
•f^il t I tf-%l-'rr aii-tf i« I ••! iiy i-\bati«iiiig cntpk, j i-i*lior rrcrno llti- Mraw in rarks or luir'it thrown 
mr o|irr«lion« in Mpi-irii!lur^> wbicb nia> Th- com- j aim^i tbr yaiil, to l>r oalon aiid triMblen down by 
p«rr'{ III (tii* rMrini; >>f diM-4«ifcin ibr annual b«idy, 1 llicm. Acrordin|( to tint hmmIo of c<HiHimpii(»n, il 
fW Mjp|l«iiii; lti<- «a«ii' '•crasiiiiii-il b% labour 'j i«<-«iiU*iil tliMt a Mdl ip'ralrr «irco«ftily aiiw-afur a 

Tt rminti^f tluuj( ufpvn U^ht UimU. , fi-e<pi«iit mitotal tit tbia unmailo itunj;: uthrrwiiis 

|*ar »-iU jf ltii« dt«ci-iptiun, uhi-n* tuniip% are ' from tlir trampling of l»ratta,aiMl ihr iiiiijil aant ol 
ai a tint cn»p. dunj; can hardly Imt tu<* «« 11 



mui«lurr, it woubrcompreMft mtirh aa a>tO|^hrt 
m{«rr<!: UxauM- tbo ituiun- of tin- crop, tu «bicli to |tj^*voiit |Hitn-fartiiMi. To pn*|iarv iIuiik tuA- 
I' It appliril, r*'tii!ii« a t-fifiipb-lc inC'iqiorati'Mi * cit-nliy u|M»n f:u-fn« ot lliit flrirnpti-Hi, ii al all 
with tbf KHHin 1 abfdut'iy noco»wr> ; willioui itinitt an arduipui ta«k, but M-urrt-ly practicable in 
wllicli tbr }"Uo^ pUiila lui^itt lie htur\oil at tth ir \ dry traanut; tur il it once p-ti burnt ;tin -laiiKrdii 
vrry et.tivor** iiitu life. In tin: ImiI fjirim-d Ku> j it iialinott pbyiically iiupokMldr to liiiu^ it into • 
^irii ci^nTim, iliiNj* II I'ftro krpt innro than a\L-jr, I Miilablr *tMti' <A pro|Mirati«iu aliorwaiilki mimI, al all 
is onkr llwt it iiia% lio |»rrlfrlly PKlt-d. j rvonl*, ilt mnui-t arc thereby r>in«idi*i jUly dimii^ 

In ^11 r^il ibrrt- *ia not luuvb trintt.iiky in prrpar- ialird. 
inf dunjc u|Kiii turnip fariiit; bocauM*, in tbo dttrtt Straw fliinj; oiit in C(Hiiidrr4idr |^*i1iiHii to the 

aeswjn, I'mni i1m- iMtun* of tlir I'immI uvd, aucb a . foldoard, alter b<-iii|E com iimioil b« ilir ti<%iiipling 
maftlitT of luiiiid i*at««'« fr"ni tbr aiiimala, aa to '■ ol cattle, Iti-cniiM-t rather like a «t-lU|Mrkr«l atai k, 
prtveni bonoo;;, pnitiiirialU fin-fan|;in|;, lite ■ than a mat* of duii^ in a iirrparat<.r,« «l4ir. I'he 
(TTWtrM ribftljrir In tbr roltiiij; of dung tb<*t can be ' amall «|uaiititt <if «atei and d iiiK iiiatU- (•« tiir at,*. 
etperi -uird. If liutiipdu'igii rrKtiUrh rrnimnl, raali n barrt} luffirirnt tocauti a ilii:!!! I« • mmi^ 
>f It !■ piojMih iiiiitd ailb tbr boil-- liltrr, and ' 'imi; and thii tliicbt trniirntali<«t, «ti«-u tli«' heap 
Mbrr I icrt iiHntiiiiMi* malliT arcuinulatod U{mhi '1 |^'t* into a rmnpn-iknl italr, it vwv tn l»nn|; iHi 
litr f^rrrt. it « ill bo I 'Uod an v:\s\ •A%k to pro|iarr "■ liiv.faiif, at alivady aaid, allir wbicb, lU.mKiiMl 
all th«t i« laatU- b> tb - iiiidiilc ol April, at «hii.-b ', |Mi«rii can rtirly Im: rrrtun-d. lo pr%trnt %at*\ 
.tiur tlf f<ilil-«*rd tliiMilil lie ilruntl. Wliat it ■, an itjur«, no tui*aiun' can b«* to tui\*rtifiiUy utnl. 
^uiluci ■! aitn tb^l Hum- iboold br tlolril up tepa* ,' at a trnpiriil n*iniital ut lb*t 'Uiiiiuil*- duni;, et|w- 
'aCrli. itrinr «ri|fiiii|;« it ibi- aialbtr ltdn,and , rially if tbr wi-allirr ii wriattlir limr |i |ir4i|da 
^ rv'**v«f i| lur rl.i«i i>«(iibbl' t, iir olhrr tiridt that can tiaod iMit lit «ork, tlirie caiin: t lie tii<i iiiucti 
ar- t'j !» i*iiii|;i-it III kul'iiiiii. ■ WtliH-it wbilr o^rkUtiii;; lliit opt i-ati •!•; I r lhrr« 

1 1l iiii<1i!lr III Apiit 1^ J -,;<'«>d t line fiirc Iran UK • it al«a«a anrli a i{uahtit\ tif tlir *:r*^ tiMi baa ni^i 
it- l-ii l-%aiili tint lbi« d> r« ii 'I piv\enl tbr «iirk . p4«w«i ihnHikjbib- entr>iii«iil iIh- nlUr, h* iifMlrii 
:• r-:i e III); pailiali) I 'i Aaiil llir<Ki^b the winter, ' it aii'.Miat ini|Mi«iitilt. in «kii 111JU17, iii ili«- hi at m. 
mlt n a-.ii4tA^ iipiMiTt unit let imc'ii. J ttafiCe, b} au ixic^i i.l nHUMuir 
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It IS thereto'^ rtcom mended, ii;)on every clay- 
land farm, especially those of corjsidcrablc size, 
Jiat the fold-yard be frefjuenlly cleared; and that 
the greatest care be taken to mix the stable or 
horse-dun;^ in a regulir way with what is giilhered 
Ml tiie fold-yard, or made by other animals, in 
order ihat a' grachia* heat or 'fermentation may be 
speedily ]iroduced. \Vhei-e the materials are of* 
the son's now dcscnhecl, (that is, a small quantity 
of dun^, or excrcmentitions matter, and a large 
btoi'c of nnrotten straw, o«dy puilially moistcnea), 
no damage can ensue from ^mtling horses and carts 
upon the heap; nay, a positive benefit will be gain- 
ed from tiiis slight compression. 

The heap or pile, in the case of turnip dung, 
should be formed in a secluded sj^ot, if such can be 
got at hand; because the less it is exposed to the 
influence of the sun and wind, so much faster will 
fermentation proceed. It should be constructed on 
a broad basis, which lessens the bounds of the ex- 
tremities; anil separate heaps are necessary, so that 
too much may not be deposited at once. By shift- 
ing the scene frequenlW, and allowing each cover- 
ing or coat to settle ana ferment, before laying on 
any more, the most happy effects will follow, and 
these heaps (at least nil such as arc completed be- 
fore the fii-stofMajr), may reasonably be expected 
to b^ in a fit condition for apnlying to the summer 
fallow fields, in the end of July, or first of August. 
If the ezten.al paits get dry at any time during the 

firocess, it will oe proper to water them thorough- 
y, and in many cases to turn over the heap com- 
pletely. It may be added, that much benefit has 
been experienced fVom laying a thick coating of 
snow upon such heaps, as, by the gradual melling 
thereof, the whole moisture' is absorbed, and a 
strong L<^rmentation immediately follows. 

Upon large farms, where the management of 
manure is suHiciently understood and practised, it 
is an important matter to have dunghills of all 
ages, and ready for use whenever the situation of 
1 field calls for a restorative. No method of np- 

Slication to clay soils, however, is so beneficial as 
uring the year of summer fallow, though in such 
situations, a greater stock of manure is often ga- 
thered tluin is required for the fields under this 
process. 

As to the proper quantity of dung to be used, 
no greater quantity ought to be given at one time 
than is sufficient to fructify the ground; in other 
words, to render it capable of producing good 
orops, before the time arrives when a fi'esli dose 
•an be administered. 

The ipreading of dung. 
The increased attention now bestowed, in all the 
cultivated districts, to the spreading of dung, ori- 
gioate<l from the measure of limiting the quantity 
a|)plied. When 40, 5U, nay even 60 double loads 
were applied to an acre, it was not very difficult 
to cover its surface, even with an irapeilect sepa- 
ration, though it certainly was imiM-acticable to 
bury the hig lumps with a furrow of ordinary size; 
but wlien tl»e qtnntity was tiroughl down to 18 and 
80 loads, and, more'so, when 12 or 14 loads were 
thought sufticicnt, a different conduct becanle al>- 
iolutely necessar)*. Another improvement also 
followed, viz. spreading dung when raw or green, 
that is, inime«liutcly after the c:iils; in which way, 
at least during summer, it will be sciiarated at one 
balf the exiieiise, and to much better puqiose, than 
when it is sufiered to lay in the heap for a day or 
two. In short, it is a sure mark of a aloveidy &r- 
mer, to see dung remain uiispread in h fiel.l, un- 
less it be in the winter months, when it may hap- 
pen that hands catmot be got for canning on such 
openitions with the usual regularity. At that time 
tiU iit'ury tustaiued bj losing a few days it not 



great, though as a general rule it will be found thai 
tlie expense is always smallest w hen the carts are 
regularly followed up. 

^ipplication of (hmg to iimdpa. 

When turnip husbandry forms the chief branch 
of fallow process, dung is natunilly of a siqierior 
c|ualitv, and requires little artificial management 
for bringing it to a proper state of preparati>>n. In 
the greatest part of Scotland, and even in F.nglaiid, 
where the drill and horse-hoeing Ryst>:m is prac- 
tised, the common, and undoubtedly the niosit a|^ 
proved, way of applying dung to turnips, is by lay- 
ing it in the intervals of the drills or small ridpt, 
which arc previously made up by a bout^ or two 
furrows of tiie plough. These drills or ridges are 
formed at a distance of from 34 to 50 inches from 
the centre of each; and by driving the horses and 
call along the middle one of the space intended tobr 
manured, the dung is drawn out either by tiie car* 
ter, or by another roan specially appointed fortlisl 
purpose, in such proportions as the ;;M)verty of the 
soil, or the disposition of the occupier, may reckoa 
necessary. If the breadth of three drills are only 
taken at a time, the dung stands abetter chance 
of being regularly administered; for it oAen hsp> 
[Hrns, that when, a greater number arc included la 
one space, the two outside drills receive a less 
uuantity tlian the intervening ones. Those, thcre- 
fure, who limit themselves to three drills, gene- 
rally divide the spreaders; as it requires six hands, 
women or boys, to follow up what is usually called 
a head of carts, the number of carts to a head being 
regulated by the distance of the dung-hill, or tlM 
kind of road over which it is to be carried. 

I'he quantity of dung usually given for turnips 
is from 12 to 15 double call loads, of one and a 
half cubic yards each, to a Scots acre In some 
cases only 10 loads are given: but the land ought In 
be ill high condition where such a small quantity 
is bestowed. In fact, no soil can be made too 
rich for turnips or other green crops, peas except- 
ed; but the object to be attended to in this, aad 
every other case, is an allotment of tlie manura 
collected upon the premises, in such a way as that 
the greatest possible return over the whole fium, 
not from a paiticular field, may be gained by tbt 
occupier. 

application of dung to potatoeM, 

Tlie culture is in several respects sinoilar to thai 
of turnips, but in others it differs materially. Po- 
tatoes are planted earlier in tlie season than tur- 
nips: the ground rarely receives so much work; 
the soils upon which they are cultivated are raon 
variable; and the dung considered to be most suit- 
able for promoting their growth, does not requirs 
such high preparation. Many farmers, notwith- 
standing these ciixurostances, follow out the same 
process as described under the head of tumipk 
Af\cr the ground receives three, or at roost four 
plougtiings, tlie drills are made up, dung deposit- 
ed in the intervals, the see<l pUnted above the 
dung, and the drills reversed; after which, say at 
the distance of 2 or 3 weeks, a slight harrowing is 
given. They avoid making up drills, but du.ig tlia 
ground in what may be called the bruad-c.ist waji 
and, entering the plough, plant the seed in evor> 
third fuiTow, into which only the clung is rakcoi 
and so on till the whole is finished. Before tlie 
young plants appear, or even after they are abjve 
the surf.ice, a coniplotc harr)wiiig is given, which is 
considered as equal to a hand-hucing; and frum tiM 
dung boing completely covered, fcc;u-ce any of it is 
druggtrtl lip, while the six'il, being undermost, 
none of it is disturbed by the operation. Several 
fanners do not dung their potatoe fields; but, re* 
serving the manure till the crop is removed, fiiW 
the remaiudcr of the ratatiun greatly benefited P» 



lirsnANDKY. ,^1J^ 

trmirj^ fc-TrrrJr, miil, in |j» iirrnl €»•■■<, n-- at mi* lui uti.iiii i'. u I'l r ••• r fur any nort r/ inil, 

« lirp-r rjiiiiililr of du'.:; thjti liifiiiii^; liul, iMili-%« it ii.ii In i i. >• t\ >^i.if «kriiu.;1it mtk 

• \!i i.l i>t limi uitil'-rlSiH riiltiin* n ■• I ^n-:il V,\vu il ii «<if iii i i- i ,,ii:i -i^if, it ii brtlrv 

'I'lim t'lrinin-^. I"r» ,i«--|»li* ;:r«i.!;»i' thi* t %ira in^fiatri'riniit l-i •'.•! ■;: 1-. *l'i'iM>* of the firu 

!»•. •iT.i'i*!', lAi'i'jil ill :i li*» fi\ii Hi* Miti.i- cri'p, ih.tii tn i:>v<* .■'! ii*!!-** «<• »»IirM Uiidrr ttim- 

1 ■• ■ ', cr •;• ci'ii; •! ii'ii "wi*'* 111* I'l'.iViMiltly i nu:r l.ill iw. 

*■ •! 'Vfn-' »«'**•• •ii-!'>- t/:-' thi-iy. 

Ti tviZTrrr t \r.'"i »•*;.'?. All tl'iir^ I «hI tip -n • i-n- i r till ii» nM;;!»t tii h^ 

» I til «"il* iM('iitii*>i'til lilt u »it nr cl«i*r l.nt- »|iiivi<l ilii* nuiMii-tit i! it « ■tll-il n it nt'tlii- rart. It 

«fi> '.\f r<*|i It-:!!-'' li/.fil uH ri iv, liMin, or iiin'tr, c:iii at no otln-r tir.M* !»■ i! .n,' *..i «f||, ot hh rlit-ap 

iT )i'- l:iii| ilnwii -AS H pi'iiuan tinni-i)ilr, tlmt . tli'iii'^linn iti:inyt'iiiii«. ^i:i ill tin-^ <-«]M-vi:illr, «liire 

rw.r, iIh* «ii prolliilily M\i|i|ifi1, a« «!tile the \n full ti|{i|ilr*of liiinj* :tii' wzni'in;;, ihit l'«*iir- 

! i« <i-Hlt-r til'* ppKU-oH i>f Mimiiirr f;iUow. i firial prartiri' i« lunrli m-^l • '•-•I. Kiur t|irta«lri-4 

■•■ti i)if irniMiii| i^ nndiT tlir {iri^t'iii of tiiin- ■ boyt nr |;irN, wi'li un alt- uliii- (i\t rMrrin t'l f*ill-iw 

iM iw, it i^ tlirn lite bi-st aiitl niont Rpprnpi-i- up unil Aiipjilv aur (•mi^.^iiiM^. nri- ■nffirirht fur (>i^ 

rf f- r ap',>l> ii>K ni:in<n-r tu clay t^ti\%. Wli(*n j licatl nf c;ii1«; tlir ntiitiln r int lu-ln} in a hcai) (ifihK 

i!iii pr«K>i-«i«, till' kiiil, e(ini|iar.(li%rlv ii;M.>A* r«')nil>l'*«l by tlnr dt<itanci* nfilir fit Id frunitlir diuiK^ 

. r«*>''iri-d i'il<i iiiiH'itf piiliirli't, wliicli aflfunli liill. Sontf fanncrt i*nipi'iv a |irrM>n, on «hi>ia 

'• f*iini*« <if r-Hi%i-i i't^ titi* tirtn('% of inanun- I tli«*) can i]r|K>nd, tu ilrju tit- i|iiit^ l'n)ni tlir cart, 

,'i ill- >i>iti4 nr {Miii'i nf all it% p.iii«. 'I'ltr ; «li<i lia« jiidMnftit ti pr'i;)>rriiiiit it arc>»rdini; bi 

I* tlirf tin". \% al«o fn-i'i1 fntin it^ Hli(>ri):iit!d riirum<itanri-t, and i% !-• ^piniMldi* for any f«ilun* t« 

.ta'ila, q<iirk«'it4 a>ii| 'ilhiT nvit WftMJt, «ltii tlic rtrcutiiHi: liiit llti* r «ili r i« llti* imtahii U«Uailv 

a p-ff* nM'* rt^lit nf vipp:>rl: lii>ncr thr aiii- | rniplnycd, tltiHi;;!i, ii>di -^t n li<y it ^i^rn him le 

f^ i-.t«, a(l«*r« ipU roI,i\;«li><l, pii«si'%4, ttilli- l ilriir, a n-^nl.tr ili->1ri)fiiti>iii r:in hjntl« h>- r«t>rr|- 

r.«<l, wii-h tiipplii'4 a« ha\r bi>rn |;rantfd, ' cd. To in*iin* urr'tnc^ iit U\ iii!; t|,i«n, ficMt air 

nt u'ly drilucli>-n vhati'HT. In kh«>rt, with- | Mimt-tiinrt thr<i«ii iiit> » daiifiiip'id fi^nn*; aitd, a 

il'* .-iny Miv«4 upon iWriiirntarj rfffrlt dnr- hrap li^in^ diviHn onl inla (*at!i «iprin\ %*»% ccxdd 

- pr (•••««, it d M'l n'tt admit ot a diMihr, ili.it Uaw nrurly a^fi't^itii d rht* ipmnlity rt-ipiirrd fiit 

•ii«.- q'lantity fif roinnrr, hrvtowrd npiii liti* ' ihi* wbnlf. Th** L:r«-:it ii'»|.rl, afi-T a n ,;iilar iihI 

1 «h>n Mii'uinvr fall •vrt-i1, will pnHlnri- ■ rrnnnMitcd diMri'inii I'l, ih t-i •ii.iki- and part ftir 

I* r r Mint to tlif (H'cupii'r, than if ii liM«l bi*«-n i uli'dt* cnnipbti ly: :<«. h« i<ii:iit>- :iiifiii m tu thit 

•t at -jny otbiT «ta^r nf ilii- rutalit'in. . ciiTiinisiitni-i-, a lu'iiii ::* i'<*r • !!'• 1 1 i\ ifev%%jai\f 

■•• tS .'d-l nnl hr Uid iipn fallows brfiirc tiny i piitduci'd. 

•:ipl* t»-ly clraiinl: t!ti»ii^li, m) diitilit, in uit j /'i.*.-* ."i • / j.'r* ./'!•■ •:••/. 

I rt. t'lAt 'i{M-i'Mti'Ui inniit I- isdy :H'Ciiinpli4li''d. I Aft'T tin* fill ^u ^ .iii' i!ini .'.■(*, lh>- n niuindi-r im 

r:i4V'* •'irr «> rk, th^* fjlli)v.\ il p i^sildi* . Iiai|i| i« ri-vi^i-d i- i wlii' m % *ii*(.d!ii| llti- in'i-r* 

I *'• f arly s'lin d, »iiil n'l npportoniiy ^lip',H-d > mediatf ibii.^in.;, -•ri>i.ii'.y l)< •fnvifl i iiIm r n|MiB 

T!iM* th* nt f Tv:*!!! with tin* iilin ihI <'Vpi>i|i- I rinii-r Mub!di-i, ii^i ni i^hi.ii «tiiMi|i-«, pn %nHi«1« 10 

I r It riri jy iMpji*-!!*, llut much K'> *'l ^'>" ^**' \ tAin;; In ati«, m-upin hi .m ^ti.'iM. « Si t .|i> ih,. wt-^ 

I «ar tt l!n* di ^trnli-in nf |->int->iitt dt nfti'r i fiimw is ^i\ri\ f -r «ln il. Il i« ' *i\iiiii\ tliut tli» 

) f iS •''f J>ily. Hi f >rr ihit tinti* a j-idii-imii i farnirr nttiot In- pynl it* •!, in lhi« fitrnm dial* 

r wtll h:i«i' hi« fall-iw drx'isi'd up, and iii a I dun;;in;;, l»y thi* u« .ilh'-r aI tl.i- tiiin*, though II 

•t- ««afr ftir n'rvniii.:; 'I'li't^* It %hiiitld In* Wi-ll '] ranlt liap|M*na b'lt that duii;* niby hr );i»l oul iipo* 

vrif, if III** writtln r i« fainiira'dr, piv%i iiu j rinvir Muhldrt at on«' liiiin nf tin* liintrr or ntlirt. 

. d'tn;; brini* Inid irfi; and if r iili-d, nr iti:tdi* | Whi'U applied ti> brun«, a ht'mTiriul pracCicr, ih* 

li, !h« «pn-aitrri «ill be t-iublrd t(» prrf iim j dun;*, aa w«* said al><ivr, in by «umt* |irnpt«laid U|io« 

i»«K with much m'i:v pn*ci%iim. j thi* «hrat •ruhldr, ami pIoii)>hi*i| dfiwn before »il^ 

ihr proprr ai-av^ii i-vrry otlii-r oprratinn nu;*ht | ti-r; hrnrc* it i« in full urliun in the Htiinj^, whra 

Lt.d aiidr, lo that iluu); may hr t*\|N ilitnni^lr ' thf mimI furrow ib c'**''"- f^ht-r« maVr up ilnllt 

I II* 'I'-i il'i It in w«t vi.tlhiT iM atti>iidi>d aitli at •>i*i'd timt*, dr|»oMlin); thr duiif( in iIh* inlrrTiit^ 

c»{v«t rflfretv; thi* li'>r««*« air iippn-«M-d, a l(iii{;> > •« Tt tuntip% i^r (wiiatcir^- iHit il m-1<I«im occunlhal 

nr II rr<)iiin'd, thr l:iiiil i« p-iicltid, and in ' Wfalln-r ran thru be k t, M hukl en rval btftn iuilai 

m« wtix di-priii**! i'i all iN-nrtit In mi tlur pre- lor rirrutins thit niana;;t mmi. 

f»l)ttv. Tlieir rinrumUaiirta will U* reflect- Many arable l.inii«, undrrlhr •trielrti rriHtnmjr^ 

I >fi by the altiiiltvc l^rinrr: lliry «ill Mimii* arr unable to ftimiih Mipplii ■ fur an intrrmrtlialc 

II m fr t 1 1 I'tw a ni'imiiit whiii the wi-allier i^ (l<ii>K*"K« *^ \*'*^ to it^ lull t \l«-iit: hut )M-rw*ii8 to 
nM- , a'ld piritnt hini from forcing on tin* I riiciuiiatanei d li.i\i* it alw.i«i ii tin ir |Mwrrli> 
, «ftr:i i'j>iiy, rathi-r than iR-nctil, iu:iy i>r | o«« rciitiie thii d« fi-rt, anl p:i M-nr a r> ,:itLr rullr 
■'•I An> r iill, ar.ik ut« urr fttuin-liiu* « ko | Iniii, by korpii*;* rrrl^ni fn-Mt l-m^rr in RT**\ 
r«-. ai I -> rr nilrri^fi'T rdi' ltU{;.itiiri. I'Iii'm* j wliirh wf coline will Mrbl «i i,*h(|i r rrfipi when 
, !• •■ «• r, br tak*^ mi tin « c.iint-; a^iMdiiijC ^it '• britkrn up, nnil lUnd li-«« in in-rd nf in.iiiiui* tluring 
Tt.u' I t<i bri A liir Ijiiil ihiwn, at'cli>Mtiii); th<- ■ (he altrr mlalniii. A«. f'T iii'twirr, iii a nitatiua 
« h .'^iri'-ntly, a:til ket-piiij; tlic «atr|--lui|-i>«ii | nl «i«.and tl m ln-:r th-tt tin- pt .iti «l •hi>r1-coniin« 
l« 't.% rli-«i'. I I* li-ll, f;na«« ft<-4-ii« i.i u ri it n'l i \\t i.r, %^r a hall, 

Q i.i*iMy of tlunr ftr J[ifi-iwt. ' ni»y Im- iIm-i»ii m »ith ihi- ft »;• «•! uhnt takrii 

•" ''|-:«iitity nt i!jii{ u^.ully iippln d (i>tdlin»« aiiirltllow, win It i« thr ^4 1 iid y.irni thr ru(»> 

ili'k>'y cbiiilitiiui iifinm fiMUtnn I'l turity ' li^n; llii« pat i>i.i;t !>•■ pi«1ini il I r I !in-«- « run, and 

[- l<->a«!t iirf nrrr; Ui'i«i^h «-t|i-ii |; hmI rinpVMx* bnikriiup inlhr t:\tli I ir kiiIi, «liiih r tn«'ludeatli9 

d ^ttrri fai-Ue lnail« «iid> had Ih rn );i%i-n. ■ cnui m*. A|;-iiii tn a r •! iii n I'f •";;nt, i;ra*« •riil^ 

I, h wtiv-r, (Irpi'iidi n|tnii ihr r-titditmu nf in iikr inaniii r, rt i^ '• i>^ii wiih jt |;.iit nf ttw 
'*•*'• up >ii tnr r|.i^litj ••! ihrd-in;;, uiid ih-' w^y , talluw »hr..l, wSuh pnrt • oi In- pftui<d fnr thrrS 

II. \ t'f rarltarr luaih d. A d> nut l->.nl io.i\ i lurv, tin u hr i!^. -i 1:1 l*r mt*. ■tin iidi •! l.%li«aii« 
-•I t.ne c-J*'ic jarU and thin •liiiiih*. uinl | and whi-iil. |t|t aiich p*" ;i- ;;• iii* I'ti, i:ij!i- wce 4«^ 
>t % I -fi, fif till ru^lHHit. It utvi di M iif« u » I in^ t I riiru:n*Uia*-ii, |i t% .in 1 ,\y n. I'ti r t.* prt 
lUif If fti (tun* Will Mi\r linn- I.iimN ih.iii > m 1 ir a n ■.;M|«r f.«t.itH n, ni.il I • pi •,• ili -iilhi c<i|fk 
«. r«|ireially U ihry Iia«r IjIi *y bun p! Hi^ii- • cn-;t«, li* lln.* vu^ulity i| liniiiiir n.lL'Cftd U^Mr 
Nil rr*U{ tut. •talle«eut», Miiciii iikIi h.Md> t tin- pinniark. 
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To incrfOfe the quantity of dung by anUng, 

The praclice of soiling, orfeediug horses or cat- 
tle in the house or fanu-yard, is eminently calcu- 
lated to increase the quantity of manure upon evcMy 
farm., and to improve its quality. 

The soiling ol horses, in the summer months, 
on greon clover and r}'e-grass, is a praclice which 
prevails in every com district, where farm labour 
IS rcpularly executed. The utility of the prac- 
lice does not need tlie support of argument; for it 
is not only econontical to the farmer, Mit saves 
much fatigue to the poor animal: besides, the 
quantity of dung thereby gathered is oonsiderable. 

Oxen and cows, of all sorts, might be supported 
and ted in like manner, during tTie whole of the 
erass season. It is well known that milch-cows 
nave, in several inMances, been so kept; but it has 
rarely happened, that other descriptions of cattle 
have been fed for the butcher according to this 
mode, though it is pei*fectly practicable. 

The chief benefit of soiling may be considered as 
arising from the immense quantity of fine dung 
which would thus be pccumulated, and which can 
be returned to the ground in the suceeeding sea- 
son, after being properly fermented and prepared. 
In all c(irn-farm«, at least those of clayey soils, it is 
a work of great difficulty to rot the straw produced 
\\\nm it; and much of it is misapplied, in conse- 
quence of such soils being naturally unfit for rais- 
ing green wintei'-crops. 

If a numerous stock of cattle were kept either in 
the house, or in separate divisions of the fold-yani, 
all the straw threshed in the summer months might 
be immediately converted into dung, the quality of 
which would be equal, if not superior, to what is 
made from turnips consumed at the stake. 

Dung is the mother of good crops; and it appears 
that no plan can he devi^etl by which a large quan- 
tity can lie so easily <iiid cheaply gathered, or by 
which straw can be so eftectually rotted and ren- 
dered beneficial to the occupier of a clay-land farm, 
ks the soiling of grass in the summer season. In 
I word, the dung of animals fed upon green clover, 
may justly be nrckoued the richest of all dung. It 
may, fi-om the circumstances of the season, be ra- 
bidly prepared, and may be applied to the ground 
tt a very early period, much earlier than any other 
lort of dung can be used with advantage. 
To make compostM. 
The use c' manure, in the diape of compost, or 
ingredients of various qualities, mixed together in 
lertain proportions, has long been a favourite prac- 
tice with many farmers: though it is only in par- ] 
acidar situations that the practice eau be exten- i 
uvely or profitably executed. The ingredients ; 
ised in these composts are chiefly^ earth and Kme? • 
iometimes dung, where the earth is poor; but lime | 
nay be regsu'detl as the raain agent of the process, 
seting as a stimulus tor bringing the powers of the 
leap lutj action. Lime, in this view, may be con- i 
sidercd as a kind of yeaht, operating upon a heap 
)f earth as yeast does upon dour or miral. It is 
obvious, theix-fore, that unless a sufficient quantity 

• given, the heap may ivinain unfermented: in 
which case little beiicfit will be derived from it as 

* manure. 
The best kind tif earth for compost is that of 

ihc alluvial sort, which is always of a rich greasy 
mbstance, often mixed with marl, and in evi-i-y re- 
spect calculated to enrich and invigorate barren 
soils, esiK.*ciully if they are of a liglit and open 
texture. Old yanls, deep head-lands, and scourings 
of ditches, ofier themselves as the basis of com- 
post middens; bu* it is pr(){>cr to summer fallow 
Uiem before hand, so that they may be entirely free 
of weeds. When the lime is mixed with the soil 
of thete middens, repeated turnings ai*e necessary, 



that the whole may be taitably frnnrnttiiliMidfi 
care is retpiired to apply the fcntneoted OMsiti 
prrtper time to the field on whieh it is to be wt$i 

The benefit of such a eompott in Donririuaf Mih 
I is even gr*;ater than what is gained bf 4nami 
j them with dung. 

' l4ord MeadarwoankU directiong fir makb^ am 
pott of peat'mon. 

Let the peat rooal, of whieh enrnport btiba 
formed, be thrown out of the pit for aone wb 
or months, in order to lose its redundant mtktmt. 
By this means, it it rendered the iigbter to tmtjL 
and less compact and weighty, when nnde o^vft 
fresh dung for fermentation; and,aeeanliM;lf,lHi 
dung is required for the purpoae, than if ue p^ 
paration is made with peat taken reeentlr finsatti 
pit. The peat taken from near tbe auraae^ crtt 
a considerable depth, answers equally well. 

Take the peat moss to a dry spot eonTtnitilfa 
constructing a dunghill to serve the fteU lo hs 
manured. Lay the cartloads of it in two rM% 
and of the dung in a row betwixt them. The dag 
thus lies nearly on an area of the fiitnre eoopM 
Hunghill, and the rows of |»eat ahould be mm 
enough each other, that workmen, in mskisf ly 
the compost, mry be able to throw them tofdfarif 
the spade. In making up, let the workmen bq|ul 
one end; an<l, at the extremity of the row of «M 
(wiiich should not extend quite so ftr at dM mk 
as the rows of peats on each side of it do,) let dMi 
lay a bottom of peat, six incnes deep and flHi 



lay a bottom of peat, six incnes deep 
feet wide, if the grounds admit of it( then Ikw 
forward, and lay on, about ten inches of peat i ' 
the bottom of peat; then add frctm the side \ 
about six inches of i>eat; then four or five of i _ 
and then six more of peat; then another thin iqw 
of dung; and then cover it over with peat M As 
end where it was begun, at the two sides, sii 
above. I'he compost should not be raised aboit 
four feet, or four teet and a half higli; otherwiie il 
is apt to press too hea\ily on the under pail% asd 
check the fermei.tatioo. When a benoaiM h 
thus ma<le, the workmto will proeeed woruaf 
backwards, and adding to the columns of eoaposi, 
as they are funiished with the three rows of BS- 
terials directed to be laid down for them. Th^ 
must take care not to tread on the eomposit m 
render it too compact; and, in |»ro|iorlion as Iks 
peat is wet, it should be made up in luaps^ bb^ 
not much bniken. 

In mild weather, seven cart-loads of eoaMM 
farm-dung, tolerably fresh made, is suAeieal hr 
twenty-one eart-lnads of peat moas{ but ia ooy 
weather, a larger proportion of dung is desifsbk* 
To every twenty-eiglit carts of the compost, vhca 
made up, it is of use to throw on, atK>Te it, a OH^ 
load of ashes, either made from coal, ueat, or 
wood; half the quantity of slacked liiue, the OMR 
finely p(jwdered the better. 

I'lie compo&t, after it is made up, gets iiCo • 
geufi'ul heat, sooner or later, acconliug to tin 
weather, and the condition of the dung. In WUf 
mer, in ten days or sooner; in winter, not peHa(S 
fur lu-iny weeks, if the cold is severe. In thefe^ 
mer seation, a stick should be ke[»t in it in differcal 
parts, to pull out and feel now and then; fur, if il 
approaches blood-heat, it sliould eitlier be walcfdl 
or turned over: and, on such an occasion, advauMfi 
may be taken to mix with it a little fre^h moM- 
The heat subsides after a time, and with great va> 
riety, according to the weather, the dung, and Iks 
p<n-rection of the compost; which should thenks 
allowed to be unlouohed, till within three wecki 
of using, when it shoiUd be tunieil over npsids 
down, and outside in, and all lumpa broken: dMS 
it comes into a second heat; but soon cools, wd 
should be taken out for nae. In this stale lM 



ime unci inon: of it. W(ii'kini>tt niMsi Iirfrin 
»iiig luycrH; l>iit| uiieii HceuHlimiLMl to the 
')pni-iiiiiis, if thi'V uru furnisiliiMl with \wnt 
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except hilt of tlic old <Iccnved wooil, np- m stimulate Ihcm, anil mav 1m» injutvil by a..mini<H 
(tluclL fitft' ni»s% mid «|>ri'»i(ls liki- gaiilfii tfriii» n r;iiHiiti(y tiiaC uinilil pi'Dve lundvi-Hti-I^ 

Um* il wci};iit \or wei;;l)t, as furni-yani benoIici:il In llinsi' of :i li»';i\} nuliiiv. 

.ml it u ill hu fniind, in acuurse uf cnippiiig, 'i L'poii fivsli l»iid, nr lurid in a piMprr *-t:iti* for a 

siaud llio voiii|iai'is<Mi. ■ ralcArt'oiiii iippliiMiiDu, liric i>i iDi'i-li s<ip«-ri(ii' ti 

nrarly as dn* as ^rdcn-monld in si^cd- I. dui)|^. lis cffcctN niiitiiiiii> r<>r :i Imij^'-i- peri id; \viii|.; 

lay he mixed with the liung:, so as t'ldDidde ., (hu crops pntdiin-d uiv nf :i biip<-rii)r kind, lu-.d 

IfhS hU«ci*ptddi> id" iiijiii-y fr.)ni tlur i^ci*«.«>cs M 
diiitight and inoiMinv. >*iii:dly, lln* ^rnunil, piu*- 
licidarly wliiU i^d'a strong naiuiv, is iiuuh oasii r 
(ely dry, and dung not Inst in littiT, they ' wrcugli't; and, in nrniy in-l:uii-is, iln- K;i\iii;» oi 
L up t<j}^clhcr as a mixed inaM, and make a ! labour unuld ahnust lenipt n yuVwunni fiU'ini-r !o 
i|^»oi-ti(>n of dun» xci-ve for tho prt-panitiDn. . limL* his lanil, weri- no >;ri':it<-r lit netii deiivrd rrnm 
ru-h i'oarso cailh, which is fit^ipienily fnuiid • the npplif;ainn than the (ipp'trluniiy llien-hy g:um d 
urface of |K-at, ix too heavy \,u be admitteil j of uurkin;; it in a pirfeel niMtnur. 
s vonipcisl; but it makes an excellent to|t- ' It may lie addei!, that (h'lii^h siniri;; s"iN require 
;, if previuuHly mixed and turned over With I to he animated uith a siroii;; iI<n<' of lime, tho.-c 
* j of a li;;ht textuix* will il i Mell with Itlll!- iiiore ih;in 

iriitfV tnfthnd of convcrtins^ mots into ma- ' half thcipiantiiy reipiisitv on ttu^ i>ilui-<, especially 
ninf. I if tlicy aix* fre%h, or ha'kf! n.>l alreinly n-ecived an 

iinportanci* of moss as a manure is now ] application of c.di*areou!t inatdr. 
1%' admitted by all who have hud an opp'ir- I »ipfjUriifiun '»/ mni!. 

I inak 111^ experiments on thai subject. Tht? j In many part» of this iNland, the vahio of land 
: K'-niiit^, of Kilsyth, having proved the : has been mui-li iiugmeiited hy itu; applivaliun of 
}f filtra'ioii, has ix-comiiieiitled, in pri\ate marl. Treating; of ihiii article in a pniLlieal way, 
to WHler the collected hea|t of m<iss fur it may he dividcil into shell-mail and e:irtli-marl. 
n chiVit, once each day, very copiously; and ' Shell-marl is composed of anim;d shelU tliss;dved; 
lat 14 done, to trim it up to a compact body, ■ eaitli-marl is a f )Sail. Tiie col uir of tlie latter is 

t;) dry, and to receive a {gentle tiegrcc of ' variouN; itshanli.ess bciiii; Mimetimes v.:i'i and duc 
riit; de^^reo of heut iieceKJ«ary for accoui- tile, like clay; sometimes hart! mid Milid. like stone; 
; llkHt en<l, is sufficient, thoii;;h not disco- ■ ami sometimes it is exten<le(l inli ihiu beds, like 
hy the hand. If it uidv afll-cts the ther- | slate. Shell-maii is easily distiii-^iii<.)it'd hy ihu 
r a little, it is declared to he a manure.: shells, which always appear in it: but the ttimilurilj 
ict'ir also iicclartr% th.-it moss c:m lie con- ' betwixt earth-marl and many (.ther fns^il sub- 
by filtrating steam through it; and more ' stanci'^, renders it ditliculi tn disliii^uibh them, 
.iiusly still, by exposing it to a running ' Shell-marl is wry dilfen-nt in its nature from 
if water. If the water peueirates the moHS, ■ clayey and stone marls, and from its etl'ects upon 
s its |>oi«iOiiuus ipialities sooner and more ! the sciil, is commonly classi-d amon^ the animal 
lly than any other mode ever dcvisc'd. . m:inurt*s: it docs not dissolve with water as the 
it is snfTiciently purified hy any of these . other marls do. It sucks it up, and sueils with it 
il m'ist he laiil up to dry, and is iu a short like a sponge. I)r Home sayii, that il tak«^s six 
uly for ap[dvirig to the land. { times more of acids lit saturate it, than any of the 

I'sc of Lme tu manure. ' other marls which he had met with. Hut the grcat- 

r*«urral. after unilergoing the process of . est difference b^'twixt the sliell-marl ami the other 
\K.^, has long hccu applied by British liiis- . marls consists in this, the shell-marl cnntuins oils. 

II as a stimulus to the s<>il, anil, in consis- It is uncerLiin if the other marls ciiituin any oil>; 
tf aiu'li all application, luxuriant crops have but this kind contains them in givat plenty, 
riihiced, even upon soils apparently of in- '' This marl, it would <r>.ein fixim the ipialities 
iiali'y, anil which would have yielded crops which il possesses, proiiii*(es vegetation in :dl l!ie 
ig value, had this auxiliary been withheld. I ditrerent wuva. It increases ihe footl of pLini^; it 
llie niHJ iriiy of soils cannot Ih: cultivHled : communicates to the soil a p<iwi-r of atM-.itling this 
k'uiitagc till they an> dresned with lime;, foial fi-oiii the air; it enlarges the p-isltiii- of plants; 
;lher Itiis beiit.-ficial effect shall be coiisid- ' and it prepares the vegetable tood I'^r enteriiig 

an alterative, or as a stimulant, or as a ' their roots. 
, it will be found to be the basis of guHl i Shi'lly taiul. 

Irv, and iif more use than all other manuivs | The shelly s:ind, often I'ound deposit'-d in heift 
•thi-r. Wherever lime has hceii properly in the crevices and level parts of the se-.i-roaMs, is 
, il has consluntly been found to prove as ' another sub-«tanci: capable of bt.'iii^ empKived, both 
ijH-ri ir to dung, a.s dung is to the rakings ■ as a maiiun! and siimnl.uit, not only on iici-oiint of 
S or the pro<|iice of peat miix'. i, its c intaining csilcireons itnili-r, in griati-r orh*<s 

ipecl of operation, it in immaterial whether ■ propoi lions, but also I'roiii the niixuu-e ot animal 

ii-eil upon gni^s land or Biimniei'-fullow-. j uni! M-.;i-talde bubslances that an: found in it. i'bo 
Id gmss laml, it is perhaps best to plough ' piirlioo of calcareous m.itter c mlaini'd in these 
it to summer-fall'iwr in the second year, ' substances niu»t ^ary accordin-^ t > circuntntaiices; 
line call be applied. Un new and clean '. but, when the ipi.inlity is uiiv way l.irgi*, and in a 
ikI, it iii-iy be limed at the outset, that is, \ reduced i-r ulti.-iiuat>-d ^late, tite ipialiiy is so mi:>^li 
he plough is admitted. ' the nini-o v:tlii:ilde. On tint acvmnt the ipiaiitity 

me mooi-inli soils is a hazanlous biisine-is, ' which oiiglit to be apidied to ibr; soil, must be re- 
lung is likewise bestowed: but to repeat tlir. ■ giilaled by the exlenl of c.ih-aivous mailer, sup- 
ion upon such soils, especially if they have ' posed, or found, upon trial, to be contained in the 
verely crop|M-d, is almost a certain loss; a ' article. 



t of lime and rich eaitti is, in such eases, \ 
f siibsiitute. 

g loams and clays ref|uire a full dose tu 
leiii iiilu action; such soils being capable 
I'biiig a greater ipiantily of calcareous iiut- 
ighier tuili, liuwcver, rcuuii'C less lime lu t 

m 



Clayeif and Mtmw tniir,». 
The clayey and stone mans are iiisiingTiisniti ti* 
their colours, vi'^ white, black, blue, and i'>i 
The white, iMringof a sufi crtim^ily nature, is con 
siilered to be the best f<ir pasliin* land; and Ihe 
blue, whicii it mure com^iaci and firm, f jr cuna 
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land. In the districts where marl is muob used, 
tfiese distinctions of management aie attended to, 
though either of the kinds may be employed with 
advantage, if the following rules are adhered to: 

If marl is of the blue kind, or of any kind that 
is compact or firm, lay it upon the land early in the 
season, so as the weather may mellow it down be- 
fore the last plough: and, if on pasture land, let it 
also be e:«rly laid on, and spread very thin, break- 
ing any lumps afterwards which are not eomplete- 
Ir sepamted by the first spreading. If roarl is of 
the white, or any of the loose or crumbling sorts, 
it need not be laid on so early; because these Ta- 
rietics break and dissolve almost as soon as ex- 
posed to the weather. 

Alga marina, or tea^vfeed. 

Sea- weed, a plant that grows upon rocks within 
the sea, is (h'iven ashore after storms, and is found 
to be an excellent article for manuring light and 
dry soils, tliou^h of little advantage to those of a 
clayey description. This article may be applied 
on the proi>cr soil with advantage to any crop, and 
.ts effects are immediate, though rarely of long 
continuance. As the coast side lands of the island 
are, in every case, of superior fertility to those that 
are inland, we may attribute this superior fertility 
to the great quantity of manure found upon their 
shores, after every storm or high tide, whereby the 
resources of the ocean are in a manner brought for- 
wanl for the enrichment of the lands locally situ- 
ated for i»articipating in such benefits. 1 he ut- 
most attention has long been paid to tlie gathering 
and laying on of this valuable manure; and, from 
the extensive line of British shores, both of tlie 
main sea and of the numerous estuaries which in- 
dent, and as it were divide the main land, an im- 
mense quantity of sea-weed must ahoually be col- 
lecte<l from them. 

JippUcaUon of sea-vfced. 

Sea- weed is applied at all seasons to the surface, 
and sometimes, though not so profitably, it is mix- 
ed with untrodden dung, that the process of putre- 
faction may be hastened. Generally speaking, it 
IS at once applied to tlie soil, which saves labour, 
and prevents that degree of waste which otherwise 
would necessarily happen. S^a-weed is, in one 
resi>ccl, preferable to the richest dung; because it 
does not produce such a Quantity of weeds. The 
salts contained in sea-weea, and applied with it, is 
the real cause of the after-cleanliness. This may 
be inferred from the general state of ooast-side 
lands, where sea-weed is used. These lands are 
almost constantly kept in tillage, and yet are 
cleaner and freer tro«n weeds than those in the inland 
•ituations, where corn crops are not so often taken. 

When a coast-side farm contains mixed soils, 
the best management is exercised, by applying sea- 
weed to dry, an«l dung to clay-land. In this wav, 
ine full advantage of manure may be obtained, and a 
farm so circumstanced is of infinitely greater va- 
lue, with res[>ect to manuring and labouring, tlian 
oue which contains no such variety. 
Burning the tur/ace. 

The practice of burning the suiface, and apply- 
ing the abhes as manure to the soil that remains, 
has been long prevalent in Britain; and is consi- 
dered as the most advantageous way of bringing in 
mud improving all soils, where tiie surface earned 
a oaarse sward, and was composed of peatpearth, 
orotiier inactive substances. The burning^ of this 
•urfaee has been viewed as the best way ot bring- 
ing such soils into action; the ashes, furnished by 
the burning, serving as a stimulant to raise up 
llieir dormant powers, thereby rendering them fer- 
tile and productive in a superior degree than oould 
mherwise be accomplished. 



Mr Curwen*9 method of burmng wurfaee ttA cm 

day. 

Mounds of seven yards in len^, and three and 
a half in breadUi, are kindled with 73 Wiodictter 
bushels of lime. First, a layer of drj tods cr 
parings, on which a quantity of lime u spread, 
mixing sods with it, then a covering of 8 ioraesof 
sods, on which the other half of the lime isi 
and covered a foot thick; the height of the 
being about a yard. 

In 24 houn it will toke fire. Tlie lime sbouM 
be immediately from the kiln. It ia belter to sh( 
fer it to ignite itself, than to effect <t by the open- 
tion of water. Wlien the fire is fairly kiodkd, 
fresh sods must be applied. I ^ould reeommeod 
obtaining a sufficient body of ashes before any day 
was put on the mounds. The fire naturally rises 
to the top. It takes lesa time, and does more 
work, to draw down the ashes from the top, and 
not to suffer it to rise above six feet. The lormer 
practice of burning in kilns was more expeosife; 
did much less work; and, io many instances^ cal- 
cined the ashes. 

I think it may fairly be supposed tliat the lioM 
adds full its worth to the quality of the ashes. 
VVliere limestone can be had, I should advise the 
buraing a small quantity in the mounds, whichi 
would be a great improvement to the ashes, and, at 
the same time, help to keep the fire in. 

The general adopting of the aystem of sur&eeaad 
soil clay-burning, is likely to be tlie most important 
discoveiT for the interests of agriculture, that hu 
occurred since the introduction of the turnip iato 
Norfolk, by Lord Townshend. 

To bum mo»» vith the aehee. 

The following directions for burning moas along 
with the ashes are of copsiderable importance: 
Begin tlie fire with dry faggots, furze, or atn«, 
then put qif dried moaa finely minoed and well 
beaten with a clapper; and when tliat ia nearly 
burnt down, put on moaa less dry, but well minced 
and clap|>ed, making holea with a prong to camr 
on the fire, and ao adding more moaa till a hill o!^ 
aahes, something of the size of a wagon load, ii 
accumulated, which, when cold, carry to the bia^ 
or store heaps, before the ashes get weL 

JHr Jio9coe*9 method of improving' mos$ kauL 

The best method of improving moss land, is by 
the application of a calcareous substance in a suffi- 
cient quantity to convert the moaa into a aoil, and 
by the occasional use of animal or otiier extraneous 
manures, such as the course of cultivation, and the 
nature of the crops may be found to require. 

Afler setting fire to the heap and herbage on the 
moss, and ploughing it down as far as practicable, 
Mr Roscoe ploughs a thin aod or furrow with a 
very sharp horse-plough, which he bama in small 
heaps and dissipates; cousiderin^^ it of little nsa 
but to destroy the tough woods ol the ediophoms, 
nardus stricta, and other plants, whose matted 
roota arc alraoat imperishable. The moaa being 
thus brought to a tolerable dry and level substance, 
then plough it in a regular tuiTow six inches deep: 
and as soon as possible after it is turned up, set 
upon it the necessary quantity of nuirl, not leas thao 
two hundred cubic yards to the acre. As the marl 
begins to crumble and fall witli the sun ur frost, ii 
is spread over the land with considerable exact- 
ness; after which, put in a crop as early as pOJ>vible, 
sometimes by the plough, and at others wiih Ikr 
horse-scuffie, or scarifier, according to Uie naiur* 
of the crop; a quantity of manure, setting on abov< 
20 tons to the acre. Moss land, thus treated, may 
not only be advantageoualy cropped the first ytaTr 
wiih green cropa, aa ootatoea^ turuipa, 8cc. but 
with any kind of grain. 
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P^it cntf p^nt (i<A^i fuetf at ti jnirir. iiiir* bI t linii*. an«I n'ji»jt"-i| u^ i.rt-t .i» ■ ■ i i» i:* 

|n i)ii- rtiiiiiir ■•! Mi illniil, pi-.t| ii»lit-^ tur miXA ;•• vliii-d iiiii^f ^h- ri-i;iil i!--it i*i ili' uli t -'it <>t tlir 

pn^fiiir- . mn! ar^ ti* «1 ii« a |i»ji lilt "^iii'^ I'l't i-| iiiT', ti'iininj. '\'\iv :iii'-|iij» « an- ••! h-m ••hI* ■! r'ir«t, 

■n«t ■> <iii< 'iiiii 1 for li-irl<'y, at liii> fxli* nt fniiii ■#*> hiTiiiiN«- it :lii fhi' lfiiiii« « irti lil-i.i'i|i ki • mn-^^. 

fn O* \\ i.ilM •iiT h'nlii'l* jwi Ml n*. 'I'Jm T mv ilir *«ii|* fnrii.iii^ llii- \i\\f % «ill • I In t. i' n-i it I • 

uwisllt «;>■'•''. it'll III',* llif Tiiii'|!i (it M^ivti. rm a^lii". 'I'Ih- |i||m mi llii> wi- iiln-r >r !■ 'I ili> kiln 

?l •«■ .. .1 ■! ■ II i)ii -'irriri* iifllii li:ir !• \-l.n>i|« :tl"!i r dult i* |t-u jijhmi, lln iii<<i|f|i« nl ili<- i ''n-r !lir»»' 

th** *• • •! •« ••Mil Vt-aX it«lir« tiiv i,*sn M-!iiiir.iM% Ik-ii,;; ftiii'.|ii i1 iij», aiii| ti> t !■;■■ m <! • \- ■ |>l *(i> « ii ■! 

iiat-ft:! ■!« i.:iiiMtf fii |iiriiiM«, :«iiit an i-:i*ih ilrilli-il ^h iti|.| \< >r :«'i-iii X« th- ni»i-! ••! I'm i i.i Iiomii 

«if|i tir ••til llir «i-ii|, },\ iiii-;iii% III a ilnll-lci, m- kiln Ki ^iim I ■ >!•' till- •! m;i vtiih ■ ) i« . I'f ■ uii i 

r-^nrr*<-<l wi'li ii I i.iilril r-.iit. h:iII inifM !■•' r:ii«'->l ■'■ In i :li', :il i> *%\ I < nalii « 

.\'i' I I'l' •]*i iiiiiti iiijiiip •! Ii'i^ Ih'i n ra«t, • fior- lii;;!fi lii m i!ii- 1 {• ullii'- rl l^ . I"! Up -fuy «m' •.! 

tl n *'i*fM i<l 1<i klliilli' H 1j1 ^i lii*:«|i, f «i||i{»ii*i' Iwo kr- (Hir* till- wlmltruM :il'liiij mi iLi !ii.. \\ In ii 

rftrt>|<>i !«. '! 11 ilnril nt luurii ns il' iiiliinlfil I'.ir tin- I'lir liiirii% tln-iii^li lln- iiiil< r u.ili, wTiirli il 

«ii I I '• II.'- \ r mil* il pi|f m tlii-ii liiiilr iiii>l ulti n >]••* «. .iinl |i.iili> i:I uli hIhm iIi<- i •;• ■ • mi r 

f)!^ •!; :t ■! .«« • •••II a<i tif 11 iifi<- iir Mii'iki- III iki-^ i'« |>ii'.i il «• itli il iv, ilu ii.i.nli ii|-. •* In- «i •.•ijiiji 

• ••Tm -t' i-.i'> ril !iM« III ihi* rri-%iri-«, i| i* ki-{it h.irk iiimii'-iIi «fi'l% , whirli run milt '•• i lit 1 1 t .',\\ it.-ii- 

\v frr •!• ;•• I*. \'i*f ••ilTii'iiMitU i\r\ li )»• \\: v Ir^iii di (mililiii^ ^iioiin r s'mI « ill f'l.iiu ihi- I 'iifLliiiii 

« •'•'f- :«<•■' llr.« (III- |ilii- |< r miIhiMSiI l« iil'-fv'J^'-il, f;ijii>«il>- tn |l, h>ii| |||i> shIi iIiiI |ii||i|«-i| \Ua\ |lill1 

II*. 'iI I* 'i I* '• irnl (liiiii iir I'mI^ |ii«iI«, iir :«« iii>if!i i-i tln-r'n** u.ill -«ii- «'i.iii ii •!•!• • ■! I • ii-Ki « I'li'* 

r-i -r* 3i« I I ii III- ii-i|ifini|. 'III.- Kl-iMf-r lln* jii-ip- umII cm !••■ r«i«i il (i« hi-.'li us in i% In < i.ti iii<-iii 

t^%% I'm- •■■ 'I- I : )ii|t. III r.isf- lit til I l.iii'jiinl u V mi- tn iliruM •in lli«- ri,«%-, ami tin kilii in it In- pn- si-gk^i i| 

■Ulip'i '■>. t ■•- III .•[I «li iiiM II-- mtiirrii \'\ :i "lii'k. In hM« hi/i- K\ f-niiiin^ .i i|i u m ill wl.in tin- |iiv* 

« li- '!• !• ;• ''if if «ii;>i-r iif • \ti' I !i'<ti «! ••in* ;»'• 'i.iM ■. «iiiii< inii- i* Ikm ii( lliri-Mi-li 

|iiri«' ••! I iiii, l?ii- « iikMf .1 »)iiii|i| III- |iri ji.ii-ril Till* |i|iiMi|i.i| :ii| in Imn^rii;; c ■••'i«t« in li.i%iii^ 

«;|li « ifii>- r-'^r «•■ tliii'k Ini'l. Willi wlili'li lii CuliJ l)i.* miii-r w .i|I iifi>|t- i|i|i>i- 1 1 i. - .iinj iiiijn i «i I'li lit 

•II*" A-irl trr •■! lli»- r iiif. llii- rtlrriiil ^n, ilnl I ikHi^ i iri !■• Ii.i»«' lh«- !<»;! 

ff'ti! I." »'!•■» u*rtl tin "ufturr. ;«lw.i«« lijli'!\, lull t- '»•;.!• •• I > i n ti -t mlli rl.ii; 

if. A aOi>-» ni i« likr«ii«>- In* iupIi- n ri >M ii«<TiiI *ii-i » i«i- il lln- ixiiniit -nr sii ■•,'.i! i n.if iii cimiI.uI 

■rl.rif ■ f Mi«i.iir^*, li« iiiixi'i/ villi •■ifiT i-.irl-l>i.til miiIi lli'* tVi-, f illi'-r iii< ili-- *••;* •■! ilii- kiln. •!' hi 

nf lh» ". "Ill- 'iH'IpI ii|" liMii in ii«. Ii-illi'^l Mjti-, inr-iii« •■! ii< li'i- -.f nijj iln mjii lln- *ii?i *, \\f tin- 

r<-ii M Id* il ii;i in ilii- iiiiiidli- fi| i!ii- Ip •!• l-ir Mti'iiil « ill In- ^•■n « ■••n • \'iiii;>ii«li^ il. I>. «ti n '. df ktlni 

I'J li<*iii«. I'll ilii* liiiif til- ••M'ii'i|« vl.iki-il, mill III- r-ij>iir>' I • tio «i|| iir«ii ii-i!, i i ii h :«■> 1 1 im 1% ■« 

r< 7p If .a'-'-^ ihi III wi'll t>>;;i-i!i'-i : Mii>!, Ii% liimiii;^ iliiri"i.4|.iiii<«. CI it m nri ri i-i-iii liUf-i! iliaii 

!!§• » III l- ••%ri !« -I nr llii-f •' iiiiH ^, till- riiiiii M, tir ••iiImt iii-i-** »•!• r.iiii, — Il ijii. • Il I 'ii'l' r^'i any 

ll«i'-' -.1 l.t • ■• f »lit ill*- rn.l!,«iill In- ri-'1l|i-l-ll f ii.lH t'ntl' .iUi-rMll>>ll m ll« hIiIjh-, ;i<,i| n;! llf.l ire fit dllti)«l 

■ {•• »il> I 4* i|ii-iini<- iiM-ll'. riir-ri*.iU.i<itii 1 uliiMilil, ill- I'm* ninl n-.n \f I i };• I n;* ri«il* li- Iw.i u I'l- 
(•'•wri I, '•> f irt-lnltv ki'jil ilrt - llm iiiixlui-*- «ill |i|iii|iH: — ■< im n-'iH in>iH^ -ki-I I 'iiii, i>i itninliliii^ 
!*•- I M- •\ •II*- III ttit- Im'M liiippiliT^ i<l III Hirisll <l iwii, :ii-«- \f\\ u|it t<i «in •ilii'l tU f'i'i,li>! «*t-|ii-<- 
■r.il '.wii'i Uxil I I'llll :il|i imIi j t't N I I nil I III >i< I ii.> I iWii l-ir 

J%tl't'*'f ''f '^u*-7»ri:^ '.»FM- M'ithnut tthtw. I r*'!;«il.iiiiii; lip ^i/t« nt I'm Imiji* ni 1 1 1« iln i^n im 

*l if- praiiir*- n|' liifiM-^Mi'iii I • in \\ :il''« lri« I'lr- ' ili-- kiln, :m iti.ii ii|ii«i i* ,i ii>l mi Hi*- «i:i'>- i.| ||i<- 

in»rt« '•• • tl lit Ktioi liiiti* ill lif>i:iil «li.itliiw kiln^, ' In-*- Alt r » kili i« r«<i'l« •• t i; i- r. >••• c mI nr 

W«|t \%»' It llii|i liAir lir;^in In liiJliilldriuii- llut iir- wi'"!, ni iiny * i|( nl r-* .iii|«lili!'-, i* ii> r •».»!■*, lli»- 

iKlr Mill, .III 4fiT ftllli ul hll. Mt-I r| iV Inimiii:; nl ll -i II. Mint II r in milt Im* rt> 

i li--« pl^r*- |l|*« liiin- «ti-lii* ill I'li^r fimlii'i, t^lm-li ti,i;i|i<^t|fi| In l<ili-i.l> m, ••! lln t in l> «« • «« nl l>it* 

■TV r>ll- •! f iiiik*, ltii* «l'iii>-« iiiit III iiij ii|-ipki-ii «iiiill, ■■;M-f ji->i , itii- t n ■•<.ii>i<l> « ■! 'Iti- %ii.«rii r liinn* 

■« III llir- frdiii^n mi'lli-M), Niiij t' ill in*' ill- «■' li*'.i|i« tiu-ilt i-it ■ l*i 1 1 m ili- iir<-*, ll ]•'•;• lit .iiii mil •! 

In It.v n j% iiM-il |i,r |iM |i.i|-iirt rli.iirti.ii 'I'n pn-- Tm. \\ In n ilr- kilii i • Iki: iiin.; ■• -'d .-• • .if ki-i-(inr-«», 

ivikl till- tl tiiii* trmii liiiMiiiii* >M|> rfi ilif |'i|* jiiil 4 «irin-j- I i -ilii- i>;i> aii mi in i« •• i,i. i it'iiLkiiict 

ti>** 1 I'l llirtt- ||rB|i«, il||i« ll'ili r-il'll '•ll- |ll •«-! ■! tin' t'll I « i' \ lllr^'ll >)ii-ir ll, li>-l>!i|>-, J'.t Jf-l »<<'i, 

■|-air.ii tti- III, mill iIm- x|irrtnir piitniK rt-'*i-il. i iit|i-i llii -ii.:!! inijiiii i.. I ■ i ^ • it ii.ri -titi, 

»>M (hi- li< It 11 rvpiUli ll ami Inn f<i«i il ilir-Mi^li «!• 'iiM iii«i •; ijn I • kt ;; mi ■ i'i>- n.l m i I it«- 

|ii^ «li>i|« «iik*i, l(i«i, ll- ■lt«illi<ti-ini!iiij ilif iiii-riM<i'il kiln. In- t» ill «-i il.iii--« i'ii ■ .•m! inn p >*-'iU r«- 

•ii>«ii iiii- *t'-rii 1, tli«- tfthiitr In r 'iiii-i ill ir -iii^lih ini^iii^h lh«' :iii-, -'ii< ■ li l' ••ii^i • i-i.. 1*1.11^, •»% 

ral^iii* I \* ■ pr-iiil nl th'* *i|p'-i inr iii|% ml •,:•' In I ■ii--llM'>i'i<"ii il, i*. ki ■ ^-i ^ f.' 'd' i\ - n-il «i' . 

iKai l-'f '■■trill Hi (!it m ( iMiiip* -'I- i'<iik« Ii:i« uti r 1 i|i- k!i *«•- im tli i-l ii. .1 .: 1 ! it i-i ii !m< run- 

liria* '• 11 fit III liM- iihl nii-ili 'tl, «i||i-fi- |.ii-iiii-ri Im*** «ii!<-n-it 4* .m i-**> n* 1 •( \ itii< •• miS inl ' - -i^iirnl- 

■M •••'•■••I •! l4kl'<|; l-lllii r llinr u( (If k.iilii- pl'ii'i-, tiir*': >•« H oIm -« « t mih- i - it- » I i ■•ii'll, at • 

■ pr« !• r* •• • 11 intai i^lih ^Itrii In tli it '•■•! m il 111 IIIihIi IiI'- • \;i< ii«i , ■ Ii ii< <t m >i ').I «i '• • i • it iii!i- 
k^ •^•« I iii« ••I'ur'irf lis* l--tii; pn-%iii|i i| in \ -irk -hin* Miil in' 1 i-\i 1 ll'-nl ii> i(i< 1 • 

Mk«f **'»r ;i»li I1-, mill i« j|v» tjiiiilMr m Si-i 11111111 "/'* i.'> 1 -tfitut r- --i- • , ■•• - ; ,'■." • * • •■...•, •! r. 

• t/' I 'lii.-'a fin/*"<t«t/ fir.'/^iti/ 'f/ h'l'lt:'!'* I'l'ilH | '1 li- t ijl iahi-^ { I-l |l|i il< • --i ,• «iliif| nl 

M«k-- jii iihl-'ii,; t-iii liikim-. Ill i|i> •!ii.ii-niiiiiis ■ ^M ■ ll tl ^1 1 I'll- «. I i iniii.i. I>i< K- • n ^-f^iiiwil 

Iff • ••■! ill ii-iii»i — «.ty I.I |i-i-( li« l<> — I |Cn-i n «tii|ii;i^Ml « it ti n in ilf t ii.'i « i-l \ : : il^ an 1 

Ittri-*** t«, ral<M I In Mil- III li'lil III .i4 -T 4 |i <-t In Null' Ik — 

|K«- «*,«i 'f i.i ilni ■ III liiiiirr itir-pi;i « an- ili'a«ii ■ I'luri- ■ lin-' -I «• .:• ' i'>|i in iMi • •! 1 •. 1 ilmk, 

■|:a^«iili«, w hit li rtiiiiiiniiiir.iii- ttiMi linii k lilt at ' (h- 11 a iliin l>iir il iii.i- , ihii' •!■ 1« , m « ir ■• 

f ■« !• r «il lln- r « ll I'l'ir « ill. Ihi «i- pi|i«*« <iri* liiinn lln- «!• t->>i ip-i^-ii n will I- .;•■ . .i •'. iiulf ■« 

rir>: ■■! ■ mU put nn i'i|^<-, niiij tin- «pict- lii-(«ri-ii pn ii-Mnl tit %..•!«,■ 1 a I .1 Iklst "I ti^iliMi*. will 

•d Si'- -••Ii «i an iiIm |- 1, •( 1*411 I'l^iji rii«i-r. In IniMk 1 uI inl • • iii>.i, lint 1.. i*' *••• |>iiArtli -1 

Vac-i ■ '• ihr l<iiir ipar* K li'li ImImivh Hm- air-pijn * .i.'aiii^i. m •» Ifiiirt ihi- pinci «• >• il, ii< i ni^il -ii-il 

VImI rf • •■ilt-f -wall, a tin- i« ki"illi-i{ H ilh v<mn| jiii't W n lii nl i t^ .-« il« «• iij^ii ii> « ill i'i«<t< 1 I i *'||i'> 

rfr« In*' «liil llirn llir alinli-nl tin- iiiiiilf fi| flu- ImIi'i •, l«fi>i pn-iU' «■ 'li nl In. « ll pi •i|iirt 

ciaI •• -' nr kiln tiUi^l Villi ilry |iirf, «liu-li 11 ■ rniiiiri l>ti l-ur ar-i* I >•■ ili- « ^- • 'ili**! 1 > -i 

9* n « • 'I Mil lir«*i bihI, hu llit- Inp nl' llijil, «li*ii ilii 1 in'iiii^ ub ;i>i*«it.|i , nn-l ilii- I .11- til ill lii.li* 

• rll k.n .l«-t|. It IlilVttli iiu llii- clat , m tiuall i|u4ii- 1. ill'- kiln, akiIhUIih *i\[ ^11 «. 
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Bone mantire. 

At Hxll there is a mill constructed for the pur- 
pose of bruisiii<; f nut pounding) bones; and tlie 
dust richlled thcixMrom is reckoned a sti.i stronger 
innnure. The same person selects ihe best bones, 
which are Mtwn into pieces, fur button-moulds and 
kuile-hundU's: and the saw-dust from this operation 
is pai'licularly u.scful in ganlcns and htiC beds. It 
Miils every \o^elublc, hot-house, or green-house 
pknL 

Duite uiauurc is most usc<l in the west of York- 
jhire, Ilolvlcriu-ss, and 1 jiicidnshire, and is best 
adapted fur old aud lij;hl sandy landi The usual 
qtiHiiiiiy per acre is 70 hunhels, when used alone; 
but when mixed wilh ashes, or common manure 
of any sort, 30 husht-ls per acre is thought quite 
enough. Il i* applied at tlic same iM'.rio<ls as other 
manure, ami Iihk been found in this way to remain 
7 years in the grouml. The rough part of this 
ma:uire, after heiu[; 5 years in the groimd, has 
been gutlu-i*ed()tV one field and thrown upon aitoiher 
of a ditfereut soil, and has proved, even tlien, good 
manuiv. 

The bones whicli are bc9t filled with oil and 
marrow are. certainly the best matture; and the 
parts ^rierully used ^ov buttons and knife-hafts arc 
the thij^h and shank bones. The powilered bones 
are dearer, and genendly used for hot-beds in gar- 
dens, bein^ too expensive for the field, and nut so 
dui-able as bruised bones, yet, for a shoit time, 
more productive. 

A dry, li^lit, or gentle soil, is best adapted for 
rhe use of bone-manure; as it is supposed that, in 
land which ret:iins wet, the nutritive part uf the 
bone washes to the surface of it and does not in- 
cor|Kmite sufliciently with the soil. 

liruised bones are better«when mixed with ashes, 
or any otlicr miuiure^ as the juice of the bones is 
(hen more ei|a:dly Epread over the field. Uone 
manure ou^ht to be plouglied into the land in tiU 
la^^e. On the grass the powder should be sown in 
the band. 

This manuii: is used on land before described, 
to the ext'-nt of se\eral ihous'ind acres in the higher 
iiarts of Xotiingliumshire, the Wolds (or high 
Ii;;ht land) in Lineoht&hire, and the East and West 
Riding uf Yorkshire. 

Al'/ss tued <u mawtre. 

Moss-earth will, without any preparation what- 
ever, operate as a manure to any other soil. The 
extreme cohesiveness of clay is often a bar to its 
improvement: pu/e sand is* unproiluctive from a 
contrary c^ius''. If these are mi^ed with each 
other, or if moss-earth is mixed with either, they 
will be cured of these clefects. . The tenacious clay 
will be rendered more open; the moisture will 
more easily {K.'rcolate; a greater scope will be given 
t<i the roots of plants; they will not be so retentive 
of moisture in wet weather, nor so adhesive when 
dry. 

A mixture of moss among sand will deepen the 
S'lil, riMider it more retentive of moisture, and 
prevent the -j"op from being' so readily injured by 
the drougliL 

But it is much better to bring the moss into a 
er.urse uf putridity by some fermenting admixture 
before it is applied to any soil. If no such mixture 
c:ui be proenreil, let the moss-earth lie thrown up 
in heaps, first exposed to the frost, and then to the 
other changes of weather for a yeur or two; and if 
it is turned, some sand or clay mixed with it, and 
the whole exposed for two seasons to the weather, 
it Will form a tfderable manure. 

If mos!>-eaith is minutely mixed with newly 
slakfd lime, in a {>owdcry state, and laid up for a 
lew nnutlis, and once or twice turned over, well 
bi'oLcn, an<l a i^m-ill quantity of ucw lime thrown 



in when tnmed over, the antiseptie qiuC'tieiof dw 

I mois, in the course of a year after being so niixal, 

will be overcome, and tlie moss brought intoaMMe 

of rapid decomposition, and thereby formed iatt 

as good manure as so much stnw, or other vcce* 

tables, that bar' been taken from the arable laau. 

7V} prepare it -wiih time. 

I Dig up the luots, and throw it into h«»pi lAe* 

: harvest, or early in m inter, so that the frott naj 

0|>erate, and in {lart reduce its texture, befijre IW 

drought forms it into peat. When dug up, ind 

exposed to summer drought, before the frost Itti 

loosened its adhesion, it becomes a real peat, and 

will not be again so easily broken dowu by tbe 

weather. 

Afler being exposed to Ujo weather for a whole 
winter, the mos^neartli may be removed iu ih« 
I spring to the field to which it is intended to b« 
applied, and when it is between wet and dry, 
thrown up, and mixed with about a fiflh or slxtk 
part of its weiglit of hot newly-slaked lime, ink 
powdery state. The moss should be as much bra- 
. ken as possible, and minutely mixed with theliue. 
VariouM Mitbstaiicet uaed as manure. 
J. B. Bailey, Esq. lately presented tntlieAgrv 
cultural Society of Manchester, the following enu* 
meration of substances which may be applied nst" 
fully as manures instead uf stable dung, viz. mud, 
sweepings of the streets, and eoal-ashcs; oighl soil; 
bones; refuse matters, as sweepings and rubbish of 
houses, &c sea-weed, se^-shells, and sea-gravd, 
river-weeds, sweepings of roads, and spent laoaer^ 
bark to mix with lime. Peat or mots, decaved vr- 
geubles, puU'id water, the ashes of weeds, Iu. ibe 
refuse of bleacher's ashes, soap sutls^ or ley, pot 
ashes, water in-floating, refuse salt. 

Platter ofParii itted at manure. 
Plaster of Paris is used as a manure in Penii^l- 
vania. The best kind is imnorted from hills in Um 
vicinity of Paris: it is brought down the Seice, nA 
exported from Havre de Grace. The lumps com- 
posed of flat shining specula are preferred to (hose 
which are formed of round particles like sand; tke 
simple method of finding out the quality is to (lol- 
verize some, uid put it dry into an iron pot Ofcr 
the fire, when that which ts good will soon boil, 
and great quantities of the fixe<l air esca|»e by ebul- 
lition. It is pulverized by first butting it ia s 
stamping-mill. The iiner' its pulverization the 
better, as it will thereby be more generally difTusoL 
It is best to sow it on a wet day. The most s|>- 
' nroved quantity for grass is six bushels {ler acre. 
No art is re<piired in sowing it mure tlun makinc 
'the distribution as e<pial as possible on the swaiu 
! uf grass. It operates altogether as a top manure, 
: and therefore should not be put on in the apriuf 
' until the princiual frosts are over and vegetation 
hath begun. The general time for sowing in Ame- 
: rica, is in April, May, June, July, August, and 
j even as late as September, its effecU will ge»* 
erally apjiear in ten or fifteen <lays ; afler which ttie 
growth of the grau will be so gi'eat as to produee 
; a iat^e burden at the end of six weeks after aowing. 
I It must be sown on dry land, not subject to b« 
overflown. It has been sown on saml, loam, and 
I clay, and it is difficult to say on which it has beM 
' answertMl, although the cflect is sooner visible on 
sand. It has been used as a manure in this state 
for twelve years; for, like other manure, its con- 
tinuance veiT much de[>eiid6 on the nature of tbe 
soil on which it is placed. 

Mode of applying blttbber a» a manure. 
This is a very rich ingredient, as well for arable 
as pasture land, when mixed at the rate of one tua 
of blubber to 20 loads of mould, and 1 chaldron of 
lime, per arrc. It must be turned over and puU 
verized; and 7hen it has laiu in this state thni 
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m- |.*nr min''i%. tt m-U !• r ■*mf fii f.riM*. nnil mar T!ii< r'ltnii.in i^ i«\rrll'-ii!li r .T.-i.S .Ti-i. f-i i-.wir- 

r^- ji«it ii'mii tK*- liii-liii 4iir*M|ii.in!ilir«% ,i« Itir ijiial- mi a*Miiiil iiit i>|iirii rinoi^h iln* *• !■ ■! i.r r., pr iti« 

Iti iT i!m IjH'I I'l tif niiiiMn il n-<|iiir<'i. Ilita«>'rT ili'il «liai-,; i« i'lii»in«'»f» ri il •!•» m ifii* il h-p ■t-i'ilili-. 

•'nm;* r:ii< iin*. ai)<l ^i-rv i-\i'i-II< nl. WiOi'hiI llti« i i;>|«l<i, IIm' r -iiti-ni w nilil In- iriji- 

. ^ *■/•.'•■ r lift on o^fTii/ 'jwr* /•/ All./. pt»'«l. ™»»'t iitliii'ir en |i« ••!' r -m i*- pr-iil tri*:| in itir 

Kirlv ill ii'ifiiinn, ut'iri' tli<' h •% cni[» i^ rfnio^i-il, niiirlinliiij^ v« vr^. 

i« «!«•• iiM«( riMi«>'iiii*iil ;itii1 lf-a«t olijcrli'iimhlf pi- 7Vj;'-i/ *■ if ■;/<'! 'i. 

. "I f f ••n- |iiir{iri«i- Tlti" r>Miiin')ii pnciirr in X*, Thi* rufitio'i i« r iti t|| I'l •! |,.|- rl.ii% ;ii-.! l.-urr.i 

■ li'i't i.iJii<ir< «, il'iMfi',; ilii- tViiM, in tlir winti-r. nfan iiiti'r i<ir ili'v rt|ili-ii I i tli i^>- ^aln ji« trvjtt'J 

|l it ll Ii'fir tliiii!* |i«-iiij: lln» j;ii':itt»«it «i|ji|Miii« ol". 

tf tr);i-'«li II. iiiMiiiii-»-4 kIi iiilil ho »|i|ilifii iiiiil«-|- I. r.ill'iw, Willi i!mii'4. '2. \Vh'-it. .1 ('|.it>i 

c.'T'i':i<*iiir' 4 ill if 1 1« I'lr I'li ir ^I'lii-iiiliiiii. 'I'liifcr aiifl |{*i'-^im^. \ Diis. j. I' ■ .m, (Irilli-il at. 1 

* ill fKf'f III k'iri'12, nfirr 'If Kr:ts% Ii:n. in •miM" liiir*i— li-w •!. iV Wli-i!. 

t*ii- priiMiii|, fill- (liiii^ hi-iii^ iIm II AfC'iilui.T <<i >tii' I t I'loii, ilif f mIi-« iif ^li'ii! Iii|«. 

* '. I Ir 1 tr- •III ilif *nn. Kt'tiT n frn*!, iiinrli "I 'h«' bamlri ■n* ••|i|i||.i"i'|» y\ uIih,- !, m|,,; i|,,. ..4-i|<|i-iiir 
«i:*iM.« r Mif iluii^ will Im' ii:i«ltiit Rwav tiv til'* i« '■Ii%i'>iik|v r i]i-iil «li i! l<i kti -i i||.- | ,ii.t m •■i.'i.i m. 
t^«4, I'vj i;^ V I'lMf |iiii« i1t*«lr iTf^it' aiii| in a iIit. ^hhI iii «iii Ii :i i-i'i'lili iii :i* t n.-i ■ i; n* i.t 
f- .«rir *• I'c, ttif ^r iiiti«I it iiirupntilr i>t' ■'jkoiliili); \\\v crt'Mi-^l %'iliii-. iriniipin- i« ti -si iw •!, i-iTdf r 
1. j'liili. M{inii llir rliiViT «!>i1flil-, M (■■ r Ti- '.li'- ll- ifi« arr 

.M.tniii^t^nrnt r.fti-ah}^ Unul, pn«ti. \\\v niinii ut m i Iiln- 'ii-«i iln: r.ii» lit* iti.- 

AIn rMi'v tiM^'i mill V, III- ilii" kViti III 'if liMvin'' It*- »ivi| fiir ihi* wul* iiii-ii'iiiii'-<!. 

I r .ii« cr-'p* ti t"»Iliiw f.ii'li f'lu th ♦■i?.iri-'i. 

ii»*i»-r, » ''i * I'll!' iiiii<li'lr.itiiiii4, \% pmrfica'ili* nn On lli'ni i'l;n n, !:• 'ill- li"i»'i i'.'1r\ iv inil|«*ii n^nMT 

iirv »• ll. Acr iiiliri;; I'l jtH |iiIi-«, (lir land MiMilit i|prf««:ii-t, ullf i m im* tin- «iii| in t\ ■ m <-\'i:ii|%|i iI. 

r<*>U ^;i'itia ImiI am! r\h:i'i«ti'il M.iti*; at lt*:tHl,ii ami tln' prmliiir niiriiUMl r<i lln • \iii"i-m- hI t>i|fit:i. 

f i^il ir <l ' thii':Mi-il niii|i-r;clU'rii:it>- li<io>iaii In, in:iT- Ihin. S>iiN iil' tlii<» (l<-M'ii;i|ini uiJI int iiii;ir<>ir>- 

t- r« w mil' fif'iiHirli wiivv ui n'nii%' ntlirrnrMi in r*!- uimi'Ii mImIi- nmli-r i;ri'>«i l>iil utit---« uii ml Ii'mmmI 

I mri} Th.' nit:ali-ifi in:«T \f \.>n^ or uli'irl, a< i\ «t«»ck i»l in iiiui-<' r;iii li ■ pr.ifiiii i1, ihi-n- i« u mcf- 
r i(i»i«!v! ' »iili till' rirliiii'«« III till' soil, iiri «hii'!i iT ' ^iti nt rT'livliiri;; ili'-rii in tli.ii w ■«, •^•-ii ili ii|-*li 

II r\ -rnl'il, a«i! nllii-r \9cj\ ririMiiiiMmim. "I'll'* tin* pmilnrf *li mil, in ihi- iiii-i|||M!ii , i»i' i-mipii-i- 
rr':i« c il'iTili'il ni;i* l»r nii'» nl llir lAriilirn »liiili livi-lv fil'viii-ill lalm*. Tlir I 'lliitkiii'i il:i!iiifi i«:tit 
r- nt|H>«*- iriv iif tli** tMntnlif », ucr<inliiit;lo llit* na- " ••irill- iif nin'. 

f ir» ^if • -ll a?iil clinnli* nf tin- ili*iricl wImtt \hr I. FjiII'»w, «itli itimij. •£. Wiinl. .». (;ni>«, 

r •*Ti'Mi I* t \i-rriwil, :i'ii| wlirrr niTiiniMancm rrii- pakliin-il, Imf n it fnn imiI* i:»li ii, ■4. (ir^iit. S. 

••• r p! 'j^'..rr.; III'! * 1 uiUaiiiT^iiHna* paM-niiiiT. ihn til"*'!'. ♦*■. O.it^. 

I I','! mi* p ntiiii in ijr.i**, fill tli sr i*iri*iiinM4iir<-4 TIii* ini itinn inay 'm- >lt<irlt ni-if nr Irni^ll.rrif*', 

Bir •»tiiii«i. .1; ran* !>■ ri;; ;il«:ivn l:ik>-fi, «lii*n it ii arr irilin,; tn i liruin^liinr**, hiii »!■ mI * •n-tci ri. 

l.-iikrii -ip, to f.ill'iw :illi male linntianiin iliirin^ l*'iiil tniilifr in | ( <-l pl>ii^'liii;;, iliin win it 

tji' *im>- If i« i|'ii| r tiila^f. il'inj* rin lir j;ivimi tn ili«- fill .w tin .,\, J 1,14 |« -li^ 

In On* war »i- lliiiik it jh rfrrilT prarlipMMr In ki*»-srnri'" ol' flu- «ti .1.-; anil il i» m iir^Ji-iii 1!, tlii* 
f<IIri« t'if :i|tcni:iii- ikvnlf-ni in i-vi-iy %iMi.itiiiiii Mitr rntalinn i* ifi|ili n 'I ii« li •«. 
••■I »v r »i«ii|fr ill" i.iii»l l»''iiij; in jjra** lor t»ii, fifth "i.'i.'/riM. 
llirr*-, "T I ''I!' *mr«, an 4 ili-parliin' iVcnii lli.il kj %- ' Pr:it-fari!i tuiln a!*- imt lii> nillt • • iili»",i! •ii:|r«< 
fv-m, if t <]!«•! I ir ^v u «r-irriiy of ininnrv, |I(i«iti% niili •! Iiy a ipi;intiiy nl 1 ali .in nii^ r.i I'li 1. 'I'lkni^ 
t ' Mil. w ti,» iif iiurkrU f<ir I- I fi. nr iiiIh r ■rriili-n- tli'-ni i-i a •.;'-n. r.il p n it .t*i. a.i' i^ •. 1 .iiln^jSi.- 
tal ri7riiii.*i4nrr*«. Till' lia^in lit «>Ti-rr fitali'iii «!• I'l rul'ii.tir Mhi.ti. Init n t-i'ip ..| n .r« iii«t Mlmo.t 
t* M * I '- »-i»!i'T a Imn* •■ini'ii«T f.ill ■», "r a l.il- Im* i|f|M*ni|i-il np-iii, |iiii%ii|>-i| ili.- jm \\..\\^ 1 1 i»i.i|>i-. 
I ■■ tin '•lii'i ilrill tnrnipH hM- i'iilMt:it--i|. :inil il^ iin-ni li.i« t>>-i :i |-p!ii i>>ii>li 1 iii-i|iii|. || }\\- «*it». 
ri».r|.n I III In- villi III! riMp 1:iki-i( III til'- »'-ar nnil *.l pi-a'-i- i-ili |aii«l« In- it»i-).'i»i- ,| iiii--ii|ji-, 
|im'i!i' ; ^t'fiini lit lall'ivi nr «lrill<-i! tiiniip«, tin* prm-i* • nu^lil in r unnti t.i •• ht'i j l.nn- •nrn. 
mfMii, if I I'lr**'. a ii»w r't.i'i'ii foiniiu'nren. mrr l.iJInw , (mi ii «i|i h aiv in.ii i.i. i.t •,n I.'- .in | 
/V»f ■ '-fiif:';?! './"r*'!.*'*. iipi-fi li>in>iriii, a ir-ip III' ii|f iii|i« 1,1 ,1 1., ^'i'mIiImIi i| 

Ac<-i!t' ■!• In lliM r.li'i 'll, »!i«at ami ilnlli-il fni- till •«•, «• 1 ••^ilm;; in itlm-;! m itm 1, ijn- *:ii.i.p 

brarii ti ill'- cn>p<i I > III- ciilli«alril, lli>ii^li r!ii%'-r will ^< l a fin<l\ •tiuli nii'iiiMi ii ilnl i. ii jn^ifit 

»t 1 pT' - ■ .i*» fii.-iv In- fiki II iir oiif *i'ar, in iiliri* ^iva**, mi ^'iili ^ nl*. fu'i«i m| « 1% « inr i-i« .1 en i: 

rf ll »' ». ''i i»il<l ««li ll a *"il H tv Im" lii-wnj 3* 111 iri' np.«-r nl r\riy ritiUm, In-r i>i«>- p i\ «-i i| i-ii . niii. 

rI-^iM»* Mr- r't.iTi.in lM-j;ini mill *tniiiiii r f.iII m M«i.r"'i n-iMl. 1 !• ,;iij.tr 1 i>iii^:i ,^ n'li rl« itiipi-jrii- 

l«T« .w .' :• iifil* i>ii ••piii^ il'-rp ]an>l% tint il r \U c.iMi-. 

\m pr /■ 1' l» pr-ji ti*i'i1. iiiiil It Mi.ii K'l nit ffr am I. rallitw. "r tnrfinn, wifli ili|i -^ -^ Oi't, if 

1 -'.^ h t ll i'-. nr n I liii/ »• till* LiimI van !»•• k> pi ■ »" • n'l? ».iim-I». .* * I ■*■ 1 . an I .1 in-..'. r^M.- 

tV-a-i. •'. ■ .''l It i.'I.CM ll M>>p till* lU'MII'-Ilt tll.lt Mtr I|'I.Mi!jH nt p<n-li-il •! I»«- ^' ^'•^ A 1*1.1 I'l* f • 

!»»n1 ff»'» III* I a r iiilr.irT cniiijiiiin. .\ eon*i«li-va* mmit.iI *• .irn. till i iii-iinni i-i «•;■■: ii* i||> l.t.ii' i . 

U!- .-M •■■« «l I'..iii'n^- i« fi-n'tin-il In jj • nn »•»»- I»l- hp-ki n ii,i, « ii> n nii« .(•. t, . j,-, ., . i|. 

n t''.!!* . •! 'ijj %\\ Mil I III- |;i*i n t-i i-.irli lirati rrnp; .N if% ? • .'.i,'.- »'i 

- .J if iJi • .» p iniliilliii, ami al'.inliti-Iy li iri'*- I«ik'»* '■ 'l' *''" •■•••'•« ii«'- •.■ ■', ''■ ■ ,li t-i pr 1- 

l» •<! :>• ■'.irinii iii.'T iMiti nut til Im- umi: ii| tif I'nn- a inll i>( m. I t!i< pi ; • ■ 1 , ■:, « Bif 1 .. 

K. .'1,1 pr • • » ll- lint uri Im- I \«-ri"i'* ll .piM- ••! ^i-Mi .;. i.-ij-m 1 ;; .- ■ I., ji iii> ■, 

S^if.Uii litlntl'l't. ' J'f'li'l«»n .1* Is n •■.*.i\ r. I I- III .J ■:.• 1,1 r 

l';r 'I '. i.i;in iii.I 1 Nl «, wli'i'i it fiiny nnt li- a«l- lli ■*•■ •■! * -•••■•t.Ii 1 •.• m Uj.-i 1 I ,1 ■ , i, •«.• » |,, 

«.i«Mi- r • i .. tr iIm tii »t t ti'im infn f\i-riili'Mi, a « ''.H"' iimitn- r IiIJ-k «• •■ ! : -i.i 11! : • j, ,% 

* •*■ -.i.t I. 1 .III 'i. pr«i-!i*>->l, arriii-iliii^ !•• mIiiiIi r|i-.inlnn'*«i liii« If ;ii<«-i«i.l » ^- t . m, ./ f'.uii| ., 
t .', .'Mill '1. ii.iiii iSitiil'-'l, nml till- ii«i| ll Ki'-*!'*^ "•'■' " f"'" '■ :,"■' " ••I"'"'!"* til- i«.» !• 

r ;■ .•»•■ T il!_* fi|ii«.<li-il. •«, 1>»i ri*ljui:r — 1 in hm nl jt I* »i •!••,;• npMi«>ii)i »■.!., 1 i. i-'Mii; 

I I .*' V. .. ith i!'in^. '2 \\ (nit. ,1 IIimm*. a^ittlti pi '\.'- tli:iii «li4i i* ..'^ .| . •. 't iiil'i.iln. 

!*'i::. I i ! h ts. .'i.t,,!. \ Unit. 5. t.'lmii III.* imp*. 

» .-I t* J I' »■. l>i'«. nr w||.-ai. 7! ni--ini, dull- I 'I nrnipn •.'. >pii"|5 "li- .t, i-r Imlf* .. 

•4 «•..) )• i«-liOtil. S. Wlira*. . L'lu«cr and i}i-gr«»« 4 (Kt*, m *lif»t. 

H t' 
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Thi« rotation wonlil be greatly improved, were 
It extended to eight years, whilst the ground by 
such an extension, would be kept fresh, and con- 
stantly ill good condition. As ibr instance, were 
seeds for pasture sown in the second year, the 
|,Tound kept three years under grass, then broken 
up for oats in the sixth }'ear, drilled with beans and 
|ieas ill the seventh, hid sown with wheat in the 
eighth, the rotation would be complete; because it 
included ever)' branch of husbandly, and admitted 
a variety in nianat>oment generally agreeable to the 
toil, and always favourable to the interest of culti- 
vators. The rotation may also consist of six crops, 
were the land kept onlv one year in grass, thongh 
few situations admit of' so much cropping, unless 
additional manure is within reach. 
Seventh rotation. 
Sandy soils, when properly manured, are well 
adapted to turn i us, though it rarely happens that 
wheat can be culti>'ated on thcra with advantage, 
unless they are dressed with alluvial compost, 
nuirl, clay, or some auch substances, as will give a 
body or stivngth to them which they do not natu- 
I r^lly possess. Barley, oats, and rye, the latter 
especially, are, however, sure crops on sands; and, 
in favoursiblc seasons, will return greater profit 
than can be obtained from wheat. 

1. I'uniips, consumed on the g^und. 2. Bar> 
ley. 3. Grass. 4. Rye, or Oats. 

By keeping the land three years in grass, the 
rotation would be extended to six years, a measure 
highly advisable.- 

From what has been stated, every person capa- 
ble of judging will at once perceive the facility of 
ai-rangin^ husbandry upon correct principles, and 
of cn>pping the ground in such a way as to make 
it produce abundant retuitis to the occupier, whilst 
at the same time it is preserved in good condition, 
and never impoverished or exhausted. All these 
things are perfectly practicable under the alternate 
system, though it is doubtful whether they can be 
gained under any other. 

It may be added, that winter sown crops, or 
crops Kv)wn on the winter furrow, are most eligible 
on all clayey soils. 

Plou;.'liing, with a view to clean soils of the de- 
scription under consideration, has little effect un- 
less given in the summer months. This renders 
surtimer fallow indispensably necessary; and, with- 
out this radical process, none of the heavy and 
wet soils can be suitably managed, or preserved 
in a good condition. 

To adopt a judicious rotation of chopping for 
every soil, requires a degt .e of jud^ent in the 
farmer, which can only be gathered trom observa- 
tion and experience. The old rotations were cal- 
culated to W(*ar out the soil, and to render it un- 
productive; but the mo<l«.'rn rotations, such as 
those which we have describeil,are founded on prin- 
ciples which insure a full return from the soil, 
without lessening its value, or impoverishing its 
condition. Much depends, however, upon the man- 
ner in which the difterent processes are executed; 
tor the best arrangiKl rotation may be of no avail, 
if the processes belonging to it are imperfectly and 
unreasonably executed. 

To cultivate -wheat. 
On soils really calculated for wheat, though in 
dtfterent degrees, summer fallow is the first and 
leading step to gain a good crop or crops of that 
gyain. The nrti fuiTow should be given before 
winter, or as early as the other operations of the 
farm will admit; and ever^' attention should be 
used to go as deep as possible; for it rarely hap- 

Eens that any of the succeeding furrows exceed the 
rst one in tliat respect. 1 ns number of afler- 
)>loughings must b« regulated bj the eooditicn of 



the ground and the stale of the wenther; hut, in ge- 
neral, it may be observed^ that ploughing in leo]^ 
and across, alteinately, is the way br whi^ Ifat 
g[roui\d win be most com pleteW cut, and the intra* 
tion of fallowing accomplished. 

Variettet of teed. 

Wheat roar be classed under two principal di- 
visions, though each of these admits ot several sub- 
divisions. The first is composed of all the varieties 
of red wheat. The second division comprehends 
the whole varieties of white wheat, which agun 
may be arranged under two distinct heads, namelf, 
thick chaffed and thin chaffed. 

The thick chaffed varieties were formerly ia 
greatest repute, generally yielding the whitest' and 
nnest tlour, and, in dry seasons, not inferioi ia 
produce to the other; but since 1799, when the dif 
ease called mildew, to which they are constitution- 
ally predisposed, raged so extensively, they hate 
gradually been going out of fashion. 

The thin chan'ed wheats are a hardy class, and 
seldom mildewed, unless the weather be particu- 
larly inimical during the stages of blossoroio^ 
fillmg, and ripening, thougli some of them arc 
rather better qualined to resist that destructite 
disorder than others. In 1799, thin cjiaffed wheati 
were seriouiily injured; and instances were out 
wanting to show, tluit an acre of them, with re- 
spect to value, exceeded an acre of thick cliaffed 
wheat, quantity and q^uality considered, not Icsa 
than filly per cent. Since that time, therefore, 
their culture has rapidly increased; and tutliis cir> 
cumstance may, in a great measure, be attributed 
the high character which thin chaffed wheats now 
bear. 

Method oftfnring. 

Sowing in the broad-cast way may he said to be 
the mode universally practised. Upon well pre- 
pared lands, if the seed be distributed equallv, it 
can scarcely be sown too thin; perliaps two bushels 
l)er acre are sufficient; for the hea\ iest crops at 
autumn are rarely those which show the most 
vigorous ap]>earauoe through the winter moothSi 
Bean stubbles require more seed than summer fid- 
lows, because the roughness of tlieir surface prevents 
such an equal distribution; and clover leas ought to 
be still thicker sown than bean stubbles, lliin sow- 
ing in spring ought uot to be practised, othervise 
the crop will be late, and imperfccthr ripened. Xa 
more harrowing should be given to fields that have 
been fallowed, than what is necessary to cover the 
seed, and level the surface sufficiently. Ground, 
which is to lie in a broken down state through the 
winter, suffers severely wheiiau excessive harrow- 
ing is given, especially it it is incumbent on a 
close bottom; Uiough, as to the quantity iiecessai7, 
noiie can give an opinion, except tliose who are 
personally preseiiL 

To SOTO grain by ribbing. 

The ribbing of grain ci'ops was iutroiluced into 
Northumberland, in the year 1810. The process 
is as follows: Suppose the land in fallow, or tur^ 
nips eat off, let it be gathered into ridges of lwel«-e 
feet each; then harrow it well, |»uiticularly the 
furrows of the ridges; after which luke a naiTuw* 
bottomed swing plough, five in«.h«'s and h half 
broad at the heel, with a narrow-winged sock, 
drawn by one horse; begin in the fuirow, us if \ou 
intended to gather two ridges together, which will 
make a rib exactly in the middle of the furrow; 
then turn back up the same furrow you canui 
down, keeping close to the rib made; pur:iue tiie 
same mode on the other side, and take a little of 
the soil, which is thi*owu over by the mouhU 
board from tlie back of each rib, and so on till yo<i 
come near the furrow, when you minA pursue th« 
same mode as Jk firiU lo water furrowing yoi 
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Will lh» n h^T** a rih in mrh %'u\r of lln- fiiiT»»«*, ili*- " ••••I l!ir ni« « l" !i»- |ilnrilrif in irrr l"i:» ihi r. |l ii 

la^ir (•«i«'fii 'lif I ill. It II ortvi-hf iiivln-*. 'I'iii- iiii|iii««iri|i tn n'lluiii hh jfi.ir » |inMiiit-i- {•• i arii* 

»^n' T<i ■•<■ * iwii h\ tlii- lijiiil; mill. f'iMiii thf iiitr- ii} llir lM'i>:ii)-i-aM «\*i. m, ii« ),% t\„- .!ii|| *t«|fiii bI 

rt«iti-«4 i-i ill irpiir>4 111' Up-l<i|iMf llif iii|^r«, ihr ttii* Millu* t\|ii-|.««-. Iii> lln* IhihI « «i i «i. Inr hiiiu 

fAiu Mill Nil ii»«i|jrl\ «iii«ii; llii-ii iHitiiii • li^iit wiiili. I'llt, ijiiK(i< I • |M'i bi IT iiin lit- i^iwil \,f 

iiT •« I I rill I rdf M-i-i|. Ill wi-i ^ iiU, itii* mij;! « iIh* ilnll, Urn ih «i r iti>>rr itiHn i«i (•»i«iii-l« liv ■!>«• 

iMijMliih* i«iirt-|>iiiliin'i|, Hn rililiiiitfn <l<iri-«liiriii. m^ liiii.ii|-fM«l. 'I'lii «lit ui i rii|i«4li luM ^i-iit i^llr 

ll «ill Nii«uir .ill kiiiiU III' I r(i|iH, but iml hII Ik- Iii|i-«Iii «•< i| iii wniii-i « I'h iiiiiium* imiiji «l, iii* 

viN. S'l 11^ i-|i«f* «<mU c.iiiiiMt If |«ii1«i-rixt-il %«i|ii" •■(III r i|ir»«iii<.; II, ll ft. .ll mI.i n v- n i-.iit r^it 

■uAt ir ii'h I •■ Hill ;i(:r|i-i^-: ii -r run it In- i-lTfilr') ti'rni tin- luini; Stu || ihii o;.! i I'l n i« ii-ii<'iifi| 

i> rliiir-l-i, •iiili <« It III' iMin* p|i>iij;liril, iiiiil iiii|iiui lir.t'ili-, ^n'lii; in Nlutli. i-r :i- i ii.lit-i 

w-tl *t-«iT -Mill. Hi'itnn;; tn Inn* f^t*-fiiii-i| |tn*- iln h^im;' •■! itui i|i«tii;iii -ii. Ii ^f iS mi al iIm ■I'IKi;;, 

f- ni'«|i- I I -'i .iiiii^, in «.ii| li.fii* llir «.iiiii* ii]i|i<i|-|ii- I* |tn-t< I'h'iIi- III 4 I'l't ^^l•l^ l.iiil nil III til' :iiiruiiiii, 

I «ir • f Wi . ^..r ,- ilf Ui.il rif.ui. ^Ih! llir gniiii ilm ■ miil iti'in;*!!! i) in. 

•'t tf f.ii ^- I 1 ^-1 i^tlSiT, ii% \t\ ilrilhfit;. Till- Hi!ijiiLi^i-« nf \\f drill nti r lli> In <';ii|-4- i«l 

111' til ni- r iiri% It mil or liiirM--liii(* liiv cm|i«, kVHti in hm- iiuiih ihim umt i!i i i«iii . :i4 il ■ n.ilili « 

■•i<! il*,> ', I. Ill lii« cl'itt-r-vi'iil: vliicli i«t-nii«iitrr- lli" l:iiiinrl<* );i>><* ••'rii «ii'ti> ijI miii|», i« « i hh r 

rtl i-rt rf'l> J -I !,:• Kii*. ll it nitin* |iririlurlnir ol' nMil\ tnr il ivkiii^ :•>!• r tin- m ul r ^i kl%. ynt- 

^-»i .. •^i>- I • lilt ««lii-iiil Ma{>l tn |'h1;{«; hiiiI, III ml itnci** m vliMnt-i h<i«1 ih-ti* p ^nlir ->-.i hi I<- I r tlir 

e^«t t, M« ii-i- h *ir.iw; am! riliinii); t% nlti-ii llic injiki-l; miuI ol' r mv ijin-iiff uliiutin j >•• iii i |ifii-i-i 

r i* i>i» if |ii I «• i.iiii.; llir riim I'mI^'iii^. 1i-»«i-i tin- l.«iiil iii .• t • iti r «Iji« I ii 4 u* * ■ i''!!!*^ 

ti« J «it «'4<-fi, iililiiii;; i« III liv l.i«iiiinilili' t>> irii|i, Mini iiirfiiTi.ili) iimr^Mi ilii i|iMii'it« III I Mfij 

kir^'^'i','. '■• r.ciM* iht* *|i:i(-t* iM'lwi-t-ii llir rili« Inr liitntMii i*«iii«iiiii|iii 11 

»>iAii| i», ,ir trill*, and tin* cini flin-s innoli '/'•• /mi / V //r ^r-il. 

•>• 'I* r. lln- r<*i|ifr«, altii, «lirii acrii^tmiK'tl In riii% priri-R^ i« iiiiii«|ii-i>» i.>l\ •!• 1 ««it « imi f*ri-T 

li^ I It III -It , ii.ij |jk< It iiji rliHrn-r. «im1; nilii rttiM> Himit, i • m .:i. .1I1 1 i>r |. «i t \ii-iii, 

i •'.' • .'.'.i rtf!*rHl ttf iln!if:f jfhritt. »ill m iiini" i-.*»i-< mit •tin u^^niiiit I ||<i«. 

llf «!iiil riiiil4iii« llin-i' rotilli-r4« plnfril inn Slali* iitiin- iu.i\ !•• «■ im<i|i i' ij .m Mn Htti<i ainl 

lrij'-.;;«il ir .•inn, ami ttnrkfil liy liniOii'v williriiM- hnit'M |iit'kli-; :tiii| «liiif il 1 :iii h. ■ tit iiin ■! in a 

I. ifi t. iti, «iirri> iiMii Inr nfii- hiM'«i* tn (lr.i«, Jtml niic »n*ru'iriit ii'iu'itiit, I* r-iiuiii iii!i n • iit. ■< i.i '1 Iii> 

f ii-» '"I nit I -J III It willilnll tlin-i- 'irri-« |N-r <l.iT iu-hIi- «! iimiij; it il.-*-* n t, d ..n *,i, -.•m ti In: 

•4 ■*•• kl, *i.iil< «, or iiiit«, M fii%c iiit'lii'^ ■>iiiii|i r; ii;*ri-fil iip-»i-i tm ululi iiin [i.'tt i- luii ^n\% iliii ihi* 

111 *ii> Ml' • |M 1 iIn« nt lii-mi«, |H-:i«, Kf. ul t«if*l«i- ^1 iin imi^IiI in lio b'iiiii-i| i!i 'Im- mi ■• , Kiii'lur 

I • '»'« d•t|l.l^ I I'll.- pi-iii-rj| iMiilici- %% III iliill i'^'l^ t'>n«nli r% It viit'ii !• ni t* «,iiiiiWI< lii«' niint* 

rr'-*« 44 1, jifl ii- M-t lli«- r<iM« till' «ir "iv iiit'lii'\ n{iiiii it. Idit «li.«'i-ii r ilii;i i- .h 1- •■! •i|iii.|iii tin ic 

■ .•*. !• «■ r • «t-i'ii!iii^ « \f'ii iihin « ap:irl, il In iii^ ii>»i !>•' ■* t>i llir kinil 1 I jn kh '>liil Kn^lit ii he 

1 .-• t *li<i, ll ill** iliM.i'iff it ^n MiiT, tli< y Avr tiiii HM ll, mill tin- iii<i*lrii| wt 1.^ ii, ill .1 Itim ii.i utiliiv 

' 1^ filli..^ ii|i III lln* t|iriii4: tint liii-i :il!>inl a <>!' iiiitiii;; tin* uittnl ^inl hiiii IiiI Itim li. Ji 

•*»-r Sri Mi!*t| t ip iIm* ([pivtli t.| «('ril«: m^- iikhi- ^l.ikfil; mnl llii«, in nni- |i iiiit nl \ii u, i* .li* 'liih-ly 



r • 



k •t«i»«* t • h n-, »iiil iiiin- Imlilf to lit- l^nl III till* iii-i'i-*\!tiy, mi ihit lln* «• I in i« '..■ «i|'ii]|t iIik- 

fc . f • . I'l iliilliti}* Htii-a;, ii(:%i-r li.irin* hIiit iriliMtr '. Ii ni.«;i !••■ nntikiil, t'l ii 1 %;f 1 •* 

'* \-^.l. ll It t.«)i !m' :i«>iiiIiiI; tlic liriU ^••IliTally JiUlllii « tiif lllllll* III .ill l!i- ••■ III ••!• >. |i|'>»|i|i-i| 

I ^iii^ ilii- r Ti Mitlii ii'iiily r->«m ll; uimI hv tlim xluy Mn* nldfiii*! !« 1 .tn n'll nt 1 1 \--i •iiinii liiin* 

I*' .. "!•- «• ^ >;i'iiiii i« i{-iirki-iK-i|, mill |||f i-|i!.;i« i« •••iiit- iSiiii^i r limn tin' lii«l, I i.ii tin ^.-i •! »rii |»« 

I •!•, I- ' ••-! 11 «-4iti m«, |in «• r««* tin- {lUn'i in •'•i I'l *>> ii>«- n n -t innn- ili ii 1% • •«* n, ii « ill iiil.tl- 

■---*. .-■■•I |i inli-r tSi- I'li'-rttinri lif |i;iilii»lll^ tn ll'>l« l<i««' lt« «r^i 1 tll%i- |iiilii. Mi «. r • i|. Ml. 

* * ' i' *' Pk ni'li ll III in- • f fir. M' I- II 1 4. Tin* fkiiiiii^ ^{ii Mikllii,; t!ir niliii* in Im- ^i il, %. i ii|« I ■ •4- tli« 
Iv-Ainj i« jw rt 'nii'-il tin- rm.lniM h.iV t ■ 1I14I fe:«l«-«(, il inTlnrMi i! !•« mh iti- n'lti Iitti>.. ulnUi 
t. *K i*i']i .J, ii« ilii liiPiMw »iirkiM;; ii|i-iii llii> ill'* lu«t iiiit ili ri|tMih »• 11, li « ii li »i|'ii->ii!i i.l 
f '«*^! H « I. it iHill nil ilu* ]i|:iiiiii, uiiil |i 4Vi-« tl.i- ^-tlt I'*' mt ■•! |wir.iti i| ui'Ji tli. « iiii, 4. ii n mli r 

C"- - i:t 'it*'* i-'rilif hih-. Till* jfiinl kli iiilij in* il ••! MitVii-n-'il Min.^tli it n •« :il ■ il ikiil, 

^ ••*■ •i,>'.t .«■• •i«|. i| |<i 'llir liaii iMiii^ filliT iIk- tint till* I •«! iiii"Ii !■ I' n iiiiiii^Miii il h iih •imil, 

•' I (. • « ! ■',• !• .t«i « llir Klnllli'l lit II ill rtiT %*iili' nMlli^ il • il'ilSt In • «!• I>i i- m V -ll <lii I.,;'!! in llir 

t ■•• '* ' I :l i> .iil% ml 1^1 s III lln* {iriMlni-i- III llif |iM'kli-; «• ii< ft 4« » •ni;;1i '•• f, w ii li «i.i il i« I4lt U 

* ,' •••*■ i.-i> 'U III tj« <(ii III tin* pljii 111 |i-rf%lii^ ill »t •111 T- i| u »!• 11 III III III*'! .■ I 

'•-!«'•' . • • I M^li •tjii- aln-ui!« lit •! I ili'-'l; !■• /' t Ht^iit' I nL .'i 1 .• -i 

'.'•- . ll I. t ;'•• wi'ilii' u;i III till* 1 l-iiN r iiivf rtif I mil hli'i'iM *ii- 4 I iiiii% «4'.i!, tin 1 ii li. |-i 

'■•• .. • |«. ..•>, 4 III l>iiiii«|ii-« mi M'iiiiiM»itl nil- l(i>- ll' ;;iiini!ii; nl A;iil, lii> ^. h.. s'i • l.i In- «i t 

I '■•.!■ I. |i) ,•,(« HI lln H{| |ii«: aiitl l.ill ••III III likf ll i;i«. mi Imi !• • 1 :.•! im I . «.\ ■ ; i.^|il Klrfiiift 

" •-, «• I ;'•• iMii'- tilt* III 4tl III' r.ir l« I- I inn ;;, >n •* lull, • nil }:i nn il'-iit 411 iii 'i •' • |i m tin; 

* '''k- t ta - ^r ■«'!• •>! lilt- )il.iiil fiHHi" ii^nrmi-, j;i'i mnl. I in- »• •-iii ■■ n N ■ >• ^. i.:! im : i« :!«• Ih «i. 

• - C ' •'!* I |t|iit>« tin* «l£,l' 111 I III- III .111 iir IMI. ill '!>'' IhVIIUIII'^ I I M.l%. I'll •..•%! •il lint Ih* 

• •« ' till .-i'l »Im ll »li'iilli| ,;t-fii 14II1 i- iiiiliii-iir<* ll H-il. un I lln lull* Mi ilt i.ii--|iiiiii 1! ii,i Ih^'h r. 
I • •' ir«< II -•! i 11 ! Ill >i'|i|i-|iiltiT; Ml wjilill tilif Al III'- l.i'li 1 • III! li I'l It III i.'li III ' n » .IK . '{11 III* 
•■ I. ri-.> r •-. i« ill .ll .i'»i lilt iMii liil%iiil« III I ai-li*. «i.ilk^ «li miIiI in- t ik< n -i* jI , ,.:.•! ••<'i 'Iti • ifi itit 

« fli • il I, t ! I.II • t «, k- i*{i |i.rri-4«iti^ iln* ij'i III- "I I if II li ll in •--ii'li li-il. II 1'. i.ii !• •( Jnin- 

-.« I'll • ■ ••In !• ••• r .iri-i*, In ii.t^ ^i|i,]i-ll Il_\ |||p- It Wili iM«l I ill' 4 '• « . II k>-"** 1 • •• '• ilkl lill!- 

««; •« 'I II. f- » ll Mini ..linr «-ir> nni-tim i-«. A i'i»ii'-«. Inr I «»«t !•.•*. 1 1.1 \iz l.ki ".' <•! ll .,;•, 

r »' I !•• ll •« t.'- •i>n'.ii|v Ari«rn, ||ir->iip;lt ili lilin^ fliiii- nr t inr ii>i in « Mi.ii-, n. ( i« in.i^i ini m 

». '.il ill 4 i|'t • i*ii\ I M-n!, a« ilii'ri 1411 tfi* iiiiif |i n^-'lii flu- •tt-iiii «li • .'i'lj •:,iii ii>U. ll .m • unt.i 

u* 1: I'l ''•«. 1 .11- f T lln* rn \% .iinl Y^\ ii'i*; ainl a t* n !• 1-. m ini^'iii * • !i n. n » | n 1 « . ••' m^ ii|| X\*^m 

■ -K «<l] |i|ii.i.t rrii|i will a|w.i\« iirl«l iii>im' I'Jtit 4I itiiy j •I'li. I •■il- 1 lii'-»i 1. i* «, «•,.! 

'. Ij ii)4ii ■ lliiii-v ii.ltn,; ei'ip, ami 1 41*11 1 1 i*«- 1 1 llii- »i»-iii. ^in« » tin 1 1 n. 1 ii. m .| mi r liy 

m.U- . . Ill<tll% I nillV I'l «t'l!«« I- .1 I I, 4 I t 11 i I ■•! ll III liV 

I ii>- ll ■!! •i^frin vriiilil liar«* tirrn ill lii'>nr "^ nr- lln in In tin- «fi-i.i, ii.4T it ilm « 1, i .h .« iim ll i^»|. 

I i'l-a- im-, ll it» Iri'-inli liail alvi tt-riiiiiiiirintrtl i.^ftill llM*rr bni^l* mil 4I tiif 1 n.! ••! >>ii*r«i 4 iiiiii^ 

* UK U a Ui^rr i|tuiilitT U HcU I<j Uic kcrr, U;r ut tlrin|i lliai louk likt- lufti • I li nw-Uatr, ifi 
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first of a beautiful green, and afterwards red or 
yellow, the stem ending in a flower. The com 
will ripen in September; but the sun at that season 
not having strength enough to di7 it, it roust be 
laid ujion racks, or thin open floors, in dry rooms, 
and frequently turned, to avoid mouldmg; the 
grains are about as big as peas, and adhere in re- 
gular lows round a white pithy substance, which 
forms the ear. An ear contains from two to four 
hundred ^ains, and is from six to ten inches in 
length. Th<^v are of various colours, blue, red, 
while, and yellow. The manner of gathering them 
is by cutting down the stems ai.d breaking off the 
cars. The stems are as big as a man^s wrist, and 
look like bamboo cane: the pith is full of a juice 
that tastes as sweet as sugar; and the joints are 
about a foul and a half distant. The increase is 
upwards of five hundred fold. Upon a large scale, 
tlie seed may be drilled in alleys like peas; and, 
to save <liggmg, the ground may be ploughed and 
harrowed, which will answer vei-y wefl. It will 
grow upon all kinds of land. 1 he cars which 
grow upon dry sandy land are less, but harder and 
riper. The gn<in is tukefi from the husk by hand, 
and when ground upon Fi'cnch stones, makes un 
excellent nour, of which it yields much more, 
with much less bran, than wheat does, and exceeds 
it in crust, pancakes, puddings, an<l all other uses 
except bread; but a sweetness peculiar to it, which 
in all other cases ntalces it agreeable, is here nati- 
i^*ous. It is excellent for feeding poultry and hogs, 
and fattens both much better and sooaer than peas 
or barley. The stems make better hedges for 
kitchen garden tlian reeds do. It clears the ground 
from weeds, and makes a good season for any other 
kind of corn. Piso, and other Spanisii physio ans, 
are full of the medicinal virtues of this grain. It 
was the only breatl-corn known in America when 
first discovei*cd by the Spaniaitls, and is there call- 
ed maize. 

Diseasen of tolteat. 

Wheat is subject to more diseases than other 
grains, and, in some seasons, es|>ecially in wet 
ones, heavier looses '<ire sustained from those dis- 
eases, than aiv felt in the culture of any other cul- 
miferous crop with which we are acquainted. 
Wheat may stiffer from the attack of insects at the 
root; from l>light, which, primarily, affects the 
leaf 01 straw, and ultimately deprives the grain of 
sufficient nourishment; from mildew on tlie ear, 
which operates thereon with the force of an apo- 
plectic stroke; and from gum of different shades, 
which lodges on the cliafl' or cups in which the 
grain is deposited. 

BU^ht. 

Blight originates from moist or foggy weather, 
5ind from hoa. -frost, the effects cf which, when ex- 
pelled by a hot sun, are first discernible on the 
fctraw, and afterwards on the ear, in a greater cr 
less degree, according to local circumstances. Let 
a field be examine<l in a day or two after such wea- 
ther, and a carefid observer will soon be satisfied, 
that the fibres ar.d leaves of plants are contracted 
and enfeebled, in consequence of what may be call- 
ed a stoppage of pers|)i ration. This disorder may 
take place either earlier or later, but is most fatal 
when it apuears at the time t! e grain is forming 
ill die ear. It may appear at an earlier stage; and 
though the productive powers of the plant will there- 
by be lessened, yet, if circumstances are afterwanis 
favourable, the(|uality ofthe grain produced may not 
be much impaired; or it may appear i^ter the ^in 
is fully formed, and then scry little damage will be 
bustained, except by the straw. 

Mildew may be ranked as a disease which af- 
f**ots the ear, and is brought on by cansea some- 



what similar to thote which oeeanon bliglit, Choailb 
at a more advanced period of the leaaoo. If tiui 
disdrder eomes on immcdistelT after ^ fitit 
appearance of the ear, the ttraw' will alio be i^ 
fected; but if the grain ii nearly or fully forne^ 
then injury on the straw it not inaeh diaocniUai 
We have seen a crop which Mrried wheat thai vai 
mildewed, where tne straw was perfeelly freds 
though, indeed, this rarelv happena. A levcie 
mildew, however, effectaally prevents both flora 
and straw from making any further progrev, ikc 
whole plant apparently going backward even day 
till existence in a manner ceases altogether. Socm- 
thing akin to mildew is the gum or red oaker, 
which, in all warm moist seasons, attaches itidf 
to the car and of^en occasions considerable daan 
age. All these different disorders are generally 
a<*companied by insects; whioli animalcule, bynasf 
peo]>le who take the effect for the cause, are coa^ 
sidered, though without the least foundatioB, ai 
the autlioi 8 of the mischief that follows. Tbcir 
appearance, however, may justly be attributed to 
the diseased state ofthe plant; for wherever potie- 
faction takes place, either in animal or vegetkUa 
substances, the presence of these insects will never 
be wanting. 

Another disorder which effects wheat, and bf 
several people denominated the real rust, isbrougM 
on by excessive heats, which occasion the pints 
to suffer from a privation of nourishment, and b»> 
come sickly and feeble. In this atrophioal state, 
a kind of dust gathers on the stalk and leases, 
which increases with the disease, till the plant is 
in a great measure worn out and exhausted. The 
onlv remedy in this case, and it is one that cannot 
easily be administered by the hand of man, is a 
l>lentiful supply of moisture, by which, if it is re< 
ceived before consumption is too far advanced, th 
crop is benefited in a degree proportional to th 
extent of nourishment received, and the stage it 
which the disease has arrived. 

Impropriety oftovnng mildewed -mheni. 

Some i>eople have recommended the sowing 
blighted and mildewed wheat, because Jt willt- 
getate; though certainly the recommendatio't i/ 
can'ied into practice, would be attended Tith ipni- 
ncnt danger to those who attempted it. Thali{ht 
or defective wheat will vegetate and prouee t 
\ilant, we are not disuosed to contradict; Ht tlua 
it will vegeute as brisVly, or put out a stemf eqail 
strength, and capable of withstanding th sevcR 
winter blasts, as those produced from soud seed, 
we must be excused for not believing, kt itoolv 
be considered, that a plant of young vih«t, nnlen 
when very early sown, lives three or fo** months, 
in a great measure, upon the nourishmot vhickit 
derives from the parent seed; and that .net ooor* 
ishment can, in no view of the subject, >e scgreri 
when the parent is lean and emaciatei, as fbes 
sound, healthy and vigorous. Let it ilso bere- 
membercd, that a plant produced fron the bt 
and weightiest seed, must, in ever}' caie, unde a 
party of other circumstances, have a stronger e«i- 
stitution at the outset, which necessarily qualib 
it to push on with grater energy when the sea* 
of gprowth arrives. Indeed, the economy of natit 
would be over-turned, had any other result folio- 
ed. A breeder of cattle or sheep would not tf 
mo' u foolishly, who trusted that a deformed dirt 
nutive bull or ram would proiluce him good stoc 
than the corn farmer does who uses unsound or ^ 
perfect seed. 

To remove tfie mi'.Jcw on -zi'heuf. 

A solution of common salt in water, in ihi* \* 

portion of a pound to a gallon, is an excellent r 

I mcdj for Uic mildew on curu. Ailec sjiriukli; 
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Ft* or ftiir i!ay%, ihe miMrw mill «1i*ajn»rnr, !' •|»»i;f»! nr.r! rmrrf. ftr-i! in i «i«pnf rtratr, tn pr**. 

.r««iii< iMily » liiiciiliniliiin tm llir «(r.tw mIii n* it imt ufi« -m ill ]ii*-i-«*« i-f Imit' |riN*iii;; '■« m ii|-vw 

• at fit «tri>«i ft. 'I hi* IkU iiihI niri«t i'»|ii-tlili-nia ing). '!'•• Tm ;;.innti« i>f « iii-r. n'lil ii i- >ni Ini^liri 
«aT iif N|i;tUi It; llii* niUlil f* n «i(h a flut bniOi, mI u-.^lnk'-il Imi'*, «lii- il «t|| Mil Mir «>li<>lr i« niit- 
wm\ •• ■« •!«•••! iiT wliiii* wu^lii-r^. 'I*li«* ii|HT.ilrir •-<!, |tt il «1jnil ■«•■ (c nr^. nm n ••M'lut'i ;i:H>llifrti|ti 
navii't; m |iiii i>l' ili>- niixlnn- in inir haml, »itli (lit- kn r|i'ar ■« (i'i^«ili|i* ' :o pi- •• ii^nl iii !»«•• t'; mi1>I -iJ 
oihrr lir ••<{•« tlif hnuli ititu it, mill iiinki'% hi* n-- |xiiini1ii nf «n!l. wtiiJi, wiili sfirri'i;;. wilt *> '••• ili^ 
P'llar rji«* t ■« « ||i it % »« inj* com ltriiMii«rM%i ; in itriv ■(•!«••; ilii^ i^ i |ir'>;i* r jm-kli' T-r Immri^ :i'ii1 liinn-p 
ii ir tir «i|! ii-a lilr ^i I nirr tni ii«t<'4 ill tlic (l.t^, «**i-il-%i|irir ui'li-ni, ai>t n'ioi|i|i-, :iii>1 ^'n-jrlv t.iri- 
■; t| «i:fi ifi ■ik^i^'iii.t ft Kr-f-nl iltiil nin'- •. Aifitil lil^ti-« iIh- ilrilliii'^ 

1* I hi»]ri*i- •«'• ■>! ilii' nii\liii'»* will tnHhT r>r mi Sii-i-<i ih'- ulnii* in h !trM|i!.lii>ii.iirii iI Ii ivkt-f, 'JA 

A'rr. \\ St r> !• r the iiii&lni'r toiu'hrs, llic lnil*h'« inrhi-s i!i:iiiirii'r, mi'I i«ii ■ '« ii i li>^ •■■ • p, r'Hiuin-; 

iii«iiarrctiAtrl< <!i'-«. in ihi'j'r.tni )*i-ii|ii-ill% in •ni ill ijm:ii.ii1i> «, || ini fn 

/', *.-,—t-fit mi'tine in ieh'*iit. ' in \'2 p:ill mi^; Miri-ni,; !h«- »-iiiii- W I14I ll ■ ■•*, »kifii 

lK«^i!tr • ■■« •fiii '.' ilRii-hin* III ttiiliilnlr nf r'«{»- off, nnil iVi ii'.» ^h-.i ; ihrn I'liw ii;i iIh- l>:ikW>-*. !•• 

{■•r, r '',t;>* i ■«. ■ r hl'ir %iiri'>l, in ,1 {v.-tll-ini hihI .) ilr.iiii ihi* |iiiVlf, t^ir a Ifu iiiii.ii'> «, ilii« in.ix !••■ 

/lift, »i- nil- i»'iii'. Ill iiilil ^•.iii'r. I'lri'Vi-ry ilin-f |M-ii'iiriii>*il i'l liiiH ii"i h'liir, ttii-l "h-ii •ii'*"f .• i.ilv 

I. ••Si !• ' j'-ii!! t!iMt i« (ii h«* |in-ii nfij. I'ltn an «• pirkh-it. pvH'i'i il -^ hi-1i<!-i*. I h*- wlp-iii «il| tn- 

lfi*T !■•• I ' I ■ I'lli- nl' r ■iilaiiiiii'^ ri-iiii 5.J I'l ry fit I'lr %'i"iii'i in -k hi'ir^, il* •• 'I'lu-'i': hn* I- r 

• Hir ic^il ii», t'l' iw (v\U'> .\ In 4 M'iiirlii'Sl'T hiisli- 4lril|i(>;^. tun Ii>iiir« ]iii'kli-«l will !«• Ih ■!. uiiil pii-- 
rli r.f «|i- *. iiiti vhich till* |ir('|>in-i| lii|iiii| is |inri-i| Iniipfir li\" il4« % Ix'li'n-. 

i-»irti!, II 111 iJ 11* 1 '» i»r II inrhr* ali-nr thf curn. ,lfr //•■'! !ri%tu'» ri»'fl»i'/ '»/' frmrriti':^ i^nut in 
>»ir It »U ■ ■ .jlil) : ii.iil r.-tn-liilly ri'm i\f all Jh-il vh^nt. 

t*»ifi» "i •■. ^iirl.i**^ AliiT il li:m ri*ni:iiii<--l hill' T.iki* ''I'^-'M *iili jri-i nsi-p. Pii-li I'liun fi«Ti-iii|, 

s I h »*>i in I'l- pp ;i.irili-iii, throw tin* Mlnvit inlns I pminit, r-hI ■ I *c il»!i"i; ».i»'r, \ i^iJ! "iv. I'm lh»" 

I tk>f*''ii^ wi[| 1!] IW ih'- Mifi-r t I f*««- ipi\ lull iiiii % ■•.i[t im-i a i;t •/• il %i-*<> I viiMi 4 «mii|| piiiti ui nf 

! • fcJi 1 II '• i^'il lli«"ii 111 hi- iiitiiii-i!i;i*i-|t «a<iii- tht* watfr; rn' Ini'r "«M"iii',' i». 'iii'} ^il 1 ihf «»*r>r 

r* n pi"i. »r p T «.ii«"P, wliirh will pri-\i"fit lun :is i( ilis* ihrs, tul i>i • uh- !•• i*^p'Tl it h-i . Il 

III* *>{ i*« 1 ■! 1 iii» ih"' }f»*riii, ami alli-rwaiiN thr ^h'HiM h- nsi-i! :i'iiii|i '.M ilf^. •! Kilt;i-i.ti. ii'^ tlipr« 

•r-il ii']^'.: ■ • l»i- ilr»«"<! lM-l'iir»: il i« «ii«»'ii. Il mat innn'-tiT. nr n-'w-tii'lk » I'lsi. I'u* t*i- uli<.il in?;, 

Ii - {vrtv , •<■ '. lit iiii« "li i;ir f-ir in oitliH. a tnh, hihI p"iif' "h it a •pniiiity ■ l' tin- li'^'i f «iiPi 

/'• f--r"-'nl th^ k'tut in wVil/. rii'iil I'l r iit r n I'l'Miph l»l* :ii|i1 lUr-n* ,* lilmkrl 

l^miii* ''i- M-i il dr iitiiiiri«inii i* tfi'miiiMcnilrii **mt it I'l pri ••-in i*ii* In .ii S'lr i' • \ii\ t'-n 

ttr « t p. - !i «!.tii', n% llir iiily pfi-*riili%r « sir- niiniiti*^, .iiiij ' ik»- 1 M' ihi* »'i"iiii. \\ h»-i» i( Ii:m 

rkMt-il *■« -rii-'irr- iin'l viiK-:iniii-il hr lAjMM ii-iir*', r<Mii'iii.i it in (hi« mitiin-: i t an It-mr, •'r.iin |i|i- 

•*hI ih*- 1 :| -tti'i' 14 KUt-n a« thr iiit'lluHl in wiiicli tM|ii'ir iV'nii tlii- mlir^t lti> ii-^h a«ii-t<-, i>r !• ( tlif 

'.hm |-ri'r' «• I* '•• «i iMTl>irMii it. Inii Im* (iiriii«ti-' ( with :i ili iin ^-I'l •in likr a lirf«« 

1 »•'.'•: » Th'> ^> : i-i« III' tin* liti'^lit in -1) tiii^tii-l« m:; %ar. I ,« I ihi- li<|i|<ir vlurli m •« i!i-iwn • I*' ^'-iri-t 

nr Z'*'* !''« * r •rii, a'l Mil ft nr 7 ^atl'tim nl' «ati| a I'-w iiiittM'>-« I't «iili«iili\ ami ihiiipuMi it uirihi* 

1 •■iM til ■:■ '. jiv |;niiii iiri%- hi- tii if** or li-s* itry, M-i!ii!iiM,t. !(■]»< .it tlii* iip«r:iii>ii (ill t'l ■ «|. •!» 

»- ■} Ir-i . >• ti 4* ••iiiirr* Rf ■)iri|iip'ii« ni iiMii k i[iianlily m vti 1 |h-i|, nnly ili«i«i' tn n>M, <m- ti 

li-itr, ar. • t li^ ji It in:iy lif tii-i|i' nr \r%% raii*(ir, Imir, i*^ hifirh li"t Iry a« »a« nli*! r\i-it h\ ilir l-ir^ 

t •! arc 1 'f'i 4« ill'- %4-ril may ha%i' iii'in* or \'-s* nif-r Vi-i-[iiii;>. 1).*% (hr «hi-Ht miiIi i| mk Iimm . 
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atineked the ripe com biit nnt the g^reen. The 
propin* time for t'eapin^' is when the g^ain, presseil 
between the lin^rcrs, lias a doughv Hpiiearance, 
like bread ju.sl hut from the oven, w&en (MtsMed in 
tlie same way. 

7 manage the xpheat harvegt. 

It is advAiitag^'ous to cut wheat bef(H% it is fully 
ri|>e; but, in asceilHining the proper state, it is ne- 
cessary to <lificr)minatc between the rijieiiess of the 
straw and the ripeness of the grain; for, in some 
seHSons, the straw dies upwanls, under which eii^ 
eumsiap''.v, a field, to the eye, may appear to be 
c«)mplclfly fit tor the sickle^ when, in reality, the 
grain is iiiii>ertVctly consolidated, and |>eriiaps not 
much removed from a milky state. I'hou^^h it is 
obvious that under such circumstances, no turther 
benefit can be conveyed from the root, and thatnou- 
rislimeiit is withheld the moment that the roots die: 
yet it floes not follow th.it grain so circurostaitced 
should be immediately cut; because, after that ope- 
ration is performed, it is in a gresit measure neces- 
SHi'ily deprived of ever}' benefit from the sun and 
air, both of which linvc greater influence in bringing 
it to maturity, so lung as it remains on foot, than 
when out down, whether laid on the ground or bound 
up in sheaves. The state of weather at the time 
also deserves notice; for, as in moist, or even va^ 
riable weather, every kind of grain, when cut pre- 
malurtrly, is more ex|)0<«ed to damage than when 
completely rii>ened. All these things will be stu- 
died by the skilful husbantlm:m, who will also 
take into consideration the dangers which may fol- 
lijw, were he to permit his whejtt crop to remain 
uncut till completely ripened. The danger from 
wind will not be lost sight of, esiiecially if the 
season of the e<[uino]L approaches; even the quan- 
tity dropped in the field, and in the stack-yard, 
when wheat is over ripe, is an object of considera- 
tion. Taking all these things into view, it seems 
pntdent to have wlwrat cut before it is fully ripe, 
as le^s (l.uuMge will be sustained from acting in 
this wuy iliaii by adopting a contrary practice. 

If the uraiher be dry, and the straw clean, wheat 
mxy be c;irt«-d to the stack-yai*d in a few days; 
iiideed, if quite riiK.', it may be stueked immedi- 
vlely froiii the hickle, especially when not meant 
f)r CHi-Iy ihi^c^hing. So long, however, as any 
in')isiure remains in the straw, the field will be 
founil to i)e the best stuck-yard; and where grass 
or weiMls ot any kind are mixed with the crop, 
p.'ttteiu*e must be exerted till they are decayed and 
dried, lest heating be occasioned. 

£arley. 

Next to wheat, the most valuable gnun is bar- 
ley, e!>|>ecially on light and sharp soils. 

It ia a lender grain, and easily hurt in any of the 
stages of its growth, particularly at seed time: a 
hea\y shower of min will then almost niin a crop 
on the best prepared land; and in all the alter pro- 
ce9:)es, greiiler pains and attention are re(|uire<l to 
insui'e siiucess, than in the cum.* of other grains. 
Tiie h.irvesi proceitH is difficult, and ofien attendeil 
with ilanger; even the tlirushinguf it is not easily 
executed with niachtiies, because the awn generally 
adheres to the grain, and renders separation tmm 
the str.iw a troublesome tiisk. Barley, in fact, is 
raised at greater expense than wheat, and geiiendly 
S|»eaking, is u more hazanlous ci'op. Except upon 
rich ami genial soils, where climate will allow 
M heat to be perfectly reai*cd, it ought not to be 
rultivated. 

Varie.tict of barley. 

Barley may be divided into two sorts, early and 
late; to which may be added a bastani variety, 
eal led bear or bigg, which affonls similar niitri- 
roent or substance, though of inferior quality. 
iMii4y barley, under various names, w»i fu'r- 



merlr sovn, in Britain, apop bmU tlMt hid hM 
previously summer fallowed, or were in hi||i tm 
ditiont but this mo4le of culture being ia ft pak 
meosure renounveil, the common nrt* vUdk a^ 
mits of being sown either early or laic, ia Mi 
geoemlly usm. 

The most proper teed aeaaon ii aaj tiaa ii 

April, though we liave seen good cropa pndndi 

the teed of which was sown at a rouch later poiii 

1^ prepare the gnnuuL 

Barley is chiefly *akcn after tnmipa, 
after {leas and be«is, but rarely, by gaod 
either after wheat or oats, unless under 
eiimstances. When sown after turoipa, it is_ 
ralljr taken with one furrow, which ia givai Mftrt 
as tlie turnips are consumed, the |;roaad thn b» 
oeiving much benefit from the spring froiti. Irt 
often two or more furrowa are neeeasary for Aa 
fields last eonsumedf because, when a sprisg 
f Srought sets in, the suifaoe from beif^ poacM w§ 
the removal or consumption of the 'cunofn, gets m 
hardenetl aa to render a greater quantity of ^M|b^ 
ing, harrowing, and rollitig nec«;saar}', 
otherwise be called for. When sown after 
and [leas, one winter and one apring 
are usually bestowed: but, when ntier'wbcil 
oats, three plnugliinp are neecsaanr, aothatlki 
ground may be put m pro|)er ctiodition. ThM 
operations are very ticklish in a wet and baiLaHrf 
season, and rarely in that ease is the grower ^mI 
for the expense of his labour. Where hod ■•■ 
such a situation as to require three ^oaghia|^ 
before it can be seeded wiui bariey, it la better • 
summer fallow it at once, than to nm the mki 
which seldom fail to aecomp:iiiy a quaality rf 
spring labour. If the weather be dry, moisMa ii 
lost durine the different proeesaes, mmI aa ^ 
feet brairu neoessarilv follows: if it be wet, Ibe I 
nefit of ploughing is lost, and all the e« ils of a a« 
seed time are sustained by tlie future cropw 
(Quantity of eeed. 

The quantity sown is dinei-<ent in different caKl 
acconling to the quality of the soil and other 01^ 
cu instances. U|>oii very rich lands, eight pecki 
per aci*e are sometimes sown; twel«e ii veiy eoBH 
mon; and, upon poor land, more is srwirfliiari 
given. 

By good judges a quantity of seed is sown aflk 
cient to insure a full oron, without depeadiagoi 
its sending out offsets; indeed, where dial isdoaei 
few oti'sets are proiluced, the crop grows and ripsi 
equally, and the grain is uniformly giKxL 
Mr jCv Ctirtney^a inveittinnfirhtuHmelUngbmkf 

This iu%'ention is extremely simple, and tbe«a 
only Sa, It is a bit of notched stick ur bar, liacd 
on one side with a thin plate of iron, and jiMttks 
length of the rollers, fixed by a serew.bolt at each 
end to the inside of the cover of the drum, iboot 
the middle of it, so as the edge of the said nolehal 
stick is about one-eighth of an iuch frorotbcifVi 
of the drum as it goes round. Two minutes sit 
sufficient to put it on, when its operation is warteih 
which is when putting through the bear the sccead 
time; and it is easily taken off. It robs of the 
awns or spikes to admiration; and by [wltipi ih^ 
grain another time through the mill, it willmh 
the husk off the ends of the pickle so eotiitlji 
that it is unnecessai'v to sow it afterwards. 
Tq htwvest barley. 

More care is ret^uired in the harvesting of hi^ 
ley, than any of the other white crops, even iaihe 
best of se;4Sons{ and in bad years it is often foswl 
very ilifiicult to save it. Owing tu the britlltoMi 
of the straw, after it lias reached a cvruiin period 
it must be cut flown; as, when it is suffered tu toad 
longer, much loss is sustained by the breaking (4 
the heads. On tliat account^ it ia cut al a uut 



HUSBANDRY. 



331 



rflien the grain is loft, and the straw rvtaiiis a great 

iroporlion of its natural juices, conscquciilly re- 
ft long time iu the field, bet'ure either the 
lin is hardened, or the straw sufHciently dry. 
put into the stack sooner, it is apt to heat, 

nd much loss is frequently sustained. It is a 

autoni with many farmers to have an o[>cning in 

ke nuddle of Uieir barley stacks, from lop to bot- 

om. This opening is generally made by placing 

I iMTge bundle of straw in the eenti-e of the stack, 

rhen the building commences, and, in proportion 

A it rises, tlie straw is drawu upwards, Kraving a 

lollow behind) which, if one or two openings are 

irft ID the side of the stacK near the iiottora, in- 

ttrea ao complete a circulation of air as not only 

Q prevent heating, but to preserve the grain from 

iccomiug musty. 

Varietie9 of oat9, 
or this grain the varieties are more numerous 

hui of any other of the culmiferous tribe. These 

sricties consist of what is called the common oat; 

he Angus oat, which is considered as an improved 

wiety of tlie other; the Poland out; the Friesland 

iat{ the red oat; the dun oat; the Tartar, or Sibe- 

iaa Qftt; and tlie potaioe oat. The Poland and 

MUtoe varieties are best adapted to rich soils; the 

«d cmU for late climates; and the other varieties 

ibr Che generality of soils, of which the British 

ties an; eom[>oscd. The Tartar, or Siberian '| bulkFest and most pn)duetive. It may succecll 

sind, though very hardy and prolific, is much out j either summer fallow, clover or luniips; evi'ii ufter 



I out after Seiug thoroughlv wetted. Tlie early 
varieties arc much more liable to these iuS!»e» iIimo 
the late ones, because llie grain luiilK more easily 
from the straw, an evil to which the best of ^rain 
is at all times subject. Early oats, however, ni:iy 
be cut a I'.ttle quick, which, to a certain extent, 
lessens the danger to which they arc exposed fn)m 
high winds; and if the sheaves be made nnall, the 
danger fn)m shedding after rains is considt'i-xhly 
lessened, beeauAc they are llius sooner rea<ly for 
the stack. Under every management, hnwever, a 
greater quantity of early outs will be hist diirinijp 
the harvest process than of late ones; because the 
latter adhere firmlv to the straw, and consequently 
do not drop so easily as the former. 
'/'a cultivate rye. 
Rye ought never to be sown upon wet soils, nor 
even upon sandy soils where the sub-soil is of a 
retentive nature. Upon downs, links, anti uU ^^^ii 
lands, which have reeeived manure, this gT-HJu 
thrives in [>erfection, and, if onee covered in, will 
stand H drought afterwurds, that would consuine 
any of the culmiferous tribe. The scvcr.d pi-o- 
cesses may be rexartled us ncarh the same with 
those recommended for wheat, with the single ex 
ception uf pickling, which r\e does not requii-e. 
Rye may oe sown either in winter or spring, 
though the winter-seeded fields are p'-nurally 



€ oae, being of a coarse substance, and unproduu- 
ire of meal. The dun oat has never been much 
aluvaled, and the use of Poland's and Frieslund's 
I DOW muth circumscribed, since potatue oats 
rere introduced, the latter being considered, by 
Iw most discerning ^;riculturists, as of suiieriur 
■lue, ID even' resi>ect, where the soil is ricli and 
ropei'ly eultivated. 

To brepare the /ground. 

Oats are chiefly sown after grass; sometimes 
poa land not rich enough for wheat, tliat had been 
nsvioQtly summer fallowed, or had carried tur- 
ips; often after barlej, and rarely after wheat, 
uess cross-cropping, I rom particular circumslaii- 
ea, beeomca a necessary evil. Oue plougliing is 
eocfiAUy given to the grass lands, usually In the 
sootli of January, so that the benefit of frost may 
e gained, and the land siifiicieiitly mellow eil for 
Bocritiu^ the harrow. In siune i:as<.>s a spring fur- 
ov is Eiven, when oats succeed wheat or barley, 
ipeciallv when grass seeds are to accomiuiny the 
rvp. 1 he best oats, both in quantity and quality, 
re always those which succeed ^rass; indeed, no 
iind of grain seems better qualified by nature for ' 
iH^ins upmi |piss land than oats; as a full crop 
• oaually obtained iu the first instance, and the 
■ad left iu good onler for succeeding ones. 
Quantity of aectL 

From twelve to eighteen pecks of seed is gene- 
ally alluwcil to the Scottisli aciv, of ground, ac- 



oats, goCHi crops have beeiirai^il, und where such 
crops are raised, the land will always be fuund iu 
I goo<t condition. 

! To cultivate hetmt, 

I Beans naturally succeed a cnliniferous eroii; and 

I we believe it is not of much inipm-tance which of 

I the varieties are followed, profiled the ground is 

' in decent mler, and not worn out by the prfxi-xis 

I ci*o|>. The furrow ought to be given early in uin- 

; ter, and as deep as possible, that the earth ma bo 

sufKcientlv loosened, and ruoin aflonhd for the 

roots of the plant to search fur the re<|Uisite noiir- 

, ishment. The first furrow is usually given across 

the field, which is the best method when (Mily one 

• spring furrow is intended; but as it is tiov u.-^ct-r 

lained, that two spring furrows aiv highly ad^aii- 

■ tageous, the one in winter ought to be'-i^rn in 

length, which lays the ground in a buttrr t>i tii.it it. u 

fur resisting tlie rains, and i-eiiders it sooner drt in 

, spring, than can bethecasi- when plougiicd :icii;s<i. 

On the supposition, that llin.e furrows ai-i: t>) he 

given, one in winter, and two in spring, the t.<I- 

, lowing is the most eligible pr«*[tiir.itiiiii: 

»i/}pr<ived modes of il'-iUng: 

I'hc land being ploiigheil in leii^ih as early in 

I winter as is jjiracti cable, and the gaw anil headluinl 

furrows suflicieiitlv digged out, lake the <•< cuiid 

! furiijw across the hrst as soon as lliu ^roui.ii is ilry 

enough in spring to un<U-rgo the opi.-riti-m: w,it ■ . 

furrow it immediately, ainl dig a^aiii the ;;:iw ami 

head-land furrows, otherwibe the iKUelit ot' Ihc 



urding to the richness of the soil, and the variety 1 head-la 

hat ia cultivated. llei>; it may he remarked, that ' Hecond funow may be loU. 'i'hih beiii;; d 

iKfl, town witik |K)tatoe oats,' retpi ires much less | leave tiic fi.hl for some days, till it is hurUiiniily 

eeti, ID point of measure, than w hen anv uf the dr}', when a cast of iUk: harn>w s becomes nen -.i:!. 

Ihisr sorts aie used; because putatoe outs both til- 

tr wril, much better tlun Poland ones, and have 

0t an awn or tail, like the oniicary varieties. Un 



rv, so lliat the suifice may he U««.lli.d. '11. • a 
enter with the pluUj^hs, and I'linii the ill ills, winch 
are generally made up w ith an inlrrv:il ut •? iii>-hit. 
iMt account, a mcusunt contains many more seeds ! In the hollow of this iiitcnal, depuMl the bn d ny 
f ihtriii thauoi an} otlnrr kind. If hind isecpially , a drill-'uarrjw, and revei-M: y: blit out the drill's 
ell cultivated, tliere is little doubt but that the to cover the 6(n;d, which tlnibhvs the proci.A.^ L.-r 
k« qUAittity of seed gi^eii w lirn* bailey is ciilti- |j the time. In ten or twelve iLtys attuwanlh, uv.- 
iCcd, may be safely trusted to when |MJlatoe oats • conhiig to the suite of the wcathei-, cmsv-Iiari >a- 



n: U> be raised. 

To harr'ctt oatM. 
Oats are a hanly gram, and rarely get much 
uuaee wImni under ihi harvest process, except 



the driiU, thereby levelling th>' 'ield fir thrh.K-iiij; 

process. Water-furrow the whole in a neat ui.i.i 

I iier, antl spade and bho\el the gaw and the IhmiI- 

. laiul fuiTO\tB, which concludes the whuli* (irnieis 
I -I'l'.. ■ .1 . ^-..1 *■ .i.-.n: I - 



nimLigh winds or from shedding, wheu opvued il This is Uie most appru%ed way of drilling b«.uua 
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The nexl best is to give only one sprinp^ furrow, 
uiid to run iho. (Inll-hsirrow aftiT evtry thini 
plough, in i»hich way, the intervals are nearly of 
the s»n)e cxtont sis alrvaily niciitioncd. Harrowing 
is aflcrwartls riTquinrd, hefcn'e the young plants 
rcuch the surface, and wuter-furrow Ing, &c. us ' 
above described. 

Dung is often given to beans, especiaMy "when 
they suecred wheat which had not received ma- 
iling'. The best way is to apply the dung on the 
stubble before the wintiT furrow is gi«^cn, which 
greatly facilitates the fiftf-r pixKess. Us4.-d in this ' 
way, a fore stock must be in hand; but whei*e the 
farmer is not so wt-ll prf»vide<l, spring dunging br- 
eonies necrssiuy, though evidently of less advnn- 
tag*'. At that st-astin, it may either be put into the 
drills before the si'cd is sown, or siiivad upon the 
surlaee and ploughed down, acconling to the na- 
ture of the drilling process which is meauit to be 
Ttdopted. l^iud dungecl to beana, if duly hoed, is 
always in high order for cariying a ciop of wheat 
m succession. I\:rhap8 belter wheat, both in i-e- 
spi'ct of quantity and quality, may be cidtivated in 
this way, than in aiiv other mode of sowing. 
Drilling niactdnes. 

DifiVrent machines liave been invented for drill- 
ing beans; but the most commtm and handy is one 
of the jarrow form. Tliis hand tlrill is pushed 
forwartl hy a man or woman, and will, according 
as till- brush or director is lowered or heightened, 
sow thicker or thiiuier, as may be expedient and 
necessiUT. Another machine/ draun by a hr)i*se, 
and soMing3 drills at a lime, has been constructed, 
and, upon flat lands, will certainly distribute the 
seed with the most minute exactness. Upon un- 
equal fields, and even on those laid out in high 
ridge8, ihc use of this machine is attended wilh a 
degree of inconvenience sufficient to D.ilance its 
advantages. The hand-drill, therefore, in all 
pi'oljabilily, will be rvtainrd for general use, though 
the (.'I her is capable of performing the work wilh 
miiiiiler regularity. 

Quantity of seed. 

l.<-ps than 4 i)ushel!i ought not tobe hazanled, if 
a f.dl cr)[) is expeeieil. We seldom have heen 
thin beans turn out uell, unless the soil is particu- ' 
larly rich: nay, unless iJie rows close, weeds will 
gel away after the c.leai»ing process is finished, 
thereby disa[ipointiiig the object of drilling, and 
remlrring the system of Utile avail towards keep- 
ing the ground in gi)iMl condition. 
H-fHug process. 

JV'ans arc cleaned in various wavs: 1st. Hv the 
hand hoe. 2il. Hy the sciiiper, or Dutch hoe. 
Ily a plough of small dimensions, but eon- 
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blrucled unon the princi[des of llieappi*oved SMing 

1 dough, rluugbs uilh double mould-boards are 
ikeuise used to eailh tln-m up; and, with all good 
managers, the weeds in the drills, wliich c:umol be 
touched by the hoe, aiv pulled out by the hand, 
oth<:rwise no field can be considered as duly 
cleaned. 

In li*cating of the cleaning process, we shall 
ct>nnne ourselves to the one m )St suited to the 
generality of bean sf>ilH. Aboui ten or twelve days 
afler the young plants have appeared above tfie 
surface, enter wilh the scn»per, and loosen any 
i*ceds that may have vejrelaled. At th's time, the 
>Miigs, or cutlers, of the implement ought to be 
|»arlicularly bharp, so th:'.t the scrajH^r may not run 
t.i:} deep, and throw the earth upon the plants. In 
about ten ilays afler the gn»uinl ts scraped, accord- 
i;ig to the s»tale of the weather, and other ciixum- 



weeds stand in the rowi, pull them out vitii t!« 
han<l; afterwards earth-up the plants vith theuoaL 
swing plough, or nm the scraper in the inteml^ 
as may seem expedient. 

To managt the htxrceH, 
Before beans are cut, the grain ought to bettl> 
ernbly well ripened, otherwise the qajlitriiin 
paired, whilst a long time is roquiivd to'pol tihr 
i straw in such a condition as to be pre s crven in ifce 
. stack. In an early harvest, or vhere fhc cn^ b 
' not weighty, it is an easy matter to get beans hA- 
' ciently ript?ned; but, in a late harvest, and incverr 
one Mherc the crop Ukes on a second grovth, hn 
scarcely practicable to get them thoroughly ripcB> 
ed for the sickle. Untfer these circumstaMei, it 
I is unneceHS:iry to let beans stand unent crtrrlk 
I end of September or the first of October; beane 
any benefit that can be gained afterwap!^, is aotio 
be comimn'd with the disadvantages thatMCOOH 
pany a late wheat seed time. Beans are usaslh 
cut with the sickle, and tied in slieavtrs, either win 
straw ropes, or uilh rojies made from pease sowa 
along with them. It ii proper tn .et tne shesTci 
lie untied sevend davs, so thKt the winding ixo* 
cess may be hasteiierf, and, when tie<1, to set tiiea 
up on end, in onler that full benefit from airm 
be obtained, and the gruin kept off* the gn)oa& 
In huildin]^ bnm stack*, it is an useful metaiR^ 
for preserving both grain and straw from injiBT 
to keep an opening in the centre, and to coafct 
I air from the extnrinity hy a h -de, or funnel. Bfsni^ 
I on the wh)Ie, .ire a troiddesnnie crop to thc^ 
mer, though of great utility in oilier resiiceti 
' Without them heavy soils can scaiTft^bemtm^ 
with advantage, tnifess summer fallow is resorterf 
to once in four yeart; but, by tlie aid derired fraa 
drilled beans, summi-r fall>)w may be avniilcd fir 
eight years, whilst tin.' ground, at that periotl, will 
be found in equal, if not superior condiliDn. 
To cultivate hra$. 
Pea? arc partially sown with beans t ) great s4- 
vantage ; an<l, when cultivated in this way, tb< 
I same system of pn-panition, &c. describe^l unda 
the head of beans, 'm lo be adojMed. Imlecd, apoo 
many soils not deep en.>ugh for beans, a mixture 
of peas lo the extent of one-third of the seed nva 
proves highly ailvantageous. The beans stenvsi 
slabs or props to the peas, and the Utter, bein| 
thus kept off the griiund, and furnished vith sir 
j and other atmospherical nutriment, blonom sd'I 
' pod with much greater effect than when sown ae- 
cording to the broad-cast system. 

iVas agree well with lime and other calcsrcQui 
stimidants, and can hai-dly be rea|,>ed in per&ctioD 
where these are wanting. The varivties ciilticsltd 
are numerous; btit those adapted to field culture 
may be divided into two kinds, namely, eorlv snd 
late, though these branch out again into sevenl 
varieties. We have white peas both early aoJ Ule, 
and likewise gri*y peas, possessed of siiiiiUr pre- 
perlies. The iiomenclHtui^c is entirely aHiitnrT, 
and therefore not to be ilhistratcd. As a geneni 
rule, the liesi seed time for late peas is either ii 
Fe!»ruary or March, though eaHy ones, such as ihr 
Hastings, or .Magpiehill pea, may be so»usuecc» 
fully at'icr the Isl of May. 

Peas ought to he sown tolerably thick so tlw 



sUiiices, use the small swi:ig plough to lay ihe eailh j the seed ought to be sown tolerably thick, i>erirtp< 

away from the sides of lite rows; and, in doing so, *~ ''" " * "'" * * "' '" " 

g ) iis near to the plants as po.sVible, taking care, at 

tl>e same lime, nut to loo&eii their roots. If any quanlity is rci^uired; because uthorwisv tlie duel* 



the ground may be covered as i*arly as (»ossiblr. 
To cultivate tares. 
The tare is a i)lant of a hardy growth, and vha 
sown upon rich land will return a large s!ippltnf 
green to<lder, for the consumption of horsei, * 
lor fattening cattle. When intended for this afC; 



to tlie extent of four bushels per Scots scr» 
though, whirn intended to stand tor seed, a li^w 



HUSBANDRY. 



323 



M ai the erofi will prevent ihe pluiitH from bios' 
niu^ aiitl (xxliliiii; m a sitfiic'fiit uuy. Wlicn 
sarit f jr sefd, vmi-Iv lowing oii^lit to he stiuiit'il, 
ierwi*ic Jie n-turii will be iiuiK-rlVcl; but 'Abeii 
' gTtfl.-ii fiMx], uny time betuixt the fust of April 
I the lalter ead of Mmv will miiswhi* w ell, pro- 
letl troiis in Kiicct-aaiuit fnuii ihu fir^t to the lust 
-iili.^iMriJ pcricxl be ix-;;ularly cukivuti-d. In- 
neifi ftre not wuiitiii|; of a full crop uciii]; <ib- 
netl Wvti »lit-n the •tt-il wasi &<.i\iii so late as the 
ddle of Jiiiit , lboii;;h sou in-; so lulc is a pruviice 
t to be reeuiiinienikMl. Allur Ibc seed is soun, 
:] tliif laud carefully batroucd, a l'i>'>t nlliT 
(ht to hi* d|'H^»ll across, so tlial the surface may 
sisoi^lhed, and tlie bcyllie pt-rDiitU-d to work 
dtmii iiiifi-niplii>n. Ii is prii|KT also to guartl 
e ficltl fur M:«crul days against llii* dt'prcduliotis 

ri^'iiis, tebo uix- reiuarkubly foiitl of lares, and 
nick up . ij^reat part of llie seed, unless run- 
liitjy wulcbed. 

Uoi-ics thrive very well upon tares, even belter 
•D tiK-y dij u|Kin cloter ami rye gi'^^^^f *-''*' (^''^ 
me remark ib aiiplii-able (u fattening; eallU, \»lio 
ctl Cisler upon this article of j;reen fodder than 
lOii any kind of gr.4SS, or esculent, uith whicn 
e are Mvqiuinied. l).in|;er often arisen from their 
itiiigU:j many, efipeeiull% when podded; us uoIic% 
id uiIkt kloiu.cli disvirtlers, arc apt to be pro- 
deed bv the excessive loads «hich thcv devour. 

Ptttatoes. 
Potatoes, M an article of human fo-id, are, next 
) wheat, of the greatest iinportanev in tin' eye of 
political econoiitisu From no other crop thut 
m be eiilli%aled will the public <ierive so much 
oil as from this valuable esculent; and it admits 
' demonstration, that an acre of potJit(K.s will 
ed dodhlc the number of people that can be fed 
jin an acre of uheat. Potatoes are also a nour- 
bing aiiil healthy fuoii, ix-lished ajuost by ever\ 
ilale; and uiihout them it is helieve<l there is 
krdiv a dinner served u[i for six months of the 
ar lu any part of the kingdom. 

7>/ prepttre t/ie ground. 
To worktlie gmuinl till it is completely reduced 
id free from root weeds, may be coiiNideixd as a 
:ti-!«-ratniii in i»olat>»e husbanilry; though in many 
Airms these operations caniiut be perfectly exi:- 
Uetl, without losing; the pro|H'r time for planting, 
hich itevcr ought lo be beyond the first of May, 

circumUiiiices do not absidutely interdict it. 
Iirve pbiii^l lings, uiili fii'tpieiil harrow ii.g» and 
uUiiigs, are neceitsjry in moat cases, bLfore tnc 
mil is ill suiliible condiiinn. Wiienthibis ucctiii- 
4idM.M|, funii the drills us if they « ere for turnips; 
At the mainiiv, Hhich ought not lo Ih: spariiii'ly 
Pl'lird, plant the Seed above the manure, rvNcrse 
he drills f-ir co\eriiig it and the seed, then harrow 
licdrillh ill length, which completes the prepaia- 
i Ni aud Weil process. 

Quantiti/ ofkced. 

It ia not advantageous to cut the seed into small 
lips; for the sti-engtli of the stem at the iMitset ile* 
m la in direct proportion upon the vig.iiir and 
)wer of the seed-plant. The s^ed-plani, there- 
re, ought to be large, i-arely smaller than the 
lanli |»art ut the polaloe; aii<l if the seed is of 
aall aixv, one half of the pulaloc may be profila- 
y iiied. At all events, mtlier irr in giving over 
r^ Bi-cd tlian in luaking it too small; because, by 
e first error, no great lo»^ can ett-r be sustained; 
hef^ens, by llie oiher, a feeble and late crop nuy 
; the ciins<-i|iience. When the seed is pnjiierly 
il, it n'tpiii-us fi-oin 10 ti> Ti ImndK'd weight of 
Maloei lu pUiitan acre of ground, where the ruw h 
e at :Sr incnes diilunce; but this (|uunlitv dejieiids 
eatl^ U|M>n the size of the |Hiiatoes used; it t.iey 
e bu|;e, a greater weight in.iy be reipiired, but 



the extra quantity will be abiindat<lly repaid liy 
the superiority ol crop which large seed u»uaily 
produces. 

»IiIvnHta^eo7t)t melh'td of vaJsing tlien. 

The earth should be ling tNvelve inches deep, li 
the soil will allow it; after this, a lude sliouhl he 
opened about »ix inches deep, and hor&e-ilun;;, or 
long litter, shotild be put (herein, about thi'ee inch- 
es thick; thi» hule Khduld not be more than twelve 
inches diameter. U|ion this dung or litter a pota- 
toe shouhl be planted w-|iid<>, upon which a litlh* 
more dung shoulil be shaken, and then the eai lli 
slnmld be put thereon. In like manner the wlude 
plot ofgi-ound mUMt be planted, taking care that the 
potat(K*8 be at least sixteen inches apart. W'lieii 
the young shoots make their up|K.anince, tin v 
sliould hnve fivsh mould drawn round them wi:li 
a hoe; ai.d if the tender nIiooIs are coveivd, it will 
prirvent the frost fnun injuring them; they sIkmiI.! 
again be earthed when the sho.its make a .second 
api)earam>e, l)Ut not coveivd, us in all probability 
the strasiMi will be less s^-\ere. 

A plentiful supply of mould should lie given 
them, and the person wh.) performs this bu<>inesj 
should never tread ii\>oii the plant, or the hilhuk 
that is raiseil round it, as the lighter the earth i>, 
the more ro-im the potat »e will have to expand. 

.\ geullemau obtained from a single root, thus 
planted, «t.iy luMriy foiiy |>oundH weight of large 
potatoes; and from h1iiiO!«i e\ei*}' other iviot upon the 
same plot of grouiul, from fifteen to twenty pounds 
weight; anil, except the vjil be Stony or gravelly, 
ten p muds, or half a peck, of [lOUttoes, may gene- 
rally be obtained fi-om each root, by pursuing the 
furegiiing metlnxl. 

Hut note — cuttings, or small seta wiP not do fjr 
this pur|M>9e. 

. Mode of Likinc^ up and atonng the crop. 

Pijlatoes are generally dug up with a tlirrur 
prong grape, or tiuk; but at other limes, when the 
westher is dry, the (dough is used, which is the 
ino^t expeditious impleiUeiit. Alter ]r«thering the 
inter>al, the furrow taken by the plough is bi'"- 
ktii uiii! Separated, in widch way the crop inav l>e 
more cfH'ipletely gathei-i d than whei^ taken up by 
the grape. The potatoes are then stored up tur 
winter and spring u>e; and as it is of imporluin-e to 
keep them as lung through summer us possible, 
e'.ery endeavour ought to be ma<le to preservts 
them from i'msc, and Imiii sprouting i*i the Mprin:; 
months. Tiie loriiier is aeeompliistied by eo«erii.;;{ 
them well with straw when lo<lged in a hou>e, aed 
by alhick coat of earth, when viepusiieil in u pit 
anil tiie latter, by phkuig them carefuM) , ut ilit- 
fei-eiil times, when the> iM-giu to sprout, diMng 
them hiiiru'ienlly by exposure to the auo; or bt .) 
gentle toast of a kiln. 

^Mct/uid of vidtivatinjf poUitort in LeUind. 

The drill system, in (Ne luliivation of pol.iloei 
in liidaud, is p:uticidarly recoiiimeiidefl by Li>i'l 
Farnham, in u letter to Mr Juhii hinclair. 'Di: 
small farmer!!, aiitl la;><iiirers, plant them in la/v* 
lieils, ei^hl tV.i l widi'. 'I'iiis motli: is pr.tclisc-il ort 
iiccounl of the want of nei-ess.iry imph-iiii nts I'M 
prai-iixiiig the (hill h>*>tein, lugelher with a wau; 
of horses fir the s.ime pMrpoM.'. 

They arc cut int-i sets, tliree fr.iin a large pota 
toe; and each set to contain at leant <»ue eye. Th^ 
sets ni*e pl.inted at t!ie di>lani:e of se\cu inches 
UMiiider, tj} c>»t. akx* con^idi'ivd sunicieiit sixd f^M 
an Kiiglish acre, l.nnl Karnhani recom mends nit 
ten dung in pn-feivnce to any iVesh dung. It mil 
to be pr>icuied, hui*se-d*ing, hijt fioiD tliL duiij^^hill. 
In any s>jil he would reeummend the dung biljv 
the !«eeil. 

When the potatoes are vegetated ten incliei 
abu^L llie surface, the acutllvr luustbc intruduced. 
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and o«8t the mould from the potxtoe. If any weetis 
arc found in the drills, they must be hand.hoed; 
in three days afterwards they must !>e moulded up 
bv the double-breasted ptoagii, aj hi^h as the neck 
oi the pHtatoe. This mode must be practised 
twice, or in some eases three times; particularly if 
the land is foul. [ do not (says Lord Fandiam) 
consider any mode so eood as the drill system. 
General obtervationB. 

To prepare for the drill system either oat or 
vheat stubble, it should be ploughed in October, 
or the l>f pinning of November; to be ploughed 
deep, and laid up for winter dry. In March let ic 
be narrowed, and give it three clean earths. Be 
Tt;ry {mrticular to eradicate the couch grass. The 
drills .o be three feet asunder; drill dtxn the first 
time that there is room in the bottom of the fur- 
row to contain the dung. The best time to begin 
planting the potatoes, is about the latter end of 
April, by this system, k is as good a preparation 
for wheat as the best fallows. 

Three feet and a half for drills, are preferable to 
lour ft«t Mr Curwen prefers four feet an<I a 
half. He says, the produce is immense. Pota- 
toes ought to be cut at least from two to three 
weeks before being planted; and if planted very 
aarly, whole pothtoes are pi^ferable to cut ones, 
and dung under anil over. 

Tojrrodttce early potatoet in great quantity* 

K:irly potatoes may be inodueea in ^reat <pian. 
tity by resetting the plants, after takmg on the 
ripe and large ones. A gentleman at Dumfries 
has re-planted them six different times in one sea- 
son, without any additional manure; and, instead of 
fHllingnff in quantity, he gets a larger crop of ripe 
ones at eve'y raising, than the former ones. His 

fdants have still on them three distinct crops, and 
le supposes they may still continue to vegetate 
ai*d germinate until they are stopped by the frost. 
By this means he has a new crop every eiglit days, 
and has had so for a length of time. 
I'o grow potatoes conatantly on the same piece of 

ground. 

liCt the cuttings be made from the finest pota- 
toes, instead of the smallest and worst, usually em- 
ployed for the purpose; and it will be found, con- 
trary to what IS supposed by farmers, that they 
will not degenerate. The same will happen with 
respect to the seeds of the watery snuash, early 
|K*as, and several other kinds of vegetables. 
To preserve potatoes from frost. 

I'his is best done by filling comitletely the place 
where they are deposited, whether it be a house or 
a pit, and allowing the place to remain shut dur- 
ing the winter. Hut this cannot be done easily 
with a potatoe-hous€% :iS it cannot be completely 
packed or filled like a pit. Besides, some potatoes 
are generally warited daily; and thus air is admit- 
ted, and a greater vacuity constantly making, both 
which are vciy likely to be the means of proving 
njurious or destructive to what potatoes may be in 
the house, wheu a severe frost sets in. There is 
no such thing in nature as a vacuum; therefore, if 
a plai-.e is not filled with some substance or other. 
It will be filled with air. For this reason, pits are 
better for preserving potatoes from frost than a 
house, because a pit can be more effectually filled: 
and, by opening a pit when potatoes are wanted, 
and removing the whole into some part of a house, 
^nd 8till keeping over them a covering of straw, 
lurf, or flivot, the potatoes are kei>t close. A 
|K>tatoe-liouse, however, is vvry useful, and what 
livery farmer ought to have, as in this house he 
may still keep a small (plant ity of his crop for 
daily us(!, by emptying a pit occasionally, and 
keeping them always well covered with straw, as 
BMS been already mentioned. 
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The potatoe-honte oae;ht to be veil plaMen4 
with clay, and perfectly dry 'jefore osing n. 

Potatoe-pits ibould be made upon mond tkt 
has a southern exposure, a deep soil, ai2 deeliaiif 
to a considerable distance from the nlL la a deep 
soil, the pits can be made tufSeiently deep, bcfoiv 
reaching any cold bottom: and the dcclivibr carries 
away water. When the nits have been fully fiaidn 
ed, and covered, a sod snould be cat out all tbe 
way round the potatoes, and the eut eontimed s 
litue way as the descent points ouL A pit of 
about ten feet deep, six wide, and ten long, will 
hold from four to six cart loads of potatoes. Tlic 
covering should consist of straw, feni, msbet tec 
next the potatoe, then the whole of the earth dn 
out should be thrown upon the heap; and, lirt ol 
all, a covering of earth or divot, if dfone in ifaebeil 
way. This covering will be about two feet thicL 
Another method, 

I'he best and easiest way of preserving poCatoei, 
is for the farmer to drive all hia potatoes bone, 
and to lay them upon dry ground, without brok- 
ing the surface, and as near the stables as possiUe; 
putting them in heaps of about three or fiHir carti, 
Jien covering them with straw, and, above tbil, 
with turf, where it can be commanded, or with i 
neat thatching of straw. l*hen let a quantity sf 
stable dung, of the roughest kind, and the nevetf, 
be laid ui>on each heap, to remain during the wi» 
ter, but which must be removed in the ^n^* 
As the weather appears severe, the quantity df 
dung may be increased at pleasure. If this nn^' 
tice were adopted, few or no potatoes would ba 
penetrated by the frost, as none would be ia ha* 
zard, except one nit, or part of it, when it was rf 
moving, or placed in the potatoe-houae, durii^tht 
winter season. 

To remove frost from potatoes. 

The weather whicli soonest injures and destnfi 
potatoes, is when the atmosphere is de|iresMd 
with cold to such a degree that it congeals viler, 
then potatoes, unless covered, will be frosted; aid 
the cover proper to preserve them oi^t to be 
proportioned to the intenseness of the weather. 

Potatoes, when slightly frosted, so as to haveae- 
quire<l a slight sweet tasle only, often, like an ani- 
mal body suddenly infected by some disorder, 
which it throws off by perspiration, are found 
quite wet, throwing out the frost by a kind of pn^ 
8|>iration. When they are in tliia state, in order 
to recover them, and bring them to a proper taMt, 
(he whole cjuantity infected should be turned over, 
and a quantity of mill seeds thrown among then, 
as they are turned over; this both extracts and sb* 
sorbs the injured moisture from the body of lU 
potatoes infected. But there is still a more power- 
ful remedy than simply mixing them with mill- 
seeds, and that is a small quantity of slacked liuKi 
perfectly dr}-, mixed among the seeds to be uanh 
which has a vei-y wonderful effect in recnveiiiig 
potatoes that have been consadembly iiijurrd bjr 
frost. 

When frosted |K)tatoes are to be used, either *t 
the table, or given to horses, black eattlr, m 
swine, plunging (hem in cold water, about half a 
day before uw\}^ them, is of great advantage; sod 
if put into running water, so much the better, •■ it 
has been proved ^o be more powerful in extracUnC 
the frost, on account of its alterative quality aas 
superior purity. 

Another method. 

Another way of removing frost from [lotaloet, 
when the}' are to be pn>pared for the table, ii tt 
strip them of their skins, and, if large, tocuttbeia 
into two or mure pieces; tlien to plunge tiieiu iota 
cold water for a consideiable time, with a haadtul 
of salt iu the water; ar d, when put on to be boiled 
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ai much lalt into the water as possible, not to 
itiem too salt wheo boiled. 

Tlua is a powerful way of making the pobitoe 

imw off the bad taste and spoiled quality lodged 
Ib its substance. 

When prepared for horses, black cattle, and 
■vine: — Salt, or saltpetre, put among the jmiMtfK'i, 
tad boiled together, will destroy any injurious 
Mftlitj which fr*«t has lodged or bnmght on. 
Chaff'nr oats, bruised in a mill, boiled with the 
frotted potatoes, when designed for horses or 
•■ttle, tends to destrcnr the had effects of the frost 
Uhet to which frotteti potiitoet may bt bcneficUdly 

applied. 

MThen potatoes have acquired a disagn^eablc 
tme by means of frost, tliey will make g()od and 
vholeaome bread, by boiling them, as Tias been 
mentioned, with s:dt, mashing or bruising them 
■mall, then kneading them togi^thcr with oatmeal. 
Not less than two-tnirds should consist of meal, 
vbich will destroy the sweet taste; aiid the di*}' and 
leoerous quulily of the meal will effectually ror- 
ivct tnd destroy any thing noxious in the injured 

IDOCl. 

Horses, swine, dogs, kc. may all be fed with 
poCatoes, though frosted, by boiling them, and 
Mixing them with oats coars<*ly ground, or with 
oat-Biral; always adding a eood quantity of salt or 
idt-petre in the mixture, roultrr also may be fed 
vidl |iotatoes veiy much frosted, if mixed w ith 
oaUmeal in about equal proportions, without salt, 
M dlii species of animal cannot admit of it 
Further luet of f lasted potatoei. 

Potatoes fi-osted, wnen three limrs distilled, 
|roduc« a spirit from hydrometer proof to ten |>er 
«eiit. over proof; therefore a principal puri>ose and 
Vie to which thiy m:iy be turned, is the making 
(4* alcohol; more particularly as that article is iii«- 
fnl for many purposes where strength is its princi- 
|ib1 recommendation. The ordinary strength that 
■pirits are run, preparatory to conveiting them into 
■leohol. is fmin 40 tf) 50 per cent, over proof by 
Dicai; which, re-diktilled troin calcined carbonute 
oTpotBsh, will pro<iuce alcohol at 8'J3, water being 
1000. 

When potatoes arc frosted to such a degire as 
to be useless for foo<l from their sweet tu«to, they 
■Tf Tery useful to weavers in dresMug their yarn. 
Mid particularly cotton. They ai'e iireiuiretl for 
Ikii puqiose by iMiiling them well; then mash or 
beat them sntall; then put them into a vessel, 
■ddlng a little barm, dtipiiings of ale or |iorter 
barrels: allowing them to stand two or three moullis 
to ferment 

Shoemakers mar use it also; only, as their paste 
nsquires more solnlity and givater strength. Hour 
is generally mixed along with tlie fermented pota- 
loei^ in about «'qual proportions. 

Bookbinders also inu} use this paste, alum being 
Bused to assiiit Ihe sli'ength of the comjmsilion. 
And it may be beneficially used by jMper st miners 
and DphoUterers, when made up with a mixtuit: 
^ flour and alum. 

WHieii potatoes arc so penetrateil with frost that 
tbey liave become quite soft, they are useless for 
nan or beast; but make excellent manure for light 
riiATp soiU; ■•nd for this pur(Hise are worth abviut 
one-fifth ur sixili of their o''igin4l value. In liei"- 
vickshire, and other places, where it is a greut 
ofaiecC to get th«ir straw turned into dung, the 
vsluc of tlie frosted i>o(aloe is still greater, as it 
■Mists the fanner in that o|m' ration. 

7 b imike Mtarch from Jrogtcd potatoet. 

Potarjoes much frosted will maVe very goo<I 
Mnrehf UioUj^h it is a .shade darker in colour. All 
«onne cloths re«|iiiring to be Btiffeiied, where 
vUtenru is no object, may be done with stai-ch 



made from potatoes greatly penetrated with fro#t. 
The best method of making potatoes into starch, 
is to grate them down among water, then to take 
out all the refuse with the hand, and next to strain 
the whole of the water in which the jiotatoes have 
been g^ted, through a thin cloth, rather course, 
or fine sieve, and afterw'ai*ds frequently putting on 
and i>ouring off water, until it conies clear from 
the starch, which is alwavs allowed to settle or 
fall to the bottom of the vessel in which theoiK-ni* 
tion is iR-i*fornied. An experiment was trieil with 
a few potatoes that were put out t( frost. They 
were grated dtiwii, and made into starch powder: 
The pi'oduce of the fix-sh iK>'Mtoe weighed 87ff 
ersins, while that of the frosted was only ni^, 
being less than half the quantity. 

The refuse of the potatoe, when taken from the 
sieve, {lossesses the proiterty of cleansing woollen 
cloths without huitiiig their'colours; and the wafer 
decanted from the starch powder is excellent for 
cleansing silks, without the smallest injuiy to their 
colour. In making hair-powder it has long been 
used, and is therefore well known. 

Turnips. 

The benefits deriveil from turnip husbandr}* are 
of great magnitude; light soils are cultivated with 

ftrofit and facility; abundance of footl is provided 
or man and beast; the earth is turned to the usi'S 
for which it is physieallv calculated: and by being 
suitahlv cleared with this preitaratory crop, a bed 
is provlde<l for |;rass seeds, wherein they flourish 
and pros|>er with greater vigour tlian after anr 
otlier prejiaration. 

To prepare thi*. grouniL 
The first ploughing is gi\en immedialrly after 
harvest, or as soon as the wheat seed is finished, 
cither in length or aeniss the field, as ciixumstan- 
ces may ^vm to n^uire. In this state^hegnmnd 
remains till the out seed is finished, when a iwcoiid 
ploughing is given to it, usually in a contrart' di- 
rection to the first It is then reiKMitedly harrowed, 
often ndled between the harrowings, and evei^ 
particle of I'oot- weeds carefully picked off with th« 
hand; a ihini ploughing is then bestowed, and the 
other operations are reiK-ated. In this stage, il 
the ground has not beza very foul, the M'ed process 
generally cr»inmencts; but often a fouiih plrugli- 
iiig, sfiiiietimes a fiflli, ii necessar}*, before the 
grounil is sufficiently clean. 1^'ss labour, ho m ever, 
is necessarv' now than in former times, Mhen a 
more regular mode of cropping was coiiiinoidy 
followe<l. 

To 99W the teed. 
The next part of the process is the sow ing of the 
seed; this, almost in eveiy case since turnips were 
introducetj into this country, has lieen [ho Inrined 
by drilling machines, of dilferent sizes and con- 
structions, thou||;h all acting on the same princi* 
file. At this time, the machine is ilrawii hy a 
lorse i4i a pair of shafts, sows two drills at a linie^ 
and answers extremely well, where the icrouiid is 
flat, and the drills properly nwde up. The wei;*ht 
of the machine insures a regularity of soMing 
hanlly to be gaineil by thoseof adiffertrnt size «4nd 
construction. From two io thive poumis of M>ed 
are siiun upon the acre, though the sinalli-Nt oi 
these quantities will give inativ more plants, in 
onlinary Si-asmis, than are iiecessiiry; but ai the 
seed is not an ex|>ensive article, the greater pail 
of farmers incline to sow thick, which bitlh pro 
vides against the daiigtrr of pail of the seed |>ti'i sit- 
ing, and gives the young plants an advantage at 
the outset 

Turnips are sown fnim llie beginning to the end 
of June; but the si'coiiil and thiitl wirekiof the 
month ai'e, by judicious farmers, aocounted the 
most proper time. Some people liave somu as 
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forly as Mar, and with advantage; but these early 
6elus are apt to run to seed before winter, espe- 
cially if the auturan be favourable to vegetation. 
As a general rule, it may be laid down, that the 
earliest ftowiiigs should \m on the hitest soils; plants 
on such soils are oAen long before they make any 
n%«t jirogross; .ind, in the end, may be f «r behind 
those in other situations, which ivcre much later 
sown. The turnip plant, indeed, does not tl.rive 
rapidly till its rods reach the dung; and the pre- 
vious nourishment affunled them ia oflen so scanty 
AS to stunt them altogether before they get so far. 
Cleaning proceit. 

The first thing to be <fone in this process is to 
mn a horM;-hot>, provincially termed a 8cra|>er, 
along me inlert als, keeping at such a distance from 
the young pluiitsi thai they shall not be injurtMl; 
thisopentlion destroys all the annual weeds which 
have sprung up, and leaves the plants standing; in 
regular stripes or rows. The tiand-hoeing tlieii 
commences, by which the turnips are all singled 
out, at a distance of from eight to twelve inches, 
and the redundant ones drawn into the spaces be- 
tween the i-ows. I'he singling out of the young 
plants is an operation of gi-eat importance, for an 
error cnmniitied in this process can hardly be af- 
terwards rcctifu'fl. Eloys and girU are always em- 
ployed as hoers; but a steady and trusty man-ser- 
vant is usually set over them, to sec that the work 
be proj>erly executed. 

In eight or ten days, or such a length of time as 
(ircunisuinces may re([uii*e, a horse-hoe of a dif- 
fer»:'nt construction from the scraper is used. This, 
III fact, is generally a small plough, of the same 
kin<l with that commonly wrought, but of smaller 
dimensions. Hy this implement, the earth is 
pared away from the sides of the drills, and a sort 
of new ridge formed in the middle of the former 
interval. The lutnd-hoers are ag^tin set to work, 
and every weed and surperfluous turnip is cut up; 
•ftei wards ihf horiie-lioe is employed to st'par.ite 
the earih, wliich it formerly threw into the fur- 
rows, and Inv it hack to the sides of the drills. 
On dry laiuU this is done by the scra()er; but where 
the li Hsi trndtMicy to moistui*e prevails, the small 
plough is used, in onler that the furrows may be 
|H-rfi-cily cleanetl out. This latter mode, indeed, 
IS veiT gein'rally pr.ictisi'd. 

To culthHite the yelltno turnip. 

Tills varirty, as now culliva'.ed in the field, is 
quite difteivnt from the yellow garden tuniip, be- 
ing lar^^i-T in si/.e, containing more juice, or nu- 
tritivL- substance, tnuoh easier culti\ated, anil pre- 
sfT^iii}; its powers till the middle of May, when the 
gintss-scason may be expected. Upon ordinary 
s-)ils It is superior to ruta naga, because it will 
grow lo a I'onsidiT.dile weight, where the other 
would be stunted or 8tar%'ed; and it stands the frost 
equally well. No fu'iner who keeps st'x-k to any 
extent should be wiiliout it. The mode of culture 
rrquiix'd is in eveiy respect similar lo what is sla- 
ted conceming common turnips, with these ex- 
ceptions, that earlier sowing is necessaiy, and that 
th<: plants need not lie set out so wide as they do 
not swell lo Kiich a size. 

Ruta bap^a or Sioetlish turnip. 

The process of tuanagemeiit is prc-cisely the same 
with that of turnips, with this addition, that more 
dung is required, and that Si-ed time ought to be 
thrre or lour weeks earlier. Rich soil, however, 
.i reipiired for this article: f(U' it will not grow to 
any size woi-thwbile, on soils of middling quality, 
uhale^er quantity of dung may be applied. 

Kuta baga is of great advantage in the feeding of 
horses, eillier when given raw or boiled, or with 
broken corn. If a sumcient quantity were cultiva- 
ted, a great deal of gi-ain might be saved, while 



the health and condition of the worlnne itoek wvM 
be greatly ipTigo'.vted and aa[piiented. An eif» 
ing feed of this nutritious article weald be cf i» 
calculable benefit; even most lioraet am food cf ihi 
common turnip /n a raw state; and it ii a nhfctf 
well worthy of erer^ farmer^ attention, vhedMr 
it would not be for his interest to niie these e«» 
lents in such a quantity at to serve them duriarihi 
long perio<l when grass cannot be obtained. TiM 
the health of the animals would thereby be Ww^ 
tiled is unquestionable; and the saTing of rm 
would greatly exceed the trouble oecasioM ky 
furnishing a daily siippW of these roota. 
To deitroy the fly on tumipt. 

Lime sown by the hand, or distributed by aoi- 
chine, is an infallible protection to turnips agiiart 
the ravages of the fly. It should be applied as iosa 
as the turnips come up, and iii the same daiWr^ 
tation in which they were sown. The lime mold 
l>e slaked immediately before it is U4ed; if ike air 
be not sufficiently moist to render that openlioB 
unnecessary. 

•Another method. — Let the farmer earefnUy vski 
his turnips as they come up, and wheneTer the It 
makes its appearance, take a certain quantity ol 
brimstone, about 8| or 3 lbs. to an acre; not ikii 
into a kettle, and melt it in tlie tumip-fieu^ ia a 
situation the most eligible for the wind to eany (be 
fume over the ground; then take any 
matter calculated to make & eonsiderable 
which, being dipped in the liquid brtmHooe, 
be strewed fdl over the field in a stale of iciiilM% 
and so close together that the fumes of the Mmif 
matter mar completely cover everj part of the 
ground. 'The oecoction of the bitter almoad ii 
more fatal to the lives of insects and wormi thn 
any other vegetable or mineral poison. It isnafc 
by* infusing the bitter almond powder (the gRMid 
cakes that remain af\er expressing the oil) ia warn 
water for 24 hours; 38 lbs. (which may be ym- 
chased for 5«.^ will maliLJ 40 gallons, a'auficiCDf 
quantity for a large garden. 

Jiemedy againtt the bite of the titmip^w. 

It is r;>on the princijde of creating an (meukn 
smell that turnip seed is recoinmende<l to be sleep* 
ed ii, train oil before it is sown. This hasbeea 
found to be a (lerfect security against the bite fl( 
the turnip fly. 

To prevent thejiy in tumipt. 

Sow good and fresh seed in weU-raaoored aid 
well-prepared ground. 

To prevent the increaae of piwmim in sra^t Imh 
newly lJd\lovm. ^ 

Make a strong decoction of walnut-tree leare^ 
and at^er opening several of the pismire's saaflf 
habitations, pour upon them a miantitv of the li- 
quor, just sufficient to fill the hollow of eadtbeap; 
aller the middle has been scoopird, throw in tfct 
contents from the siiles, and press down the whok 
mass with the foot, till it becomes level with tbe 
rest of the field. l*hi s i f not found effectual at finC 
must be reinrated a second or a third time, vhea 
ihey infallibly will be destroyed. 
Ta'prer-ent groxnng croptfrom the devoHatimtf 

vervarL 

l*he good effects of elder in preserving plioti 
from insects and flies, are exiierien •ed in the fcl- 
lowing cases'^ 

1. For preventing cabbage and cauliflovcr 
plants from being devoured and damaged by cuo^ 
pillars. 

2. For preventing blights^ and their ei^«iuus 
fruit-trees. 

3. For preserving eom from yellow flies aid 
other insects. 

4. For securing turnips from the ravages of fiei 
The dwarf elder appears to exhale a much more 
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1 thun the common elder, and therefore 
preferred. 

chich the ravaget of the turnip Jfy, 
* !hat the fia*roer has no objection to be- 
. of sec<l per acre in order to secure his 
imips. li he sows broad-cast, let him 
mehalf of the seed, in the manner to be 
t explained, leaving the other half unpre- 
lie latter maj be sown one day, and the 
a dav or two after, so as to gWe a start 
*T. The medicated will, in that case, es- 
the attacks of the fly or beetle. If the 
^er, does appear, rolling in the night is 

If the farmer drills his turnips, afler 

I prenared for the drill, S^ lbs. ot the an- 

seefl should be sown broad-cast, and a 

> afterwards the medicated' seed, sown in 

Id this way a crop may be obtained at 
the industrious farmer, who does not 
ittle trouble to secure a good one. He 
hat the plants sown broan-cast will give 
tyment to the fly, till the less savoury 
ie drill pass the moment of danger. As 
)g or medicating the seed; sulphur is so 
to the whole insect tribe, and at the 
so favourable to vegetation, that it seems 
a pn-fcrence. The turnip seed may 
damneil, and then luixed with the flour 
at tne rate of two ounces of sulphur to 
of seefl; or let the seed be steeped in a 
med by boiling three parts of lime to 
thiir, and tOO parts of water. This steep 
»proTe<l of for all such purposes. It is 
»ahle that the same liquid in which wheat 
tly pickled would prove a preservative 
i'fly. It may be proi>er to add, that 
season is very dry, it has been found a 
, practice to moisten the dung well, before 
?d into the drill; to spread the dung very 
ihe rows, and instantly to sow, at the rate 
unds of turnip-seed per acre, upon the 
e ground should then be gathered up 
27 inches wide, br the going and returning 
ugh. The 8ee(ls are thus ptit in eon- 
ie wet dung. Many perish, but a itifii- 
ter escape to produce a goo<l crop. In 
he sowing any unmedicatcd seed broad- 
>e dispensed with. 

To cultivate tan-foin. 

oaras and gravelly soils on a calcareous 

most nroper for tliis grass. It is more 

hay tiian pasture; and much heavier 

lis grass are obtaine<1 from thin lands 

clover is sown. San-foin Is a hardy 

iss, well worth li»e attention of cultiva* 

in<l districts, where the soil is obdurate 

r, and where clover and nre-grass can 

ity be raised to such a height as to stanti 

\\lien sown, fresti seed ought con- 
<e used, as the vegetation of old sec<l 
lepi'nded upon. 1* our bushels may be 
acre; and great care ou^ht to be taken 
c sckmI well, and to put it deeper into 
than the seeds of other grasses, 
'o preiterve strain from vermin, 
rve rye, and secure it from insects and 
g more is necessary than not to winnow 
\ threshed, rind to stow it in the grana- 
with the chaff. In this state it has been 
ore thnn three vears, without experi- 
smallest alterations, and even without 
:y of being turned, to preserve it from 
nd fermentation. Rats and mice may 
m1 from entering the bam, by putting 
vine or hedge plants upon the neaps: 
I this wooil IS so offensive to these ani- 
ley will not approach iL 



7V> prevent the dettructun ofcvm by intectt. 

In laying the floors of a granary, let Italian pop- 
lars be made ase of for the timber. Many exper- 
iments show that granaries, after larii^ down this 
flooring, will no longer be infested with weevils, 
tee. 

7V» dettroy 9htgv ttpon wheat. 

Collect a number of lean ducks; keep them all 
day without food, and turn them into the flel fs tov 
wards evening; each duck would devour the slugs 
' much faster than a man could collect them, au! 
thev would soon get very fat for market. 

'to prevent the ravaeea oj mice in com stackn. 

The following simple remedy against the depre- 
dations of mice in com stacks, has lately been re- 
' commended for its undoubted efficacy. Sprinkle 
■ from 4 to 6 bushels of dry white sand upon tne root 
' of the stack before the thatch is put on. The sand 
' is no detriment to the com, and stacks thus dress- 
; ed have remained without injury. So very effee- 
i tivc is the remedy, that nests of dead young mice 
have been found where the sand has been used, 
but not a live mouse could be seen. 
To clear bonis and out-hotuet from ffdiet and 

veetdU. 

The following method U practised in Germany, 
for granaries infested with nnitcs and weevils. I^et 
the walls and rafters, above and below, of sueh 
granaries be oo«*ered completely with quick-lime, 
slaked in water, in which trefoil, wormwood, and 
hyssop, have been boiled. This composition shoula 
be applied as hot as possible. A farmer, who had 
the granaries empty in June last, collected quanti- 
ties of the largest size<l ants in sacks, and scatter- 
ed them about the places infested with weevils. 
The ants immediately fell upon and devoured 
them all. 

7^ deitrotf slufft on land. 

Procure tome fresh lime, and after throwing as 
much water upon it as will reduce it to a powder, 
sow the lime in a hot state upon the Unci that is 
overrun with the vermin, at the rate of about lli 
bushels to the acre. The lime should be sown to- 
wards the wind, and falling upon them in a fer- 
mented state, it will instantly kill them. 
Uicfulnett of the heti^^hog. 

This little animal, the object of fiersecution, not 
only to little boys, but to the fk.*mer, and game- 
keeper, on account of its supposed misch*evous 
pro|)ensitiei, is in fiict one which the agricultur- 
j tst should endeavour to preserve; as it is the ma 
effectual destroyer of snails, worms, and insects 
and on which it almost entirely subsists. A garden 
in which a hedge-h(^ is kept, will, in the course 
of two or three nights, be entirely freed from slug*; 
and that enemy to fruit, Uie millepede, is ■ favour- 
ite food to him. The London ganlentTfl are so 
aware of this as often to purchase nedgehogs to put 
in their grounds. The opinion that this animal 
sucks cows is too absurd to re<]uire I'efutation. 
The mouth of the hedgehog is too small to lay 
hold of the teat of a cow, even if it could be be'- 
lieved by any reflecting person that she would suf- 
fer its sharp bristles to touch her; and if it ever 
has been found eating poultry or game, as has by 
some been asserteil, they must previously have 
btMrn killed by rats, weasels, or some more fero« 
c«ous animal Uian the hedgehog, whose h:.bits ara 
those of g^*ntleness and timidity, who is not form- 
ed for attack, and whose sole mode of defence i* 
n^ling itself up in a ball and opposing its '^u<m% 
prickles to the enemy. This stateme:.! is the re- 
sult of two years* observation on the nature and 
mode of life of the hedgehog; and is given in tlie 
hope of rescuina a harmless and useful ereature 
from the general abhorreoee in which it is held, 
and the unmcreiful treatment it meeu witlu 
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TV dettroy weedt. 

To elear the ground of weeds ii ui operation no 
lens necessarj in husbandry, than the disposing it 
to produce vegetables of any kind in plenty. 

Annual weeds, or such as spring from seed, and 
die the same year, are most easily destroyed. For 
this purpose, it will be sufficient to let them spring 
up till near the time of ripening their seed, and 
then itlough them down before it comes to maturi- 
ty, it is also of service to destroy such weeds as 
grow in borders, or neglected comers, and fre- 
quently scatter their seeds to a great distance; such 
as the thistle, dandelion, rag-weed, &cc.; for these 
are sufficient to propagate their siiecies through a 
deal of ground, as their seeds are carried about 
with the wind to very considerable distances. A 
farmer ought also to take care, that the small seeds 
of weeds, separated from com in winnowing, be 
not sown again upon the ground; for this certainly 
happens when they are thrown upon a dung hill; 
because, being the natural offspring of the earth, 
they are not easily destroyed. The best method of 
preventing any mischief from tliis cause is to born 
them. ; 

. Perennial needs are such as are propagated by 
ihe roots, and last for a number of years. They 
eannot be effectually destroyed, but by removing 
tlie roots from the ground, which is often a matter 
of some difficulty. The only method that can be 
depended upon in this case, is frequent ploughing, 
U render the ground as tender as possible; and 
harrowing with a particular kind of harrow, in or- 
der to colleot these pernicious roots. When col- 
lected, they ought to be dried and burnt, as the 
only effectual method of insuring their doing no 
fartlier mischief. 

To destroy broom, furze, and thorns. 

Besides those kinds of'^weeds, which are rf an 
herbaceous nature, there aro othera which are 
woody, and grow to a very considerable size; 'such 
as broom, furze, and thorns. The first may be de- 
stroyed by frequent ploughing and harrowing, in 
the same manner as other perennial weeds are. 
Another method cf destroying broom, is by pas- 
turing the field where it grows with sheep. 

The best method of extirpating furze, is to set 
fire to it in froslv weather; for frost has the effect 
of withering andf making them bum readily. The 
stumps must then be cut over with a hatchet; and 
when the ground is well softened by rain, it may 
be ploughed up, and the roots taken out by a har- 
row adapted to that nur[)ose. If the field is soon 
laid down to grass, they will again spring up; in 
ttiis case, pasturing with sheep is an effectual 
remedy. The thorn, or bramble, can only be ex- 
tirpated by ploughing up the ground and collecting 
<be roots. 

Usefulness of moxing "weeds. 

In the month of June weeds are in their most 
sticculent state, and in this condition, after they 
have lain a few hours to withi.-r, hungry cattle will 
eat greedily almost every species. There is 
scarcely a hedge, border, or a nook, but what at 
Uiat season is valuable; and it certainly must be 
good management to embrace the transient oppoi*- 
tunity; for in a few weeks they will become nui- 
sances. 

To banish croxvs from a field. 

Machinery of various kinds, such as wind-mills 
m miniature, horse-rattles, &c. to be put in motion 
by the wind, are often employed to frighten crows: 
but .with ail of tnese, they soon become familiar; 
when Uiey cease to be of any use whatever. 

The most effectual method of banishing them 
trom a field, as far as experience goes, is to com- 
bine with one or other of the scare-crows in vo^e, 
the frequent tue of the maskeL Nothing strikes 



such terror into these ngaeioos aniinals, as Ibu 
sight of a fowling piece, and the explosion of goa- 

f>owder, which they have known ao often to bt 
atal to their raee. Such is their drend of a fiyvl- 
ing-piece, that if one is placed opon a dyke, or 
other eminence, it will for • long time previni 
them from alighting on the adjacent gnwndi. 
To cuUixKUe carrots. 

To command crops of this root, manure the luA 
with 25 or SO loads of dung per acre, pretty rollAf 
plough it in, and then cover the aeea by1bam»l^ 
ing. The dung neither injures the taste of the 
carrot, makes them grow defornoed, nor caases the 
canker. A farroer*s object ia to produce u great 
a quantity as possible froni#every acre, which raoK 
undoubtedly be accomplished b^ manure. In con- 
firmation of this opinion, the following ttatement 
is given:— 

Unmanured carrots, sown J^arch'St, IWL 
Ton. Stone. 

Roots 9 137per«er& 

Tons 4 S4 do. 

Manured after potatoes, scram April 7, 1801 
Ton. Stone. 

Roots 12 lis per sere. 

Toiis 5 71 da 

The soil in both wero exactly the same; and tlw 
dung half rotten. The preceding crop had in borik 
instances been potatoes, and the otiality wf the car> 
rots was similar in both cases. An extenuve col- 
lection of such well authenticated experiments sn 
better calculated to extend the boonuaries of agri- 
cultural knowledge, than all the theories and mert 
reasonings upon them, 3'et published. 

JHotle of addvatin^ parsnips in Guemsew. 

Although this root is cultivatcil in almost all tbt 
soils of that island, that is esteemed the best which 
consists of a good liglit loam, the deeper the bet- 
ter. If tlie loamy soil is not deep, the under soil 
at least should be opened, to allow of the fit* 
penetration of the roots. 

If the land is not perfeetlv elear from conch grsM 
and other weeds, it is pared with the paring-ploat!^ 
in October, and harrowed to remove the weraa* 
About tlie middle of Febraanr, the land is prepsit^ 
for sowing by means of 2 ploughs. A small 
plougli precedes, and opens the furrow to the depth 
of four inches, and is followed by a large plough 
drawn by four or six oxen and as many hursev 
which deepens tlie furrow to ten ov fourteco 
inches. As soon as the clods are capable of beiot 
broken, the harrowing commences, and is repeater 
till the soil is pulverized, and reduced nearly lo 
the state of garden mould. The whole of the pro 
cesses are intended to «oosen the soil to as gn^i 
depth as possible. 

The seed sliould not be more than a year old, ai * 
it is uncertain when of a greater age. It is tovc 
broad-cast, and on a day just so windy as to innrt 
its regular spreading over the surface. The atr^ 
is then covered bv the barrow. The quaotit) 
sown is from 2 to ^ quarts. ' 

As soon as the plants are sofficientlv strong, ther 
are hand-weeded and ihinnetl, and this opersiiim 
m'jst be i*epeated at least three times during the 
summer. The distance between the plants is ol- 
tiniatelv about nine inches; and to sa\e a portii« 
of the labour, a hairowing is sometimes given be- 
tween Ihe fii*8t and second weed inga. 

The first weeding is performed about the middle 
of May, and repealed when necessary, till tbebe> 
ginning of July. 

The roots are dug up nboot the middle of At^ 
gust, when they are thought to be nio&i nutrittmii 
and to fatten animals better than after the leavti 
are decayed. The quantity dug up at this seaaua 
is not more than is required for two or three dajs* 
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itamphon. It ii onlj in October that the mot 
is fully ripe, when it may be dug up with forks, 
■nd proerved diy id sheds during the winter; but 
it is usually left in the ground in Uuemsey, where 
frost is rare, and taken up as it is wanted. 

The parsnip is considered by the Guernsey far- 
ners to dc the most nutritious root known, suiierior 
even to the earrot and the potatne. When small, it 
ispTentothe animals whole, but when large, it 
is sliced longitudinaUy. Hogs preler this root to 
all others, and it nfuikes excellent i>ork. Horses 



i equally fond of the jMrsnip, although from 

ing It with too much avidity it sometimes sticks 

in the throat. But tliis may easily be prcTcnted by 

•utUogthe roots into nieces before they are given. 

jf f cuUivate hemp. 

'J he «oiw. 

The soils roost suited to the culture of this plant, 
ire those of the deep, black, putrid vegetable kind, 
that are low, and rather inclined to moisture, and 
those of the dee|> mcllciw, loamy, or sandy descrip- 
tioaa. Ttie quantity of pitxiuce is generally much 
greater on the former than on the latter; but it is 
said to be greatly inferior in quality. It may, how- 
erer, be grown with success on lands of a less rich 
and fertile kind, by prosier care and attention in 
their culture ami preparation. 

'i\i prepare the ground. 

In order to render the gnmnds proper for the 
reeeptioo of Uie crop, they should be reduced into 
m fine mellow state of mould, and be perfectly 
cleared from weeds, by repeated ploughing. When 
it aucceeds erain crops, the work is mostly accom- 
pUshird by three ploughings, and as many'liarrow- 
logs: the first being given iramciliHtcly after the 
|)receding crop is removed, the second early in the 
aprin^, and the last, or seed earth, iuat before the 
iced IS to be put in. In the last ploughing, well 
mtled manure, in the proportion of 15 or 20, or 
good compost, in the quantity of 25 or 33 horse 
cart loads, sliould be turned into the land; as with- 
out this it is seldom that goo<I crops can be pro- 
duced. The surface of the ground being left per- 
fe^y flat, and as free from furrows as nossible; as 
fay these means the moisture is more eftectually re- 
tained, and the growtli of the planU more fully 
pnmiotcad. 

Qttantity of teed, ^c. 

It is of much importance in the culti^-ation of 
hemp crops, that the seed be new, and of a good 
qualitv, which may in some measure be known by 
itsf'^ling heavy in the hand, and being of a bright 
shining colour. 

Tlie profiortion of see<I that is most commonly 
enplnyeil, is from two to thi-ee bushels, according 
to the quality of the land; but, as the crops are 
greatly injured by the plants standing too closely 
logetlier, two bukhels, or two bu&hels and a hail, 
mav be a more ativanta^'ous quiintity. 

As the hemp plant is extremely tender in its 
earlT growth, care sliould be taken not to put the 
seed into the ground at so early a perio<l, as that it 
may be liable to be injured by the rftects of frost; 
nor to protract the sowing to so late a season, as 
that tlie quality of the pnKluce inuy be affected. 
The best s<*ason, on the <lricr sorts of land, in the 
aoiitheni districti, is, as soon as possible after the 
IrtMts are over in April, an<l, on the iunie dehcrip- 
liuns of suil, in the mure northern ones, tow.inls 
the close of the same month, or early in the ensu- 
ing one. 

Method of towing. 

The most genenl method ot putting crops of 
this sort into the suil is the broadcakt, the seed 
being disiM:rsed over the surface of the land in as 
even a manner as possible, and afterwards covered 
in by means of a very light harrowing. lu many 



cases, however, especially where the crops are to 
stand for seed, the drill method in rows, at snial! 
distances, might be had recourse to with advan- 
tage; as, in this way, the early growth of the 
plants would be more oflVetually promote<l, and 
the land be kepi tn a more clean and perfect stale 
of mould, whiVh arc circumstances oMmpnrtance 
in such crops. In wh:ttever method the seed is 

{Mit in, care must eonivtantly be taken to keep the 
lirds from it for some time atYerwanls. 

This sort of crop is frequently cultivated on the 
same pieces of ground for a great number of years, 
without any other kind of intervening; hut, in such 
cases, manure must be applied with almnst e\ery 
crop, in pretty lai"ge pro|M)rtious, to prevent the 
exhaustion that mutt otherwise take place. It may 
be sown after most sorts of irrain crops, es|>ecinlly 
where the land possesses sufficient fertility, and is 
in a proper state of tillage. 

.,yier culture. 
As hemp, from its tall growth and thick foliage, 
|! soon ci>vers the surface of the laml, ami pir vents 
I the rising of weeds, little altentioir is nece»<nry 
after the seed has been put into the gnmnd, espe- 
cially where the broadcast method of sowing is 
()nictised; but, when put in by tlie drill machine, a 
loeingor two may be had recourse to with advan- 
tage in the early growth of the crop. 

In the culture of this plant, it is particularlv 
necessary that the samr piece of land contains botft 
I male ami female, or what is sometimes den(>minut"d 
simple hemp. The latter kind contains tlie see(!. 
When the crop is i-ipe, (which is known by it* 
becoming of a whitish-yellow ciduur, and a few of 
the leaves beginning to drop from the stems; tht» 
happens commonly about 13 or 14 weeks from titc 
period of its being sown, acoonlingas the seasos 
may be dry or wet (the first sort being nii»s»lly rijie 
some weeks before the latter), tlie next o|K>ruti(in 
is that of taking it from the ground; which is ef- 
fected by pulling it up by the roots, in small pnr- 
cels at a time, by the hand, taking care to shake iWV 
the mould well from them before the handst'ul are 
laid down. In some districts, the whole ri*np ii 
pulled together, without sny distinction lK-in<; 
made between tlie diflferent kinds of hemp; while, 
in others, it is the practice to separate am] pidt 
them at different timeji, acconling tc their rijuness. 
The latter is obviously the better practice; as by 
pulling a large pniportion of the ci^p before it is 
in a proiKsr btate of luaturity, the mianlity of pro- 
duce must not only be considerably lesKeneti, but its 
ouality greatly injured by being rendered Icbs 
! durable. 

Alter being thus pulled, it is tied up in <tm:dl p:<r- 
cels, or what arc sometimes pruvinciidly termed 
i baits. 
I Where crops of this kind are intendetl fr»r «••■«!- 

I ing, they sliould be suHVred to stMini till the si*eil 
! beeomes in a (M'rfect state of maturity, which >i 
j easily known by tlie ap|K*arance nf it on iiitpertion. 
Ij The'stenis ain; llien pulled and bound ii;t, as i.i tUe 
l| other case, the btindles being sit U{r in the iuinie 
,1 manner as (;niin, until the seed la-comes so iliy :iiid 
[• firm as to shetl fnily. It is then eillier iin:ii' tJi- 

II ately threshed out iip'm Innce cloths i\w tin I'wr* 
pose in the field, or taken home to have the opcr<t- 
tion aflerwanN iierfurnnMl. 

Process of grassing hrmp. 

The hemp, as sihmi ms pnlk-d, is tied up in smull 
bun<lles, fre<iuenlly at btith ends. 

It is then cunveyeil to pits, or ponds of stagiM>it 
water, about six (»r ei(;ht feet in dejitli, such as 
nave a clayey s«)il lieiiig in general preferred, ami 
deposited in beds, according to their size, and 
depth; tlie small bundles being laid botli in s 
straight direction and crouwise of each other, sa 
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as to bind perTectlj together; the whole being 
loaded With timber, nr other imterialt, so as to 
keep the beds of hemp just below the surfaee of 
tlie water. 

It is not usuaS to water more than 4 or 5 times 
\n the same pit, till it has been filled with water. 
\viiere the ])oml8 are not sufRoientl]^ Urge to eon- 
/tain the whnle of the produce at once, it is the 
practice to pull the hemp only as it ean be admit- 
ted into them, it bein? thought disadvantageous to 
leave the hemp upon Uie ground, after being puU- 
cil. It is left in these pits four, fife, or six days, 
or even more, according to the warmth of the sea- 
son, and the Judgment of the operator, on his ex- 
amining whether the hempy material readily sepa- 
rates from the reed or stem; and then taken up and 
conveyed to a pasture field, which is clean and 
even, the bundles being loosened, and spread out 
thinly, stem by stem, turning it every second or 
third day, esiH'icially in damp weather, to prevent 
its being injured by worms or (Hher insects. It 
sliould remain in this situation for two, three, four, 
or more weeks, according to cireurostanees, and 
be then colleGte<l together when in a perfectly dry 
state, tied up into large bundles, and placed in 
some secure building, until an opportunity is af- 
forded for breaking it, in order to separate the 
hemp. By this means the process of grassing is 
not only shortened; but the more expensive ones 
of breaking, scutching, and bleaching the yam, 
rendered less violent and troublesome. 

After the hemp has been removed from the field, 
it is in a state to he broken and swingled, opera- 
tions that are mostly performed by common la- 
bourers, by means of machinery for tlie purpose, 
tJic produce being tied up in stones. The refuse, 
collected in the latter processes, is denominated 
sheaves, and is in some districts employed for the 
purposes of fuel. Aflcr having undergone these 
dilTcivtit operations, it is ready for the purposes of 
ti)e niunufacturer. 

To adtivate Jlax, 

Tlie soils most suitable for flax, besides the al- 
ItiviHl kind, are deep friable loams, and such as 
c<)ntain a large proportion of vegetable matter in 
their cumpoMilion. Strong clays do not answer 
wt^ll, nor soils of a f^vclly or dry sandy nature. 
But whatever be the kind of soil, it ought neither 
to be in too poor nor too rich a condition; because, 
111 the lattei case, the flax is apt to grow too luxu- 
riant, and to produce a coarse sort; and, in the for- j 
iner cise, the plant, from growing weakly, affords 
only a small produce. 

To pref)arc the ffrounJ, 

When graas land is intended for flax, it ought to 
be broken up as early in the season as possible, so 
that the soil may l>e duly mellowed by the winter 
frosts, and in good order for being reduced by the 
harrows, when the seed process is attempted. If 
flax is to succeed a corn crop, the like care is re- 
(juiivd to procure the aid of frost, without which 
trie surface cannot \w rendered fine enough for re- 
ceiving ihu seed. Less frost, however, will do in 
the last, than in the first case; therefoie the grass 
land ought always to be earliest ploughed. At seed 
time, harrow the land well before Uie seed is dis- 
tributed, then cover the seed to a sufficient depth, 
bv giving a close double time of the harrows. 
Water-turniw the land, and remove any stones and f 
p><jts that may remain on the sarface, which 
fiuidhe* the seed i)rocess. 

Quantity of »eed. 

When a crop of seed is intended to be taken, 
thin sowing is preferable, in order that the plants 
may have room to fork or spread out their leaves, j 
•ixl to obtain air fur the blossoming and filling sea- ; 
•oita. But it is a misUdce to sow thin, when flax i 



is intended to be taken; for the erop then ' 
coersc, and often anprodnetive. From eight it 
ten pecks per acre is a proper quantity in the htt 
case; but when teed ii the obJMt, iix peaks «il 
do very well. 

To 9ave thejiax and wed 
Flax should be polled when die lover {wrt of Ihi 
plant begins to torn yellow, and when, on opeaiM 
the pods, the most forward of the aeeda are foM 
in a soft state, and the middle of the aeeda it pesai 
while the seed is quite aoft, the flax dioiud W 
spread on the ground, in bnotUes aboot aa OMMhai 
a woman ean grasp with both handa, and it ■hoaH 
remain so, till the upper nart it dry: in fine witriiii 
it will be dry in S4 or 48haursi the bnndlet shoali 
be then made up, wiUi the diy part innde, tad 
then set up in stocks, of ten bundles each, sad 
stand on the ground till the whole is dry, pods md 
all; the seed will then be ripe, and the fin in (hi 
best state; it may then be stacked, honaed, or 
worked; great care should be taken to keep ihi 
root-ends efen. 

Method of tpoterin^. 
^lien flax it pulled, it ought to be imif ditff fy 
pot into the water, w tluU It may part with tk 
rind or iliaw, and be fi for the manafactartr. 
Standing pools, for many reasons, are moit |iro|Mr 
for the purpose, oeeasioning the flax to have a bdp 
ter eolour, to be sooner ready for the gratt, Mi* 
even to be of superior quality^ in eveiy respect 
When pat into the water, it is tied np in bcxHf cr 
small sheavet; the smaller the better, lieeaate itii 
then most equally watered. These sheaves oagfat 
to be built in the pool, in a reclining upright |ms» 
ture, so that the weight placed above may keep 
the whole firm down. In warm weather, tea di^ 
of the watering process it sufficient; hot it it pn- 
per to examine the pools regularly after the tevm 
day, lest the flax should putrify or rot, which socae- 
times happens in very warm weather. Tadvs 
days will answer in any sort of weather; though it 
may be remarked, that it is better to give nllMS 
tot: little of the water, than too much, as any d^ 
ficiency may be easily made up, by sufleriw it to 
lie longer on the grass, whereas an exceit oi wtlcr 
admits of no remedy. Afler King on the gnu 
for a due time, till any defiM:^ of the watering pro* 
cess is rectified, the flax is taken up, tied vhea 
dry in large sheaves, and carried to the mill to be 
switched and prepared for the hackle 
J\fr Jjee*9 invntUon for dretsing ^ru*.-— /niArw 
Uom for u^ng the machinery. 
The process is divided into two parts; the fint 
part is intended for the farmer, or flax-grower, to 
bring the flax into a fit state for general or cooibmb 
purposes. This is peiformed by three machines; 
one for thrashing out the seed, one for breakiag 
and separating the wood from the fibre, uid ont 
for further separating the broken wood and matter 
from ttie fibre. In some cases, the fiinbers will, 
(>erhaps, thrash out tlie seed inlheirown mill, and 
thereflrre, in such eases, the first machine will bs^ 
of course, unnecessary. 

The second part of the process is intended for 
the manufacturer to bring the flax into a state foe 
the very finest purpcv^s, such as lace, cambric^ 
dam:isk, and ver)' fine linen. This second part it 
performed by the refining machine only. 
The thraahitig mm kine. 
Take the flax in small bundles, as it comes fmm 
the field or stack, and holding it in the left hanil^ 
put the seed end between the thrashing machine, 
and the bed or block, against which the machine 
is to strike; then take the liandle of the ntaehine 
in the rigiit hand, and move tlie machine backward 
and forward, to strike on the flax, until the seed 
is all thrashed out. 
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TfdT breaking nuufiine, i the* act^, Jififr ilir ■rnt iithn^hnl oul Thic vill 

Taki* ihi' fijii ill knuil Imiii1*i(u1 in lltu lefl Itmiil, |iPHliir« lUir-fimnb librt- , iiiiikiii^ Ut c«l. ui lliii 

■|in-'«i1 it flat bi'twiTo ih«- lliinl miU lillle fiii);fr, ■ ucn; No. I. 

«*lh llir icf-il rnti <l<>wii«iinlh, aii«l tlir roul-cntl I u cuiiit^itf' hfpa. — 'nte tmt^ife. 

■f.nii^ at nmr tin* huiiit M pnvMliU; tht'n |iul it TIm* Imp i% |ili«iit«-<l mi viin«iiiH t iilt, unil rlii«'AT 

briwrt-.i ilif IK-Nlrr ol' tlic lin*akiii(; iikailiim-, ftiiil in v»llry«. \i*'\%% »r** trmfnlk nf Uit: bctti i(ii!i|iijr 

lira! It p-iillr fill llii' tlin'c i»r fiHir iiirltr>, vliicli I'mnt Miimj; i-l.-y Jitiiil. I'lir inipf hu»rv«.T, i% 

liB«<* (» ftt iiiulrr llif* o|H-niltiiii III' llif iiuirliiiii-, a|i* ' tii*n*%fn |ir>-(.tiiirti^ I'lin^i' nn |Kat arr uitirli 

|4-«r til In- «firi; tlii-n rrniij%v llit- IIiik alitllv IukIiit 'i funiv |in-fliicti«r*, hut dm' li.iMt* In \tv iirti-i-(«*i| l-v 

la ttif* kMiiii, Mil at to let till* ti if t part ul' the flat ilir humiIiI hi ••him* m jis -ii^, uliirl :• ilm-ri ilinr 

rrtt ii|»iii till* liltitf fiiigtr, Biitl Ci iitmui' tit brat il \*\*\v ri>ii«iil>-rilil>. 'I'hi- tir .t pUnt.iliniit arc on a 

till all IS ••■I'l, ami ihi- wnml it M'lMratc*! fmm titr t\w\i Iimiiiv nuiI, »!«• it- i)ii- priMltur u\ tlif Utlrr, 

f jr\-, kt-i-piiif( lilt- Irll liHiiil rlu^v to the hlnck, aiid ami llio i|ii:«litt ut' lli<' li-nin i, nxf ktiiiii-liiiii*« iiti> 

iIh- liai m« fl«l ii|»<>ri lliv bliM-k at (mim^iIiIc. TIh- laiiinl. J'tiiiM* «|iii-li :>i«« •y;iii«ii mi laii'ly ii;.| 

otlicr I imI III (In- rta\ it then to Ik' lurnril; and tlir Kra%« lly Uiitln an* m-M mii ii •uiikalili* t^ir titlirr 

shI wIiuIi Ii.i» lirrii iM-alf-ti ii to Ik* «iMp]M*<l niiiiiil ^r\n\ pr Miner, or %ii]M-ri'ir i|<i:alii%. 

tUr lailf fiitj^ir, ihr nMit<<iiil lUl, ami iM-atcii iii 'I'lii- phM in ciln-iii- 1} li^'ili* t<i ili-a^ti-r^, from 

I'lr marltiiic till the wcmhI it v*|iai ati*il, «*iac(ly ill , lit tirM piiltuij; up in |)ii ^pnii:;, ni-iil ih«- liiii'- i.f 

tlM- taiitc «j« a« iIm: frtlirr iriiil «a^ bi-atcn. i pickini; lli>- I'l'np, wliiili i« in .Ni-pfi-iiiln r. Sii^iU 

77tr tirunnn^ mutfune. nr «l'>i:s '«'*'* :•■'■! tli<-«. nir I'lirninlalili- niMiiu** iii 

It tn lir iiiril in :li** t^iiit' MriV, ill all n-tpi'Ctt, at iln- tir4 iii%taiiri*. Fntnt^ sm- n.iinu-.il to ifi 

t*tf lin akiiitf iuacliiiit*t ;ii ut cl«-:in^iii,; imk: riid of p-«iwtli, amt the vini-* 'in- fn-ipii nth bli^dii-il, r«f'ii 

I'lr {!•«, aiiil lln-n lUMi|iii( tlir olhci'i krcpiuj; tin* ■' allrr (li«-> li.i^i- rx-arlini llif f'lpnf ilii* |hi|i-4. Siii:il| 

t»M^ all lUc «»liilt- tl^t 111 tliL' li.tiiil. K**^*'* lii*'% Mini uiliir piMrr*, wliitli iii.tk*' l)i<*ir 

7*/if Kticktr, appfaniiM-i* in llir niiMii)i« nl M \y anil Jiiin*, •litii 

% CfMnrri'Mi liaekU* will be I'-niiiil iisi-ful, in lliii ' tin* winil it Mli-mt noi-ih-i-aM, i-lti n i*!-! mIt in|iii'« 

Ma|[r, lur ••lM-iiiii,( tlir riHtt; ainl iiri« \tc plucMl, llii*ni; ami lli« y aix* H'ltiji cl In taki- tLiiia'^c bt '.i^b 

l'*" IP^Jirr r>u%cnirii(-f, at tlic ftiiivu^tlif brt-aktiig Mimlt li-uiii tlic tiiiiili-wt %i. 'IIm* In «t titik-i'iiin 

Wk«l rlp-antin}; fii.tcliinr. liir a pl iiif:(liiin, llirii*l>in*, it a «ihiiIi« ni a4|H^-t, 

lliitcoiirliiilft llir firat pnKctt uf tlir niarhinrrv wi-ll kiMiltil nn iJint* »nli t, i-itlii-r b« InlU nr planf- 

•filrii«r-«! i ,r \\w laniiiT, or fla\-):niWi-r. 'llie •«;- ■ niK, wlmli it Mip|H-vil tn Ih: Itii' chief pruli-ctiua 

eoiiil. fir maunfarlun r*t pricrtt ntiuiivs lliat can br k'^* " ibi-iii. 

Thr r r A '1/ n;r mdf Af nr. ■ ■ 7 u fnu nt hnftw. 

Takr a tmall pifcr ol iIma, at it ci»mi«*8 from tin* In tin* wiiitfr tiim- |ini«iilr tbr inil aitif niannr* 

brrakiti^ ur cIraiiiinK niacin m; patt iIh* trtil rinl Tir llir li'i|»-)»riHiril N^:iin^t llii* f>ill iwinip •pniiK. 

Ikmu^sh itic d'H'il nilU-rt of iIm* n fiuini; inaiubiiii'. If tin- iluii); In* nHii n, iiiix it «itb twii nr time* 

afwl bnt»K It nitiiiit, latino it tial on llir niol-vnil . paiit iif riitiiiiiun rartli, ami hi it iiicurjHHuti* t'l 

vi tiar flat, l.iniiiii|[ It iiilii a hkfin. A few rilin*t ^i-lln-r, till tli«ir i« oc«-:i«i-ifi tu iiiaki* nw nt if in 

uf titc rofl bpiiiislit njiiiid, ami l<Mi|iril in the Hat ' lUakiii^ tlir liM{H>lii|l*i bnl if tl In nt-ar il-ii (•, lln'n 

rm vlairii it i« I uit, vill kn-p tlir tkrin lo)^-tlii-|-. ■ Irl lit* niit«*il iit bft<i|'r tilt liiv tpnii}; m llit* iH-tt 

b muat bi- ki-pt lUt and rirn nn tlii' iiiarliinr, ' \iiar, l>ir in-w dnn^ i« %«-«-t' Mijiiri mt In li<ips. Il> pt 

• hacli niav c Hiiiiioi* to ^o nMUid, and wiirk llnr '• i-t-i|iiin' to l»r ptiintnl lit a ^itna'Mn tii niH'ti (bit tin* 

flat, till II It br»>Uj(lil tnany dr};n f linriift^ IImI i air may frtH'lr patt i-mintl ami Intitt-eo lli>-iu, lii 

niat liT rripiiiiil, and tbit «iU nut n-i(Uitx* iiion* ' dry up ami dM^iptt- iIh* inniHtiin-, •bnh •ilt'tt tb - 

Uiaa truiu t«ii !•• tiv nunuti-t. ' •|i*>i\h llir iniilillf* nl lai);? pl^iilaliijiit, «lidf- tbv 

H'iu/tfN^ t*r vhttrtunc. '• uii(*i«t<-t n*in:iin unliiirt. 

ly-.r flat, wbf-n pn-pan-d by tth tp niacbinpt, ■ 'I'lif hi!l« ^lioulil U- H nr 9 fi-'-t a«iifiib r. It'llie 

wiib Hit liittiiK btt*ii «Mli-r-itt't-[iril, itriU*w-niMi-<l, ■ );f 11111111 \h- inliiii|i d In lie- pl<-ii|>niil «iiib b iiM-« Ki . 

t.iMt }ir tiafttird III tniall i|Uaiililiftal a linir.fitb' r Iwi fo thf lull-, it »ill bt.* b«'«l lo pi ml ibi in I'l 

(Ii ««C<r riiJt, iir tiilli Miap andwalir, «itlioiit any , tipiaii-t, r In 1101-1-11 iw: but il lli«* );iiHiiii| i« t«i tniil. 

■ ib«T Oil ktiiii, aOil bi'uii)(lil In llirtr tiiiipli- ini'aiit - ibat il niu% 'h tl - with tin* tin-.a«l-pl--i)];b, ni 

I J *tK pun tl •hilf*. lilt to im wron^ t(-%i ml ■psidt*, l)ii* Itnlrt »li miM br rtn)*t d 10 a ipiinciiiif 

ititNtiii «a(t-r till tbe walrr iH-ciinirt no Imt^jcr liirm. Wbirb way «- ti-r i« iiMiir n**- «f|, a •t.*li * 

c -I'Uird fn in llie iiultrr; and ran* it lo tK* takrii *>\i mlil !••- tlmk il>i«ii at all lb'* pUcrt «iltf|i* Ititf 

tlifel llai ftai It laid flat likr l!*\m; and ibrn tpr* ad bd|t art.* lo br luadi-. 

ii<»«i ll»>' ;;ra>t; bot it It rfC«iiiiiiifiidi i| ibal tbr / » rAo-iC A'<^ff. 

C*t fth'-Ml'l IfT t{Hiii III llir yrlLiW tiali', and tlii-n ilr !• n' pnrliciilir i i tli- tii ■iirnr itir pliiif t «| 

"vaalMil |u aarin «alt r aiitt anap, nr b-nlnl, milli to kind. t'T il llir i*ii,>-K»id- n In- pliiiii-il wiilia 

carr. in waUr and aiiap, fniiu 111 |ii 1 J niinnli t, niitl<in* id tf«i-nil vi t« ••! h'>p«, tliat npiii ^t 

wlitrh, «}i-'ii ilritil, tiiU In* |M-iit-cily •hili*. Il M-t«-ni| iniii t, il »ill raii><- imit ii ti unlili-, ai.il ,{1 1 ai 

l.'ii- «• ailirr til iiijil In* tatitnrablr, it «uu|il bv well di-triinrnt. 

I J htir It ilni-il on IIn. I^'ati. 'I'br l«>i In-tl Mtrit an* tb<* mIii'i*, ami ib^ i^'f 

At !•» ibr |a)»«riir r«n|iiiml, tbc niarliinrs an* bimii ibr l.itlf-r 11 a I-ti'^r ••{ii4ir b-'p, iin ir Ii»i«!« 

•■attly «ruu,;bi by witiucn ur K"'l*f ''i*^ viliiout any Im :ira ni. n- ii'tiiinU iil«, Iimi ri|i« !<« 1 •!• r 1)1 4ii iiif* 

aawalaiicc lri<iii turn. I irinrr. I In-n- i« uimkIi r • it ■'! :!ii abiir bind, 

i^^ pr-'duct. ' »liit-|i ri|M-ii* a «•• k nr fi-o *i*%% '» t-n- llir r ii:i« 

At tn lb** pna!ur«*, !•! dill't rrnl dr|;nrs of fine- ititiii: b it tint i* !'-ii>i< irr, afnl a l'*4« pl> niiiol In ai. 

ttrta, fn III a |[tttu •t-i);bl o| iIk raw iiialrrial, «v * r; llim'Kb il b.it ilnt Mliai.?^^!-, ilnl tt rMinrt fiiil 

■ubj .111 lite lull •mil i( tialcmrni. toniaik'l. il ibi ri Im- a t-'il nl li.ip j m «h|ii», 

II* I'tt til llat ti.iiii Ibr tiat-k. aArr tbr art d anil «t>HiM «i«ti (■■ imii.iM, (in- %u'^m ^:\\^ 'Ht Iti n t 

«M th.'-atlirtl iiilt, p|iiitllCa-d Mf Ibt. in tlic Muli* inii In- I H'I d >«ii mIhh I'm- bnpt air tu •!, col.iiif 

Nu 1« n lim •! lo No. 3, il |in>«liicrd 'Ji> Ibt. nf flat oM tin l>ip<, •oid liiiiwn^ tin in nt '.In- bill, nr «lii n 

anal ^ l'i«. til Ciiinninii tii« ; *Jt Iba. of No. 3 pro- tbr b ipt an- tin tv-it all Mn- tuilnif^t ruat Im- tai<il| 

dMc«I 1*1^ Ib^ III No. 4 'IIm? l-itt III ni-iicbl it fijr alnmtl r^iry pait aiil (''""i ^*'*' bc^'*"*** a 

CaatrU l«y tin' dttcliai'gt: *f matter; llirn? li nn bits giNul ttl tJir in It «pi-iii4 

i4 fcbrr. iV-.i Jill '/' pUinttHjp. 

Au aiix^w cruu a ill pruilui^ aboul two tuns lo • Tbe Ktnlitb plaiilt-ita|iprott l!iv in •ftfbt -.( 0»- 
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tober Mid March. The moit usual time of pro- 
. eurinif tlie cuttings is in March, when the hops are 
Neut and dressed. As to the manner of planting 
tlie sets, thei e sliould be fire good sets planted in 
every liill, one in Uie middle, and the rest round 
about, sloping. Let them be pressed close with 
tlie hand, and covered with fine earth; a stick shoi4U 
be placed on each side of the hill to secure it 
To form a nrw ptarUntton. 
The best method is, to liave cuttings from ap- 
pttnred stock, planted out the year before they are 
vantcd, in the hop-groun<I; as the use of plants 
instead of cuttiiies, not only gkins a year, but are 
iuore certain to nourish. A small piece of moist 
land is sufficient to raise plants for many aeres, 
and at little expense, if the ground be in grass, 
pare and dig in the pods; work the land with a 
8|>ade, and stt it out into ridges of 3^ yards wide, 
and two yanU between each; having a strip of grass, 
(called a pillar,) next every ridge, and an open 
drain between every two pillars, the depth of 
which must vai'3r according to the soil, some being 
less than one foot, and others nearly four feet in 
depth. Three rows of plants, or, as they are 
termed, hills, are m^ide upon each ridge, which 
sliould intersect each other; they are generally 2 
yarJs distant in the rows, so tluit about 1300 are 
Uie usual number of hills in a statute acre. Small 
sticks arc proiier to tie the binds op to, the first 
year, then small i>oIes for a year or two; the size 
of which should be gradually incre^ %d. Some 
set 2 poles to ever}- hill, which is prcner for eroond 
producing luxuriant binds; but on clay land three 
[loles are set in a triangular form to the hills on 
the two outside rows of each ridge, and only two 
in the middle row. Many additional poles, longer 
than the rest, called catch-poles, are also set to 
take the binds as they run beyond the lesser poles. 
Where tlie bind is weak, three heads are commonly 
trained up each pole; though two are better, if 
strong, ii the ground intended for a new planta- 
tion is not clean from couch'grass, a complete fal- 
low is efiseiilial, whether it is grass or stubble; and 
a crop of turnips may be taken to advantage, if 
the laud is pixtper I'ur their growth, and can be 
made clean, us hops are planted in March. 
7o take up hop-ground. 
The followiug are termed the nnnuMl orders: — 
^'Si;'"^ ihe gi'uund complelely over; hoeing the 
earth ti-oin the hills, and cutting ofl' the slock a 
liltie above the root, which are called pickling and 
culling; poliug, which Ih earning the polvs from 
the Klueks, unU setting lliem down to the hills with 
a round implement, sho4l with iron, and called a 
pny, hiivinjj a crutch at the top, and a peg through 
tile middle to tread upon; tying the binds round 
the pules w itli rushes, and pulling up the su|)er- 
fiuuusi bind.t; hoeing the ground all over with a hoe 
ot large dimensions; wheeling and laying manure 
upon ever)' hill; covering the manure with llie soil, 
whicti is done by scraping the ground over with a 
hoe, and is called hilling; a'.id stacking, which is 
CiUTying and setting up the poles into heups or 
•lacks, atler liie crop has been taken. 

ELjctra'tcorkB. 
As the pnccding ai*e termed the ordinary, so 
the following aie called the extra-works, as not 
being iiicUnled in the yearly bargain with the men 
bv ilie generality of plantei*s, and som.; of them 
are done only by the very best managers. On 
clayey grounil, either the earth ought to be bured 
off the hi lib, and a cohering of good maimi*e ai>- 
plied to tiiem previous to digging, which will iv- 
<|uire from VZ lu 15 tons per acre; or from 20 to 
25 Ions of manure, or a greater quantity of fresh 
cai*lh'wlu:n tiie ground wants condition^ should 



be wheeled and ipreM dl over the tidgeb ft ii 
not improper, in tome etiei, to pai 



methods alternately; bat on hogrjT ^^ my rich 
ground, the earth only can be applied with adiM- 
tage. The drains ahould be aeouted onl ^eariy m 
▼ery - -et gjoimd; and what it throvo out itaiviffi 
intermixed with the toil in digging; on drieritdi 
this it done ererr teeond or third jear, aal m 
werj dry land it it tcareely neeetaaiy to dokM 
all. Reeruirine the ttoek b^ planting, where mj 
hills liaTe failed, it done at litUe coat in well-M[>< 
aged plaotationt, at there are teldom manr at oatc 
in those. If there it any coueh-cmta, it niMiM k 
digged out with three»proneed forks in liUm^ 
and carried off the ground. The renewal of poln 
requires from one to two hundred per acre evciy 
year. If, when uie binds firtt appear, they »e 
eaten by slugs, a handful of malt culm, or ■« 
dust, it sometimes laid round each hill, whidi tkn 
cannot travel overt and thould flies or anCt allMl 
them, soot is the best prerentive. The eanyiai 
in and tetting eatch-polet Tariet mueh at to ■«■• 
her, as tome set fewer than one hundml, isd 
othert five or tix hundivd per aere. Mofii^lhs 
draint and pillart is generali? done onee, but tviK 
moving is better, ( whether uie gratt be made ittU 
fodder, or it tuffered to fall into the drains fbi 
manure,) as then no te%ds scatter on tbegrooid 
Extra-hoe once before the hilling, and onee albr. 
Afler high winds, many poles are broken dom, 
which should be tct up again toon. 

Manure proper Jor hop-etdture. 

As to the manure most proper for the bop-<it 
ture, good stable dung is much used, and it \n^ 
ferred to the manure made by beatts, as the iBHa 
encourages ants on itrotig ground. Woollen itgi 
are the beat for forcing a luxuriant bind, and I 
used with judgment, are excellent for eli^ 
^und; but they are apt to make the hops somIi, 
if too many are used. Malt culm, and oove ms* 
nure are rxcellent, and one complete dressing vitb 
lime is very serviceable for ttroiig ground. 

To pick hop». 

Wlien tlie crop is ripe, a proper number of 
pickers are procured, for whom are provided 1^ 
woo<len frames, called binges; they are clothed witb 
ho[>-bagging, into which the hopt are picked off 
the pi>les by women and children, having tluB 
brought by men, who take them up by cutting liie 
biiKls about a foot above the ground, and drsviag 
up the poles by an instrument called a dngoa. 
Each binge has from 4 to 6 pickers, and a mat a^ 
tends to one or two binges, according to theero^ 
he strips the binds from the poles as Jicy arepiefc- 
e<l, and lays them in heaps ready for stocking; be 
also carries the hops to the kilns, if near; or to a 
cart, at they are mt*asured from the binge. l*he 
number of binges employed vary with the crcp 
and kiln-room; about onetoanaci^ is usual. Tbe 
hops are tak(*n out of the binges with a bsiket 
which holds 6 Winchester pecks. 
Jinother mt»hoiL 

The most convenient way of picking them il 
into a long square frame of wood, with a cloih 
Imnging on tenter-hooks wiUiin it, to rec«»%c Um 
hoiMi as they arc i>icked. 

They must be picked vcrv clean, free from leaver 
and stalks; and &a there sfiall be occasion, 2 or 3 
times in a day, the frame must be emptie<l into a 
hop bag made of coarse linen cloth, and carried 
immediately to the oast or kiln, in order to be 
dried: for if they should lie too long in the btf, 
they will be apt to heat and be disc(/loured. If tht 
weather be hot, there should no more poles be 
drawn than can be picked in an hour, and they 
should be gatliered in fisir weather, if i* can b«^ 
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Mill whfn th^ hofit wr dn ; ihit will utp ftnnir n. 
frt-nar in firiti». unit pirMmc llinr i-tiliMir Utltri- 
vhrn itii'« ftri- drirtl. 

'/'• ilry h'tfu. 
Thr lir«i mi tlifMl nf doinj; Ivy^ \\ «itli rlur- 
•iial fill iin n-%«t nr kiln, roit-nil «illi liair-clnlh i>f 



nutwanU fmm ihr liill, tn prrTifil llie iNiuft froHi 
i-nlaii^tiii)*: anil a *\t»ev lii-iari-n (wo |iolr«fwiKlrt la 
_ Ir- 1iT( i>|irn |ii the Miiilh, tn m/iuit (liv Mitibrania^ 

7'<i tif hnftM. 
I'lic liii<1« (Iml till niil cU«|i ol' ll)rin*t-l«i*« to ihu 
fi«-arr%t pnir wlirfi idry urr ^•iiiMii to (lirrt* iir fulir 



Ihr wmif t'lnn miil fi^hioii lliat i« iivit l'->r ilrviiif; ttt-t Injcli, iiiu^t (n* leniiliij \t% ii \t\ thr luml. Iiim> 



mall Tlir kilii 'iiiKht tn be t«{iiMn'. nii<l nnv Ik* ■•!' 
I>», 12, 14, (ir |i*i ffftii^er at tin* lo]!, «lim' (lit* 
h If tt arr liml, »« llir jilaiiUli'^ii n'fjuin't, ami tlic 
■*«w» will allnw. 'i'hrn* nii^ht tn In- a iliu* fin>- 
|«iriHin 'MiMtfnttir lit-i(»li. ami Krta>1lh ol (hf Wilii, 
•■hI ihr >f* »iii U 'if ttiv M«*iiilli' wlii-n- ihf fin' ii 
k*-!*!, VIZ il' till* kiln Ik* W tii'l W|iiji4 rtii lliv Inp, 
i' iHtshl til Im- *j I' it hi|;ii fn>ni tin* firr, an'! tlit- 
•feifillr Mi'^ht I thf t, t«-i-t Hfiil a IimU fli|iijU'i-, ainl mj 
|^»;M>ni'iii4Mi- III Kill* r ilinii-nMuii*. 

l'h«* h \*s iTiM«l \tr %{irrii(l r«rii iipitn the aa«t, a 
f-Btt iliiik iir iiiMii', if' ilir ilfjilli (li tlir cMrh n^ill 
allow il. tii|i rAPt- It t(i Im' (Mkrii nut tmiiiTlnail tin- 
taafi if ilir li>|i« MH- |;r**i-h or wrt. 1 hi* tinM (Mi^hl 
I ■ y»r fiitt M iriii' ij Willi a fiif hftVin* llit* hiip* :irr 
IaiiI tm. aiii| llirn aiirirn tlrail* lir** iiitrt In* ki*|»t 
fl'ulrr lli*-iii. Il iiiii%tii'>t he tiHi fii'iri' at t'ml.h-vl it 
•r'^rcli lh< ni: ii^ir nniM tl in- titlfi-n-il In hiiik or 
•larkiii, tiut nihrr in* iiiin*iiM?it, till (lir lin|iH :iiv 
fwarU ifiii-il. |i-*t IIh- iiinmtniv nr bwi.tt wliicli the 
f rw hai rti» il, full iiatk nr ilivnlciu*- ihi-tii. 

W hrii llir« lit^r Ijin aliiiiil inin- liiiiir« thr\ niti^t 
h- liiriit-i!, aiiil III -J iir .) Ii'iiirn nmrt* (In v Uisk\ !»•• 
tibkrvi nff It iii:i« Im' kii-i«ii ulirn liny htv will 
tfr«i-i|. hr till- lrnillt'iir^% nl (hr iLilk*, and Ihv tutv 
fallin;; ntf ol (lir tiM|i-lr:i«r«. 

i\ Aiif Ktf»f. 

At to>Hi ■« till* \\^^\^^ an* (»krn off (hi- kiln, \-a\ 
iKrm in a r->Mi I tr Ihrrf wi-rks nr a iii'iiidi (n rn -I, 



Ml}* lliriii (iiihr tiMi, «hiiakt(Mii««* (Iii-t «ill klaavt 
Inlliiw. 'I'lii T iuu«l In- hiiii.i<l Willi wilhrrtf* ntftlii-t, 
hut lint t*! I'liiv Mv (ii IhiiiIi-** (hi'tii liniii rlifii(Mii|( 
up (hi* |Hili*. '1 liiB vimiiii«ii- (it ilii t 1 all ihf |Mjlrt 
aixr liirtnshi-il witl iniiiU, •■! whirl, iwii ur Uinrr 
arr rnnn^ti Inr n |»iili-: arnl all (In- tpniiKi ami 
hiiiiU ihiil (hrn* mi* im nrcaauMi Inr, are tu be 
|ili»rkt-il ii|K hnt il thr );rirtitiil \% yiiiin)*, thru nunc 
III (hi-M* iiM-li-m hiinN tlii'ulil hi- |itiu-kril ii|i. Lilt 
shniihl Im: wr:ip|H*«l up tii^rlhi-r ni tlie miiltllc uf 
(he hill. 

AhiHil tilt* lii-p;iniiiti};nl J'lly, hnp« Itr^in (n hluw, 
anil will be* n-Mity t'nr |;»Lh'-rinic alnHit iUrthnli^ 

illi'W-lltlr. A Ji|iIkiIIMi( IIIHT hr nMilr ut' Um'II 

ri|N-iir«« hv (lirir Mrmi;; ^rn(, (Iwir lui^Uit-t^, and 
(lit- hmwiiMh fnl>iur ii| llirir ftrnl. \Mu*ii tiT (hfa» 
tiik<-ii« (ht*y appi'jr (n bt* ripi- ihi'V iiiuu Iil- piikcil 
with all (III- f\|M-ilili<iii ]MiMtihlf*; fur if at ihtk tinir 
a ftlurm nf wuhI hIihuIiI i-miu', it wmilil liii (hrui 
j;rt-a( iliiit:i|;.-, lii briiikin^ltu* biwiich*-*, ami brui^ 
nif; niiil iJiM-iil-iiiriii); (hi* h>t|it: ainl it it «i-ry well 
kimwii (ImI h>p«, Im iii,r pitkiil |;rvi-ii ami liri|(ht, 
will «*-ll Inr a third uiiifc than ihute wh.cb an; 

lilM-nliiurril. 

7'o viihntitr thr miii/i/rr fJunt, 
I'hi* }^iuiiil It p|iiii^lii-i| fltrp lu auditun, and 
a;;aiii in M.iirli; hiitl (hi ii Uiit up in ml^-t, fiKhl- 
ri-ii iiii-hr^ utiiiitlcT, mill HiMHil « lnA hi|;li. Abnul 



|[i*r, «nil t. •..•hi-ii; inr ifthf% an* h:ii;Ki-d iiiiiin-ili- (hr Ih-i^iiiihiiK i>l April llir ^iiiiiiiil i« n|M-ni il wlirrv 



Mily ihi-y Will |fiMih-r, hii( if (lii-y lii* a«liili', (unil 
iitr 1 n^i I tin i In- lln lfi-t(f-r, pnitiih-il tln-v nr\ c - 
irr^«t ri- *r i«itli Iil4tikr(« !•• M'Ciiiv (ht'iii (riiiii iln' 
^r), lh'-« iniy !••- liHp;t-il with ni>iri' ^^l ty, «« ii>>t 
bmiif Imlih* tn Iir bfnki n tn |»-iwi|i-r in liruilin};; 
•ffnl lliia will f.iakf (hriil bf:»r (r%-.iillli^ ihr hrlli r, 
■fill iIm* h^nhr tin t art* (nNltliu the bcU(.r thi « 
«ill krr|». 

7o ih'TMt hnt^M. 
W ht-n (hr crr)iiiii| itiln^ in Jjinitry <m- Ffhrnary, 
Ihr rarih b'miiiI thr hillt, anil «iiv mar (In-iii, 
Vt^tii (■■ >f r^ki-ti awMT Willi thr ijmiIi*. A'nHit tin* 
CB<I *A KiKnun. il thr hnpt wrn- pUiid-ii llir 
•1*'***C bif'n-, <ir if thr Krniinil br wi-.tk, (h- y 
■A.;h( In In* 4liv«*ri| m llrv Wf alll'-r; hut it llir 

K-niimI b«- •triifi^ ami in |iri'iri'ti hi. (tir iiiiiiilli* ■•( 
•nh will In- • en'Ml (iinr; and if it \% apt (•• piii- 
rfwc' •»«• r r^iik KiinU. (Ih* br^inmii); "f April imy 
br ati'n rn ii^h. I hni lM«tii|; willi an mm 
|w#-ktr rtt-«riil «».«« all ihr raiih nut nl (lu- hill, »■■ 
at (•• f|i tr lilt' ftliNk In (hr piiiifipMl nMi(*, wuh u 
tKa-^i kiiiti-, r>il I'H* all th** tlnNtlt whii-li >;itw wilh 
Ibc Itiiiiii (Iir U«t yt'4r; ami aim all tin- }>»iii,( 
Mtrkirt. ((•>( Iniln* tn-t« br b'K tO nUl HI llir ulli t. 

•»•< wi 4a' Il ill*- hill. It will bf pnpi-r l>i fiii i m- 
|wn *4 llir il Kk Inwi-r (bin thr ulln r. and i«l*fi l • 
cut lliat p*il bi« Ibail watlrll lii|;hi it tin- pr«-ri-ihn^ 
tr«r In ibi %«ia^ lliiiM hnp^tbal li-iir bn n pl**nlrd 
Iter vrar l^i-l i|r, t-iit ntf IhiIIi (In drail (Mpn ••'id (ln- 
« «afig »iii ai I • whirb liJ««: iprtlii); up llniil th* 
•rtl, aiM) al«ii n.^ir thr tliickt wilb ttiii* «*jrlb, a 
Lftjrr't Irt.^'.li III thirklirtt. 

/ • pv>e h*tp9. 
g About (hr niidd!»* III Apiil (he h'ipt arc tn U- 
pri|,«l, wb'ii thr «h'i itt lif|gin III tpmnl up. lln 
|>-lrt iB'iil br tt I In thr hlllt dii p in ibf Kr.niinl, 
illi a M|iiki-«- I run pii krr nr trnw, (bat liny inn 



(In- nid r-Hili bii- pU»ti-d, and (br title klin<i(« takni 
itlf, winch Mi-i- tl ■iiiHpl.iiiii d iiufii(-ili«trly U|hiii tlw 
(irw riit^i 1, Hi ubnul a f Hrf di«i4iici-, wlu-rt liny rv- 
maiii iwti MNtniit; al Mii liai liiia% wliru (he.* lupi 
nf Ihr pl-iiitft ui'T di-i-4yi-il, (br nMiit arc Ijikfii up. 
riiit iiirlhnil nl pl:iiiiiii^ III rnlffi'S ■* ""ly in-ci-»> 
t:irv III wrt Und. Ii all lli«- lii>iiiuiital rtiult arv 
di-ttiiilTi-il iriiiii liiin- tnliiiit', Il will t-au«r ibr lai|;o 
ibiwnii^bt r-t ill In U- iiinvli bi^jjiT, in whitli Ilia 
l>inMliii-«\ nf (III* pluiil rhit-riy r<iii«iti«. Alurdii- 
fii.ii|dt-i mill*, lln- iMily p.nlt ni iho pUiil uti d b? 
•lyi-r^. ail- l4k"ii up, lln-y an* kilii'diu-il. ami iht'ii 
ir>lii-id I I iiiwitir bv a iitiil. l*ir«iJutlT tn (lie 

1 ■ m 

};riiiibii,; ll-i-y jn- cMiiiully attnrttil. 

Ibr liiir ipirtliiy lit inhibit r It •litliiii;iittliri| h\ 
lit Ih III,* I.I .1 liii^ht, li«<l}, li^bl I'diiir. wtil 
({riiiiiid, Willi ml ai i maur (Mitt pi>>c«i-diii^ linm 
ibr pi'itiii,;%. I'll di ii alwji» ni'H'r %alna!ili' than 
•dd iii.aibb-r. It tii'iuld bi< kf pi t'ltitf- III pn tt-ii' 
ihr a«-i.-rtBiil air, at lit »iituc r»a|HjraUt wbtn va« 

Mjildt-r it piiiiripally ruUnatrd in li'dl-inil, 
(■i-nii-iny , and FrwiM*- , r*|ii rialli lln- t Hint r pi tri-, 
wbiTi' It ijiowt III (;ri ati-i abninlanrr iIm'i in ^ttv 
iilhi-r |iui-l ni ibr wmld. I bfltirkiy iii4<i Vr r'> il 
It p'liit i|»allT riilm.ili-d db'Mil Sinyn-a. I bit pU it 
1111% br pr-ip4,;uli-il • ilh> r by iiiia>it ur tti dt. Il-i 
a li);b(llini » iii ibi- t-iillnn i-^iin •! br rariiid imii. 
any pinlil ibal ful in wbnb (In- pi*ii: iji li^bii i« 
a I II il Mii-li I • Illi. tbi i-r il t I nr III -P 111 'b |4h. 

1 III- i;rniiiiil b> in^ !ii a iiiub- ■m •> lb, it ibiMb-tl 
liitii b*da i'Hir b I ( wnli-, Willi 4l!i-ni4 ■- alli y t. ball 
at bmail a^ iin n* lln- ■»• d*. In i 4(h alb « it a tlia^ 
liiH ili-iiiiii 1 I il III ip;iili>>( ibi- vh d« lit III, |kl« liul 
tli4l put III lb>- .lib I lb.*l I* n I nlbt i witi- ■ ii|;4|;i d 
Ili4t Im- t.i«ll witii b ,;>ii||i t. lilt- liMilib r-ii-« d It 

• iW 11 III ••lit 4^l III ill! ^il -ji lliim ni ll'ilU •> I I JL 



llkr b.-1{rr i-ndni-r tlir wind, llirtr pub « an inlh- i' I i«. p r ai'it «'• nil lln- i ii>i ni Apid. In a i i.-i. 
CM ■! f.ir nm- bill 'I lii-fer tlniiibl in- pl.-i-i d Ml II' 41 ni|(bl m lliivr w.fk« ill! ynijiiK pUhIt Uj^iii lu 
iLc b'Jaa i^^taitilc, with Uiirir btiudini; icpt luiucil .. ap^-ar, aiid Iroiu Ibii Hum: la Ike uiukUt ul ^-^i 
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tember, care mutt be taken to keep the gronnd 
well watered and free frcm weeds. If the plants 
are examined in automi. thej will be found to be 
iorrounded with small yellow offsets at the depth 
f*f two inches, and earlr in September, the earth 
firom the alleys is to be* dug out and laid over the 
plants of madder to the height of two or three 
ieei, with this the first year's operation finishes. 

The s^ond year's work begins in May, with 
giyingthc beds a thorough weeding; and oare must 
be taken to supply them with plenty of water dur- 
ing summer. In September, the first crop of seed 
will be rii>e, at which time, the stems of the plants 
may be mown down, and the roots eoTered a few 
inches with earth, taken as before out of the alleys. 
The weeding should take plaee as early as possi- 
ble in the sprii^ of the third year; and the crop, 
instead of being left for seeds, may be cut three 
times during summer for green fodder, all kinds of 
oattle being remarkably fond of it. In October, 
the roots are taken up, the ofi*scts are carefully 
separated, and immediately used to form a new 
I^antation; and the roots, after being dried, are sold 
either without further pre{>aration, or ground to a 
eoarse powder, and sprinkled with an alludine ley. 
The roots lose four^fifths of their weight in dry- 
ing, and the produce of an acre is about 9000 lbs. 
of dry saleable madder. 

U^e of madder. 
The principal use of madder is in dying. It 
gives out its eoloor both to water and rectified spi- 
rit; the watery tincture is of a dark dull n^; tne 
spirituous of a deep bright one. It imparts to 
woollen cloth, prepared with alum and tartar, a 
very durable, thot^h not a very beautiful red dye. 
As it is the cheapest of all red drugs, that give a 
lurable colour, it is the principal one commonly 
made use of for ordinary stMffs. Sometimes its 
dye is heightened by the addition of Brazil-wood, 
and sometimes it is employed in conjunction witli 
the dearer reds, as cochineal, for demi-searlets, 
and demi-crimsons. Madder-root is sometimes 
employed in medicine as an emmenagogue. When 
the madder is given to animals with their food, it 
produces a curious phenomenon, namely, tinging 
their bones with red. The bones of young pigeons 
will be thus tinged of a rose-colour in twenty-four 
hours, and of a deep scarlet in three days; but the 
bones of adult animals will be a fortnight in ac- 
quiring a rose-colour. 

Best method of hay-making. 
Instead of allowing the hay to lie, as usual in 
roost places, for some days in the swatlie, after it 
is cut, never out hay but when the grass is quite 
dry; and then make the gatherers follow close 
U|>on tlie cotters; pot it up immediately into small 
cocks about three feet high each, and of as small a 
diameter as they can be noide to stand with; al- 
ways giving each of them a sliglit kind of thatch- 
ing, by drawing a few handsful of the hay from the 
bottom of the cock all round, and laying it liglitly 
ti|>on the top, with one of the ends hanging down, 
wards. This is done with the utmost ease and ex- 
pedition; and when once in tliat state, the hay is, 
in a great measure, out of dan^;cr; for unless a vio- 
lent wind should arise immediately after the cocks 
are put up, nothing else can hurt the hay; as no rain, 
however violent, can penetrate into these cooks 
but for a very little way; and if they are dry put 
tip, they never ait together so closely as to heat; 
althoaiph they acquire, in a day or two, such a de- 
gree of firmness, as to be in no danger of being 
overturned by wind after that time, unless it blows 
a hurricane. 

In these cocks allow the hay to remain until, upon 
. Dspectioo, the farmer jud^s it will keep in pretty 
•afge tramp ooeki (which is usually in a wedL or 



I two according at the weather it more or leai fc> 
I vourable), when two men, each with a loogprongM 
: pitchfork, lift up one of the^e amall cocks betweca 
■ them with the greatest ease, and carry them oae 
after another, to the place where the tramp-cock is 
to be built: and in Uiis manner proceed over Ike 
' fieU, till the whole is finislied. 

Mode ofhay-makiw in Torkohire, 
Rippling clover or aeeos, bat been pracdtet 
about torty years, in the neighbourhood of Botom;^ 
bridge. It is found to answer much better tka 
the method of makii^ iLto cocks. 

The clover it out, and after it has lain four ot 
five days in the swathe, till it is tufficicaidy d^, 
the hay-maker, with a rake, rolls up a someiMt 
quantity to form a ripple, which is set up ia the 
form of a cone. Taking a few of the longest strssi, 
he twists them round the top, which forms the 
point of the cone, keeps tlie ripple compact, sad 
shoots off the rain. In taking up the closer fnus 
the swathe, and forming the ripple, it is necessuy 
to keep the upper or dry part inwards: ky tkit 
means it is much sooner dry, and in a fit state for 
tlie suck. It is general ly necesaatr for clover to r^ 
main 5 or 6 days in the ripple before it is pot iMD 
the stack; but that depends on tlie state of ik 
weather. There is no occasion to untie the ri^ 
plef. The method of rippling is not so espeniifc 
as cocking; it is much supencx* botli in wet and 
dry seasfins — not so liable to be injured by ik 
wet— much sooner dry, and, of course, of a bettsr 
quality, and more nourishing for cattle. Eack 
ripple will weigh, when dry, about 4 or 5 Ibt. they 
should not be made too large. Except wbcie 
meadow girass is very long it would not be practi- 
cable to ripple it, and is very rarely done in Yoik 
shire. The practice of rippling is siroide; attended 
with little trouble or expense; and trbenefcr tric^ 
will recommend itself. 

To manage cut gran for hay. 
Grass, when cut for hay, ouglit to be qoieklf 
raked, in order tliat its powers mav neither be ex> 
hausted by the sun, nor dissipatecl by tiie air. la 
the first sU^, small cocks are preferable, and oa 
I after days, these may be gathered into Ui^ ones 
: or hand ricks, by which method, tlie liay is equsl- 
I ly made, and properly sweetened. After standinf 
8 or 10 days in these ricks, according to thenatm 
of the weather, hay may be carted home, and baik 
in stacks of sufficient size for standing through tht 
winter mouths. 

Importance ofttraw in huebandnf. 
This is a subject that has not hitherto been m 
; mucii attended to as its importance deserves. 

Thuugh many useful observations on straw mt 

. occasioually introduced in agricultural writings 

, and though its value, as the basis of future cropi^ 

is fully admitted by every intelligent farmer, yet 

! tlie subject has seldom been professedly treated <tf 

j at any length: we shall endeavour, therefore, ID 

I compress the most important particulars cooneetad 

with it, under the following heads: — 

I 1. The weight of straw produced on an average 

of the different crops of givin and pulse, per 

ute acre. 

2. The value of the difierent kinds 
and 

3. The various uses to which each kind of «n« 
is applicable. 

n eight of itra-a troduced by the Afferent crapt. 

The quantity of^ straw per acre, ditfera aceor£iig 
to a >-ariety of circumstances; as, I. The S|H:cies of 
grain, whether wheat, barley, oats, kc ; 2. The difr 



of straw, 




abundant than in poor onet} 5. The teatoa vbtaa 
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ib^ it fown, fur fpring town whcAt has lets 
Chan tho winter town; aod, 6. Tl»e maaner 
ieh the ■traw U eat, for an inch or two at the 
nd of the itniw imUust a great addition to the 
ML 

m a statement \iw Mr Young, it would appear, 
lie aTerage nroduee, in straw, of all the dif- 
erops, ituDole included, roaj be ealeulatetl at 
7 ewt. per English aere; but tluU is rejecting 
saker soils. 

I calculated bj Mr Brown, of Marklc, that 
avet^ge of jears, the iH<oduce of straw in 
and, and under tolerable management, will 
uij Ml the following proportion, per English 



Wheat, 




160 


4ieans and 


peas, 


130 


Oats, 




130 


Bariey, 




100 



Total 590 
at an aTcrage of these crops, 130 stone per 
B lbs. aToirdu[>ois, per stone; in all 28G0 lbs. 
«, 5 ewt. 8 quarters and 4 lbs. 
lay be sufely estimated, that on an average of 

well cultivated and fertile soils, when the 
I carefully cut down, will annuallj produce, 

average of tbe crops above mentione<l, and 

the average of Uie kingdom, 1 ton, 5 ewt. 
uclish acre. 

Vatue «/* the different kindt of §traw. 
I intrinsic value of straw must varj materi- 
eeording to its leading properties, the quan- 

manun: into which it may be converted by 
ig, or its fitness to be employed as thutch, 
taiBg the chief uses to which it is applica- 
itt in general, its price depends on its vicinity 
je towns, it is ouly in situations where 
1 manure can be procured easily, and at a 
T rate than by convertinr the straw raised 
lie farm into dung, that tne sale of straw is 
emitted. Straw is generally dearer in Lon- 
nd its fieighbourhood, than in any other part 

kingdom. It is sold there by the load, 

consists of 36 trusses, of 36 lbs. each, or 
tM. in alL Two loads of wheat-straw per 
re reckoned a tolerable crop, 
■traw is rarely pcnuitted to be sold, being 
r emidoved in maintaining winter stock, the 
Juc of the article, to tlie farmer, is but in- 
erable, dcpecding upon the quantity an«l 
r-ol* the dung it produces. So little is it 
It uecessary accurately to ascertain Uie value 
iw, that in several cases it has been given by 
tguiiig to the incoming tenant, as an equiva- 
r the cxiteuse of harvesting, thrashing, and 
iiDg tlie last crop. It is often thou^it lo- 
st to cover even that expense, and a farther 
leut is allowed on the price of the grain, 
atw fwpQ^et la vhich ttraw m affhacmble, 

subject of feeding with straw wiU be better 
ituod by considering tlie specific nroperties 

difi'crent kinds of straw employed in feed- 
ick, aitd the rules that ought to be observed 
ilock are led with tliat material, 

IVItecU Btraw. 
I kind of straw, from its strength, is con- 
1 to be |i«culiarly calculated buth fur litter 
FaAhiiig; ainl, indeed^ wherever the practice 
ling straw into chaff, fur mixing with com 
irtes, prevails, wheat straw is iirvfvrred. 
given to cattle or horses, it is sometimes cut 
rafif, and either given raw in that state, or, 
I greatl> (irelciTed, steamed with other food, 
icular with potatoes, 
nicr to iiAurove whci^ itnw at fodder, it it 

V r 



the practice, in some parts of England, to cat th« 
grain ratlier greener than in Scotland, which pre- 
I serves more of the natural juices, and c<insef|aently 
makes the fodder better. Some of the l»est tarmcn 
were accustomed to cut wheat much eiu'lier tlmn 
common in their respective districts. One «/ 
these was a miller in Norfolk, who occupied a larga 
fsrm, where he always cut his whi.'at se\enil da}-a 
before any one else thoug^it of lM>};iiming, well 
knowing the good consequences in the viiluc of tlw 
grain. It rauirt also be less apt to be injured by 
shaking or harvesting. 

Oat ttraw. 

Among the culmiferous grains, the straw of the 
oat is considered to be the best fodder, when giv(>n 
uncut. It is well known, indeed, that oat straw, 
during tlie winter season, is almost universally 
given insteail of hay, in all the best cultivutoi) 
counties of Scotland, during the winter months, 
though that of neas and b^'ans is certainly pn> 
feiTed where botn are grown. 

In some districts farmers cut oats in the rtniw 
into a species of fo<lder, which is called '*ciit 
meat." This is given not only to horses, but to 
cattle, especially fattening cnttle. It is thcmght to 
give not only fatness but a fineness of skin to all 
sorts of stock. 

Beanttraw. 

If well harvested, this straw forms a very hearty 
and nutritious kind of food for cattle in tlie winter 
season. Both oxen and horses, « hen duly supplied 
with oats, in proportion to the work tliey liave to 
execute, thrive well on it; and the reduced partly 
or what is termed in England the coving-ch'af^ 
is found valuable, as a manger food, for the labour- 
ing teams; when blended with other substances, it 
is probable that, in particular cuses, tlie stems 
might be cut into cliail with advantage; but when 
made use of in tliese methods, it slioulil be used as 
fresh as possible afk'r being thraslied. A mixture 
of bean straw, (which by itself is rather dr},) and 
of |ieas-haum, which is sweet and uourisliing, 
laakes excellent fodder. 

But though this straw, more es|»ecially when% 
mixed with peas-liaum, is of great value as fodder 
to the working stock of the farm, it does not suit 
well with ridiiig-liorses, as it is apt to hurt their 
wind. In some horses, both bean-straw and {lea^ 
haum are apt to occasion colic {mius, or the di** 
ease whidi is provincially called butts, probably oi>- 
casioned by uatulencr. For this diseasi*, about 
half an ounce, or a table-spoouful of laudanum, is 
found to be a good remedy. 

Pens 9traw, 

In Scotland, the haum of |»eas is used ss foddei 
for working-horses instead of hay; aial wnvn well 
harvested, forms a vci'y excellent provender, inso- 
much that it is considered to be of almost equal 
value to the gnun itself. 

'J'are-^traw or haif. 

This is an article strongly recommendetl by some 
farmers; for wlien the land has been dunged, aid 
the seed good, the produce is considerable. Tlie 
crop should be cut as soon as tlie blossoms begin to 
fiill off, or the |Kids to form; and the wliulv, convert- 
ed into hay-tares, require a great deal of sun to 
cure, and min is ver)' iiijuriuus Ui them. U would 
be a good plan to mix them with dry sti'aw, which 
would improve both. 

HuUm re^ofdii^ the cof^tmNion of ttraw in/eed' 

itig catUt. 

Straw is much used in ttie feeding of cattle in 
Scotland; and there can be no doubt tliat wlcn will 
feed well on straw aiiil turnips, if the straw be gootL 
It is recommended, in all eases, tliat fur a mouth 
or six weeks afUr a buUoek is [mU to turnips, sti-aw 
ooly ahouid be givea with them. But in Uie iiior» 
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ulTanced sinp^s of fiitteninr, hty is lo much sope- 
**ior, tliHt it siioiiUl if possible be sapplieU. It is 
teruin, at the same time, that hay is a very expen- 
sive food for Btock, and ought lo oe sayed as much 
as possible where it can pradentlj be done. It is 
well known that a full allowance of tnmips and 
straw, during the winter months, will mtten better 
than a small allowance of haj in place o^ the straw. 
In the spring hay, whioli retains its nnlritive juices 
longer than straw, is much more Taluable, both for 
fiitlening stock and feeding horses; and it is there- 
f(»re the practice to reserve hay for ab Mit three 
months* consumption of these kinds of stock, and 
fur no others. 

Rulea for fett&ng horset trith ttraw. 

In regard to horses, tnej seldom get any bar for 
three months in winter; but with straw ana the 
ef)rn, whivh must always be given them, whether 
they get straw or hay, they u^ only plough three- 
fourths of an English acre per day, or work from 
seven to eight hours at other labour, but are actu. 
ally full of flesh and vigour when sowing commen- 
ces, 'i'hey must, however, have hay instead of 
straw, when the severe labour of spring takes 
place. 

When, therefore, farmers* liorses are so much 
reduced in condition as to be unable to g^ through 
the severe labour of spring, it is owing to their 
not having got a sufficient quantity of corn. Peas 
and bean-straw certainly royke the best fodder, 
when not injure<l by rain; but if that kind of straw 
is damaged in harvest, white straw is to be pre- 
ferred. 

JRulei for feeding theep •wUh ttraw. 

There is no food of which sheep are fonder than 

geas- straw. The soil of the pastoral districts in 
Gotland, being rarely of a Kind calculated for 
peas, Hny extensive cultivation of that grain is im- 

ErHcticMble; but where circumstances are favoura- 
le to that crop, peas ought to be cultivated, were 
it merely for the sti-nw, as it would enable the store- 
funners lo carry on their system of sheep-famimg 
with much more advantage. Indeed, the same 
)lan ini[;h* be advisable in other districts. Itmiglit 
e ]M'opor to add, that for ewes at yeaning time, 
lonlil-buy is better than tare-hay or even peas- 
haum. 

^Uacellaneous rules and obaervatUnu r^artUng the 
cojunmption of atrctw. 
On tunip farms in Scotland, it is the usual prac- 
tice to feed horses till March, where the labour is 
not 9*»vere, and cows lhi*ough the winter, with oat- 
straw, whilst the fattening and st^aw-ya^d cattle 
Eet the straw of wheat and barley. If any peas or 
eans be cultivated on the farm, that straw being 
f^iven to th<f horsi-s, a iiart of the oat-straw may be 
eft for the fattening and straw-yard cattle. Upon 
turnip farms, it is not thought profitable to cut the 
greater (i:irt of the clovers for hay. These are usual- 
ly eaten by sheep, and no more hay saved, thau what 
may serve the horses, cows, and fattening stock, for 
eight or ten weeks, immediately before grass, with 
R small quantity occasionally given to the sheep fed 
on turnips. 

riie expense of feeding even the horses alone, 
for eight months, on hay, would be more than a 
farmer can well afford; at the same time it is a rule 
with the best farmers, to give hay to their horses 
in the early part of winter; then peas or bean straw, 
till seed-time commences in the spring; and after^ 
wanls huv. 

Straw keeps much better unthrashed, in a large 
■tack, man in a barn. Straw in general, mure es- 

t»eciaily white straw, is found to lose its value as 
odder, in whatever way it may be kept, after the 
sharp dry breezes of the spring months have set in. 
It IS a general rule, that straw, when intended to 
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I be ased tt food for stoek, shoold be p^^^tj^ 
; speedily as possible, tfter it it thcmsbcd. lis 
thrashing separates and eipoaes it to mu^ tte if 
kept long, it is, eompanUvely sneakiog, of lidll 
value as fodder. Lisle, an intelligent wrinr m 
agriculture, and a praetieal ftrroer, atatet, ihn It 
found eows did not eat straw to well on a Moaiif 
moniing, as they did the rest of the week, becsMe 
the straw was not fresh from the flaiL Snv, 
therefore, should be constantly made mat tt^m 



I 
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soon after it is thrashed ts possible; for by ktt^ 
ing, it beeomes either masty, or too dry, aed ci^ 
tie do not eat it, nor thrive on it so weU. It ci» 
not be doubted that air has a very injurUns cfen 
upon all kinds of fodder, and the more it csa b 
kept from the influence of the son and the atBO» 

I there, so much the better. It la aeldom givca ■ 
odder, unless to straw-yard cattle, after the bohI 
of March. 

When clover is sown with grain crops, the doict 
has often arrive«1 at such a lengtli, as to mix vitk 
the straw in cutting the crop. This eeitainly i» 
proves the straw in good harvests; but as littk «i^ 
ver as possible ^nuTd be cut with tlie 
makes it very difficult to secure the crop, 
be l^t upon the grouml for several flays. 
Stretw oi apfiticable to Suer, 

Straw, when mixed with the dung and dw 
of cattle, horses, be. ke. is a rich and execOnt 
manure; but even alone, when ploa|;hed in, or df 
composed by pure simple water, it is of nse. All 
the various sorts of straw answer the purposes sf 
litter. Some farmers contend that rye straw is tbe 
best litter; others prefer the straw of wheat, vbick 
absorbs, it is sain, so much urine and rocnsti^ 
tliat a cart of wheat straw is supposed equal in nks 
to three carts of well made dung. In Ei^bnd, tie 
straff of pos and beans is extremely ^'alosbk^ 
forming, it is said, when well broken by thrashiof^ 
a deurablc litter for working horses, hogs, sad 
other stock; but in Scotland, it is never used tf 
litter, unless it has been spoilt by bad managemcali 
or a most unseasonable season in harvest, as iis 
feeding properties are there so well known. Ut» 
tering is of use, not only for converting straw into 
manure, but for keeping the animals warm and div. 
In fact, cattle cannot be soiled on clover, or fed oa 
turnips, without abundance of litter. 

There are fo!ir modes of converting straw iafb 
dung, by littering stock: — t. In stalls or staUcs; 
3. In hammels; 3. In fold-yards; and 4. In opro 
folds, where sheep are littered with straw. 

The quantity of dung pi-oduoed from a given 
quantity of straw, de^iends a gcKHi deal apoo tbe 
kind of straw that is used (as some kinds sbsorb 
much more moisture than others), and upon the 
degree of care employed in preparing the doag. 
Si>eaking ^enerall^r, the original wciglit Ci sn^v 
may be tripled, if the manufacturing process be 
properly conducted, and the dung applicil to tbe 
ground before its i>ower8 are lessened orcxhaaned 
The quantity of dung which may be made from so 
acre, especially if the dung arising from clovrf\ 
turnips, and hay, consumed on a farm, is iododcJ 
in the general stock, will be something more thin 
four tons; consequently, any farm ot decent sod 
may be manured at the rate of 18 tuns (ler scrr. 
every third year, from its own produce, provide^ 
the com crops are cut with accuracy, and the »tnv 
manufactured into diuig, in a husbandnuit-likf 
manner. 

Straw a» applicable to thatching. 

For many ages straw was the common material 
for roofing farm-buildings and cottaces, and vm 
formerly made use of even in towns. The expert 
of a thatched roof is not great, in so fiir as respecu 
labour; and the value of the straw as, to Ihe groicr 
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c^ lip CfNilH nlilaiii fiir it, nr I hit nf 
rmilil hi- niBilr fruni ii, a* llir kiml 
h i« ti-ltloni utrti ■• I'ifiMfr. Witrnr 
t hr attmilril tci in Oiir biiil<niiK nf 
M '\% tHkfii «■ I he li-ait CtiMly iiMlrrial; 
In*., Mlirti niaiiurv it m rilmnvly 
nil* iiniw iikfiotiible ftliould be i|Mml 

iliiy (if ■ th«tch«Ml rnnf is likrwiic 
A i^oimI eoBt fit' th>trli «ill nntl vrnr 
ttnriM); an (intiniirT li-aM.*. lint ran* 
Ibal tbr itraw it vt-n' tiran llini«lif •!. 
M- ;;ntiu k'li will vmhi vpriiiic, atiH ii»- 
Uriinii, ami «'iii'ot:raf:«* vrmiin. Thr 
I n-ni1iT« Mni« If^t lit liir thatch than 
a\hi-<| by ihf H^il. 

lOiiiv, •brat i« M'liliim thni«hnl »i|b 
t ibr ran arr rut utT, aiitl ihr straw, 
i«c«, ■ri«) lii-il vi-ry ti^bt, it utrd lur 

irrtliin^»iui tt*rn if •.••w. 

•I'lwii lb:ii iiirio<i4 rniirlr* an* manii* 

or««, «iirh M« liimni't^, atul nthmir^ 
lit- I «t|it V Ktrii ill ih' mil 4r r'tiiiity 

\\*v »rr«« iii^niiliii-liirr it rim«-<l iiii. 
|ip'|uinil ill l«iitMli)ii, ■ihI iIh* |»lail ii 
liMt 11141 Li'l. MrHw*|iUiliiiK i« thr 
iMl«rMiri* I'l lli-ill>ii^l«biri-. rbri|i|aii- 

i« «• rr r>iii«iib'nibb\ biiiI it liimi^hfi 
t If ii-iiiibi'rt III' iirr»oiit ahu iui|;ht 
li ihHiiuliy finit llir nir^nt ul' tub«iftt. 

ii.irt* •imw nntril «iili cluy it utnl 
lb'> w.ill* nf hiiiiM'4 .ir ):anlriii, mill 

• iiHiiiiri* fi>r Ibt' riiiii« ni biiuti-t. III* 

• ifiim in inixlr fit thvlvhiiiic. 

nil tin* fti'j.Ab'in*. It It riiiiiniiin fur 
! iniM-i« \'i krf|i in n*«4*r%c a c iiiiMlr* 
I'l if ib«*tr «bi-wt 'irbrfi-|<-y ttriii*, mul 
•I a fiiiiicbili. :ih>-rn4lrlr ailh thr tra- 
•i|i'»n 4lrHl<iiii, till Uii|han*r\hail*Ci'i|. 
ri ll'-iii |iUn, whrn* thr MM-Wfi-il ran- 
iiii-l% a{i]iliiMi; but It itcha brtl tta- 
I II in, »brn nbtmnril. 
••■*trr i;rrat f|i|niiiiiti-« nf tirBfi-baiim, 
liiiimi tiraw, kri' buiit^l-t u|i at a (NiLith 
■nil h'lf III t ir Ihr n*li« «. 
•II iivil liir •iiiriii|e tHtl*. F'*r that 
i-liart' nf o.iit i« tiHiml t<i Im* a iiMtriial 
ri ir til rtnliiiir^ li-atbt-rt; aii<i briiiK 
{M-r. rh.itV !ii-il» ni-r ■liii>i«l uiii^rrtally 
iMiT iinlrr^ iii Si-iiil.iiii|. 
tr|»n«- t'l Mhicli «tirf» IS a|i|iitr«1. it 
ij;; *t"l It It prulH r tn obtrrtr, that 
i««-f| in (Mckifi;; rliiiia ami tlnnrwan-, 
4 wiMnrlhftr injiiiit^ifiiirt |in'VMil, 
«iiir>*, It I'Miinl li* br a tciimiB injury 

^■rrnt i1i*r'i»iTT. cnnii«T!ri| «iih any 

li'in. It Ili4t f.l iIm* l{t «. Jainrt Hall, 

"laifiitl iHmI «-%t-r« In an- U .ilk, acciHtl- 

'f , r>riit:«iii« In 'III *^i l<i M fllatnriitt, 

a i>aiiin* ani'MiK thr tininiertt, an«l 

iii!l-'i*ii liiMOti It'll, llr ralrulatrt 

-rai*c tbi-r«' arr •IhhiI 'Ji'i Hit. «riKlit 

I flit liii an itrr>'. i'a|Hili|i' ••! briiig ii|i- 

■•It ii« hil jiiirfM'ftt'^, « hi-n- ilMnlNliiy 

nllii-r ihaii biiiiM t« ami iU-liC4cy, an* 

a if'ii/r«-»f/rinri r/ii« Uinth. 
'■••II ikhlwa^t brtl |iritiiriiir<l in Spring 
ihi-n tb>- ^'nNinii itilry. MtiiMJi-aini 
laib- III c %i'ry |iai1 ul tlir lirM «lirn> 
r fi;H-ii iSnaiM »■! Inrnitrly wanlrtli 
bv ml I Mir lt-i I t|rr|i, hiniu an atr- 
'nni|ilt irly M-cuii. t thrni lr*jni iIm- |Hit- 
ing ■Umajtrd by t^c Uvatliug ul Uur- 



1 1 te% or wttU*. Aiwt bring ic l«r brinv thr small 

,1 itraiiit, drar Ihr wairr liiirly out nf ihriii. In I'trr^ 

I titiuiitin, iii|ir-liirfa for thr main «lrain, if iliry 

^ can br liail, anr pn:frrabli*. If giMHl ttifT cUy, a 

'' tingle row of pi|»r'turl'i il saiHly, a tliNiblr rn«. 

'i Wlim pi|M*-lur1' i-aiinift lie giil ctMi«fniriill«, a gmHl 

I «itlgv-«Jraiii niay antai-r aril, »hf-n ihi- tiili-»<iii 

it a ttrong, Miff rlay; but it ihr tuh-tml br iHiiy 

I mnclrralrly an, a lhnm*«iniiii, villi rmipli** Ixlnw, 

], will ibi til II brtUTi am! if tbr tub-tnil it irn tjiiily, 

' rscr|>t fii|irs can In* liail, it ii in %ain In alli iiapf 

iiiiilrr-«lratniiig tlic firlil bi any nlbrr im ibin!. It 

i mat br nm-ttiirv in iiitiiliuii brn*, that I he ti^r nf 

the mam ilraius ought In lir n*giil4tt-il airiutling lo 

the Iriigtb auti ilrcli%ily of llu' run, aip} tin- <fiMii« 

Itiv «il' walrr to be cano'il od* bt ibi m. It it al* 

, ways lafr, linMrvrr lo h:itr ihr iitain ilmut Ivrgr, 

I ami plriilT III' ihrm; tur vcuuuiuy bi-ne seltlum 

turns o«it Wfll. 

Hating liiiitltetl thr main «lrains, pmrrcil nriC 
to make a small drain in rtcn lumiw ol iIm- fii-ltl, 
if tbr riilgt*« turnirrlt ha«r nut U-rn K-ta ilian li 
frrt wiile. Hut if *.|i«t iIuhiIiI Ikt ibr catr, firtt 
Irtrl thr ri«l|crt, ami makr tbr lira in t in I hi: iN-tt 
«lin-clitiii, anil at Mirli a ilittancr fiom rM b nibrr 
at mjy In* ihought itrcist^r}. ll llir w:>li-r n^rt 
well in iIm* tKitlnin of the tlraiiit, lliry iiii|:bl to Im* 
ml llin-r Ic-vl «U*i-p: ami inihit c«te iftimlil ilrt the 
fii'bl tiirtiru'iilly wril, allhiHi;;h iIm-T wtre Iro'in )U 
to .liilrrl aiiiniler; but if llic aalrr diN't ihK draw 
wrll to ill** iMAtiim III' Ihr dr^iiiii, ivofivt will bra 
tufKrirtit ilrr|iiH>st tor the pi|ie dram, anil J^ Irt-I 
for thr Wfilgv drain. In no vate ought llift iti be 
thalluarr whrrr the tit Id hat been (inrtioti^ly |t-v* 
rllf«l. In Ihit iii«iaiicr, liuitr%rr, as thr ai'irl^re 
aaUT it rarritil nlT cliivlW by the »al«-r sinking 
imiiirdiaUly int'i lln- top ul" iIh* ilraint, il will u^ 
lircrwtanr l>i liMtr IIh* ilraint iiiuvh iiran r rarh 
olhrr—^ay Imm 1^ In -J<l li r|. If ihr riilgrt ara 
inon* than l> b-i i Mitir, hnwrtcr bruad ami tnvgi^ 
Ur ihfj iiia;i Ii4%r Imtii, tidlnw mtaiiaidy lliv line 
o| ibc old luriiivt, as tbi bi-ti diinli ii l>ir ihr 
draint: and, wbrn- iln-y air bigb-galhf-r> il riJgi >, 
fn*in "A) III -Z* iii«hi-i will br a tolnnrbl dajilh lot 
llie pi|H*-«lrain, and Innu *<M lo >i iiiclK-a bir Itir 
• r«lgi--draiii. l*NrliriiUr carr thuiild (h- laki-n in 
entiii* cliiiiC Ihr «iuall and tiuiin draini Ingiltirr, *i 
at the »aivr iiMy hatr a g«-nlle di-vlitilt , viih In-e 
arrt-tt intu the iii^iii drains 

\\ hru ihr ilraint arr tini«lird, ihr inl^rt arr 
rlra»r«l doaii u|mmi Ihr di-aint bt llir pliiu,;hi anil 
wbm*lhry lia«l tM-t n trry high InriiHily, a mC'HiiI 
ciraniig ma,« In- girrni but it it bt-tlir n>il In Irti I 
llir rnlgrt |t»>i murli, lor by alluaing llii lu to n^* 
lain a lilllr III tbi irbiiiUiT tha|ir, llir gniuiM In-iiig 
Initral iniiut tiialrlj ahriv tin- druinv^ir, ibt- tui- 
l«i-c a all r v«illrclt upnn ihr Inp nl llu'ilrainti ainl, 
by slirinking into ihrin, gi tt lin-ly aaai. Allir 
liir ht III It llioi fiiiifehril. Mill iIh- nrw riilKri arimt 
ihr tiiiall di4Uii, making iIm-iii about iiinr *t N-ii 
IrrI br irtil, aiiil couliiiur alli-raanlt lu |dough Ibe 
tii'ld in llir saiiu- m4iiiirr at dry Und. 

Il It ctiilriti Irum ibr abutr niithiMl ul draimng, 
llidt th«- rt|H !!«•■ «iU%«it til) iituih, ar«iir<liiig lu 
tlie i|uaiil*ly ol iiiaiu draiut tiic* iMry li*r llir ht-lil, 
llir iSitlaiic- 1*1 iIm* iiimU ilraiiit finiu r«rliiitbtr, 
ainl IIk' diM^iiir llir lui I lain In- cjirn d. In grnr* 
ral, «Im-ii Ibr ili-aiut air alNHil 'Ji|i«l aMimk r, ilw 
cut! Mill br abiiul '.J. lU. |h I «crf, l>ir culling, ftu , 
and 1 1. Iff. |ier acn- bir rait«|(r nl luil. 

Thr aih«nl4gr rrtolliiig limii uiiilc-|<ilrainin|;, \f 
trry ^1 rut; lui lH-*iiU-ia«irti«iiU i^lili; s««iii^ Anii>i« 
all] ol lialvr lull ii«iug. CI iitt t tailing, K tl*i- Un^ 
i:;to ulli'ii Ik* plnU|;bnl ami tiiitii in AiUail.«^i , bnch 
m tlir apriiii; *iiid lultir Ull ••! ibr yi4i. «Jh ouib' i • 
«iti- It aiHilil U* IuuihI i|uil<- imiMM-lnralib . « tcit 
tpiui-t ul UrdU-ti cruy, auck as In ant, |KitaiiA^ 



548 



UNIVERSAL RECEIPT BOOK. 



tumipA, See. emi be oultiTated meeeMfullj; and 
«*V(.^ s|>ecies, both of green mnd white crops, is 
Ic«s Apt to fail in wet find untownrd aeMont. 
To drain landt. 

Wherever a biir&t of water apiiears in an^ parti- 
en!nr iiiK>t, (he sure and cei-tain waj of getting quit 
of such an evil is to dig hollow drains, to suen a 
depth below the surface as is reqaired by the &11 
or level that can be gained, and bj the quantity of 
water exptwtetl to proceed from the burst or 
S|iring. Having ascertained the extent of water to 
be cairietl off, taken the necessary levels, and 
deared a mouth, or leading passage for the water, 
begin the drain at the extremity nesct to that 
Iciulcrf an<l go on with the work till the top of the 
spring is touched, which probably will accomplish 
the intended object. But if it should not be com- 
pletely accomplished, run off from the main drain 
with such a number of branches, as may be required 
to intercept the water, and, in this wav, disai>- 
t>oiiitment will hanlly be experienced, l^rains, to 
be substaiitially useful, shoul.! seldom be less than 
three feet in denth, twenty or twenty-four inches 
thereof to be close packed with stones or wood, 
according to circumstances. The former are the 
best materials, but in many places are not to be 
giH in sufficient quantities; recourse, therefore, 
must often be made to the latter, mough not so 
efTectuuI or durable. 

It is of vast importance to fill up drains as fast 
as they are dug out; because, if leil open for any 
length of time, the earth Is not only apt to fall in, 
but the sides get into a broken, irregular state, 
which cannot afterwanls be oonipletely rectified. 
It al.HO deserves attention, that a proper eovering 
-^t straw or sod should be pat upcm the top of the 
materials, to keep the sarlace earth from mixing 
with them; and where wood it the material used 
for tilling up, a double degree of attention is ne- 
cessary, otherwise the proposed improveroeut may 
be effectually fi-ustratcd. 

Pit draining; 

The pit method of draining is a ver^ effectual 
one, if executed with judgment. When it is suffi- 
uenlly ascertained where the bed of witer is de- 
positeil, which can easily be done by boring with 
an aueer, sink a pit into the place, of'^ a size which 
will allow a man freely to work within its bounds. 
Dig this pit of such a depth as to reach the bed of 
the water meant to be carried off; and when this 
depth is attained, which is easily discerned by 
the rising of the water, fill up the pit with great 
land^stones, and carry ofl* the water by a stout drain 
to some adjfiining diich or mouth, whence it may 
proceed to the nearest river. 

JUf Baylejf^% direcUont for draining land. 

First make the main drains down the slope or 
fall of the field. When the land is \ory wet, or 
has not much fall, there should in general be two 
of these to a statute acre; for the shorter the nar- 
row drains are, the less liable they are to acci- 
dents. The width of the trench for the main 
drains should be thirty inches at top, but the width 
at the bottom must be regulated bv the nature and 
size ot the materials to be used, if the drain is to 
be made of bricks ten inches long, three inches 
thick, and four inches in breadth, then the bottom 
)f the drain must be twelve inches: but if the com- 
mon sale bricks are used, then the bottom must be 
propoftioiiably contmoted. In both cases tliere 
must be an interstice of one inch between the bot- 
tom bricks and the sides of the trench, and the va- 
cuity must be tilled up with straw, rushes, or loose 
mould. For the purpose of making these drvins, 
the bricks sliuuld he moulded ten inches long, 
four broad, and thi'ce thick; which dimensions 
ttlwa) s make the best drain. 



To conatruet main tbxurum 

When the ground it soft and siKMin', the boCtow 
of the drain ia laid with brieka plaeeo acroat. (k 
these, on sach side, two briolu are laid flat, oar 
upon the other, forming a drain six iochea Ugh. 
and four broad, which ia covered with bricks laii 
flaL When stones are used instead of bricksi tha 
bottom of the drain shouUI be about eight indict 
in width; and in all cases the bottom of bud 
drains ought to be sunk four inches below dM 
level of the narrow oiiet, whose oontenta they r^ 
ccive, even at the point where the latter biriaio 
thrm. 

The main drains should be kept open or uaao* 
vered till the narrow ones are begun from then, 
af^er which they mav be finished^ but before the 
earth is retnmeil U|ion tlie ttonet or bridu, it is 
advisable to throw in straw, nishea, or brushwood, 
to increase the freedom of tlie drain. l*h< snsU 
harrow drains should be cut at the distaiiee of ai- 
tcen or eighteen feet from each other, and should 
fall into ttie main drain at very acute angles, L^ 
prevent any 8top[Mige. At the point where ihej 
tall in, ami eight or ten inches above it, they shoaM 
be made firm with brick or stone. These dnisi 
should be eighteen inches wide at tl^ top, and hi- 
teen at bottom. 

TifJUl draina. 

The eoropletest method yet known, ia to eot tiM 
strongest willows, or Mher aquatic brushwood, 
into lengths of alniut twenty inchea, and phte 
them alternately in the drain, with one end agMut 
one side of the bottom, and the other leini^ 
against the opiiosite side. Having placed tiM 
strong wood in this manner, fill up the space be> 
tween them, on the upper side, with the wtU 
brush wood, upon whicn a few rushet or sinv 
being laid, at before mentioned, the work itdoaa 
Willow, alder, asp, or beach bought, are eseifed- 
ingly durable if put into the drain green, or before 
the sap is dried; but if they are aulfered to beoorc 
dry, and then laid under ground, a rapid deeaj ii 
the consequence. 

As in some situations it it an object of great 'd- 
portance to save the expense of matmals coramniJ? 
used in filling drains, a variety of devices havi^ 
with that view, been aidopted. One of these, is oi 
the following nature: A drain it first dug to the 
necessaiy depth, narrow at bottom. Into the trench 
is laid a smooth tree, or cylindrieal piece of wood, 
twelve feet long, six inehet diameter at the one ead, 
and five at tlie other, having a ring laateoed init 
the thickest end. Atler strewing a little aaad upon 
the up)>er ude of the tree, the day, or ttn^iheit 
part of the eontents of the treneh, it first twowa 
in upon it, and ai\er that the remainder of iht 
earth is fully trodden down. By means throa^h 
the ring, the tree is then drawn out to within a 
foot or two of the smaller or hinder end; «m1 tbs 
same operation it repeated till the whole dnio is 
complete. Such a drain it taid to have eouducted 
a small run of water a eontidemble way oodtf 
ground for more than twenty ycart, without aay 
sign ot failun^ 

To waier meadmo9. 

The water should be tet on in the month of 0^ 
tober; and also as eariy in that month as possible. 
The efTeeu of this watering are very important it 
strengthening the roots aiul stalks of tiie [4anti| 
and preparing them for thooting up ttrong and vi- 
gorous, next spring; and tlie blades that now rise, 
form a rough coat againtt winter, proiectittf tfat 
vital powers of the pTanta from the tevei ity ot tluF 
season. It sometimes happens, also^ that bv Cc 
laying the watering proeeat too long, eariy irortt 
supervene, and very mueh impede or prevent Uif 
operation. The floodi of autuma are feiy eanoh 



■Bf to mcadowij bat thii benefit It loit dght of, to r Ta plant tiiTit hedgtf. 
seenMn dcrne, when the pnneti of watering ii | When ■ thorn hediie ii to be plinteil, it ii of 
tfcl^nd too lo^. Indeed the litter pamnge of I Hlnntage to fdiaw the gnmnd ■ vmr befon; liaiuii 
iM^iln-Ti miiT [Tnnmh- It -nnir-^ — 'j in Oo- indifihe loil ii poor, toilreuitwiihilmiK, to that 
Wberi md what iww then remihi i* of no impor- I the young plant* nuj not be o|ipreaieU villi verAt, 
IMMs, eompucd with the idTnitini tc be denTrd | or ilantcd for want of food, when weali and una- 
&«n early wMeriag. Bealitea, If the meadow mun: | ble to •enil Ibrth their Rbret in *earch uT iiouiiih- 
WvMmd In lepante diviuoni, and at diRerenL I ment. Thete (hin|-a being utemled to, and the 
pciioda, it mait happen, that hy delaying the ope- j hEdge planted, an annonl cleaning nnghl to n* 
rttiiM till KaTembu,*ame (lUtiofthe mi»dow ■naj- . pTeni umetimei two cleanii^ an neeeuiry bu- 
MeeiTC no w Met loonerthan Deeember or Janu- lore the hedge will thrive. Uianlni nvictnry id 
mj\ and if Iheie monthi are Terj (eteie, it tnaj I foiiee it at the back with palii^, ihal bvaaii mny lie 
be wbol^ impnctieatileto complete the proeeu al , rctlrainrd fi ■ ■• — ' • ■■-'■ ■■ 



. when : 

If the land li Arte and rich, it will renenlly be , kept d 
boad, that thren weeka may be niffiDieot for the ,'< Ai the h 
fa« Inmt IF aour and ooane, foor week* mm be neeenary, 
Mc^Hfy. Thenrdarewill thenbefiiie,andlht jwlthoul wl 
asil rich and yieldiu. If team appear oo the 
fClM, the water muat be inilantly removed. 

Shoald Ike water not overflow properlr, itopi 
■nat be placed in the amall feeder*. Tliete — 



3 year* of age, in order that il 



Sodar 



Md dinUi 

WK addon firm enough, though at time* they may 
■wwerwell. If the water, after*)), doei notflow 
«perij over, notchei mun be out, in outer to 
■aupBaMgci lor it. 

Scpaiate diTinoni oT meadow Decnpr the water 
la WMenioD thronghom winlen daring which, 
■ha; ought all to haTercoeived one turn of the wa- 
!■■, aa abora recomniended, if not gi*en in later 



V eipoaed wet to froal, it miglit be greatly ii 
Jdnd If it be neeeuary to alter the water i 
Mck veatbcr, let it be done id the morning of a 



liable fensc) and lome atteniJDii \t required to 

Il gire a proper ihiipe to ilie lop, wliicli i> i mniiix 

II ' of mueli ira|ionanee to the welfare of the hedge. 

T I When thorn* are allowed to gniw to unnjunl 

either of whioh are flpni ' heiglit*, the itronE plant* are aare to »miiiher the 

\A float away, and board) i weak ow*; and when the hedge beeotoei bniad at 

the top, il retain* water and anow to the great iiijiirj 

of the plant. All Iheae evlU may be avniileJ by 

proper management: though It yean miiv 

before thr ■- -■ ... . . 



!■ Bpcingemy diviiioo (rfthe neadoi 

la be ^in wateredi and the Gne rich Terdure thu «iid bund 
^peara, with the toA nnMuoo* tread of the (oil, ' *' — 
«« indiealloni of ailrantage being oblainedi but the 
'a white tcum wanit the floater iit- 



T the betl-managed hedge ci 

7^ pnttcl jmotj tSam Aerfjea. 



ofthe dilch, opiKMitc the tine of Ihi>mi, lulhcienlly 
high to prevent cattle gelling into the dilvh. A*- 



alwayi oo the gmunil 



7b fimi melatura. 
laaloanrei, with aoRie triBinjt eieeptioni, are 
toned in Great Hritain by building ttone wall*, or 
plaatiitg thorn hedgea. According to the fint me- 
oiod, IM wall! an cither of dry itone, or of ilone 
lad limej and in the latt inManee lime it cither 
■aed only in bedding the outward part of the wall, 






and, or have a cope which tapen to the top, ' 
ly built with none and lime, or the coning i* 
[Ud with large irregular Monet, aaeording to 
Uw taate and diipotitioni of the peraoo* by whoro ' 
ttj to* ended. A wall built with atone and 
Bna la andoubterily the prefenble lencci but the 
^^mM far eiccedi Ihe value of the intereit which 
t Imani generally hai in the premjaei. Soeh walla 
aofMi iMrefore, in eve^ eate, to be eneted 1^ 
te proprietor, who thu* loneatei the value of tu 

! II — — iponion w't*" "■"" ' 

I, by (he ei 



tort of protect! on being 
t it attended with no <■- 
ithlp, and Ihe wnnl of iIhi 
uteof the land oecupied by thii tmall ditch, for 
the lime required, wi)) be much more ihtn ennv 
pentated by the aaving of paliog, rmiiing, woi-k- 
manthip, and tMill. Mr Moon hat alto pncliinl 
with tueaeia, in parti where dead thurni, urhruab 
for eoeking, are tearee, (he placing of ttoiiei iicroii 
Ihe top of Ihe dike, inMoad of the iliual eockinic. 
ote Konet, alter having aerved their puqwio, 
will be uteful for draint or dike* where impmvB- 
menu are eanring on, 

Tt firm a planlatimi. 
When a pbinuiion of timber it lo be rormnl, 
ihe Brat ttep neustiary it to fence the grounrl dia 
I* to be planled, to (bat calUe of all kiiiili may \m 
kcpl from makine inmadt. The grDund to be 
lilanled ought to 1m comiiletcly falhiwcJ on the 
lireerding year, and, if in a rough or waiiu tlHdt, 
iwo yean fallowing will be uieliil. If wel or h.v. 
j7, open diaint are to be dug Uiroii^ all (Ik hul- 



To render a ((one wall ntefol a* a fence, iti oai 

bright ought never lo be let* than i Feet, 3 ioche*, ua 

aherwiie it will not keep in many of (he breedt fte 

<tf theep which prcTkil in Ihc eouniiy. In erecting bi 

^K fence, great care ought to be taken lo bui^ ii 

■p(m a tolidfoundatioD, olberwite (he wall It apt it 

to Incline to a tide, and gndually to 611 down, it 

Tha coping thoold be made cloae; for if the wa^er i ihe tn.'e*, rem 

(eUdoon tlieinaideoftbe wall, i^ will bul^ ool, nthcr aiekly or 

•■d finally go to ruin I byeieroiNngeo 



LlioDt being pc^orr 
iBT proceed, in ciecullng uhicli gri'Jt 
1 be taken lo make llie plu of a \vM\r-\ 
in filling Ihem up, Ihm (be beil earth 



^er, in the aame plantation, it alwayt ailnntag-:uu 

' -lick iilanUnK i* eligible for the puriiuw < 

ing thcllcr. At the plantation gi-t* furOHii 






nl atMntioo iu tile m 
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t:mber trees will iidvAnoc with double rnpidity, 
than when neglected and overlooked. 

Much ex;>en9e in often incurred in planting trees, 
which is atterwards lost by neglecting to train them 
up. Trees indeed are, in most cases, put into 
the earth, and then left to themselves, to grow or 
die; whereas with them, as with all other plants, 
ihe fostering hand of man is indis{>ensahly called 
for in evei-y stage of growth, otherwise they will 
l-arcly arrive at ijerfection, or make that return to 
the owner whicn may b*? ."eastinably expected, 
when the several processes of planting, pnining, 
and thinning, are (Inly exercised. 

Plantin? trees in hetlee-rows is not only preju- 
dicial to fences, hu«. of great detriment to com 
cixips cultivated in hehis surrounded by these 
nedge-rows, eciiecially if the fields are of a small 
size. If shelter is wanted for a field, the best way 
of procuring it is to form belts, or strips of plant- 
ing, from 50 to OO feet wide; for timber trees 
thrive much better than when planted in rows, or 
narrow strips. All cold, or moorish, soils are 
greatly benefited by being inclosed in this way; 
though it may be remarked, that small inclosures 
o^ight to be avoided, because they occasion a great 
waste of ground without affording a benefit in other 
respects proportioned to the heavy expense en- 
taiiL'd upon the proprietor or tenant, for supporting 
such a number of unnecessary fences. 

The best method of rainng oak; 

The Dutchess of Rutland has nceived the gold 
medal of the Society for the encouragement of 
Arts, Manufactures, and Commerce, for experi- 
ments in raising oaks. After five several experi- 
ments, her grace is of opinion that the best method 
Is, *^ to sow the acorns where they are to remain, 
■nd, af^er hoeing Che rows two years, to plant po- 
tatoes, one row only between each row of oalcs, 
for three years. The benefit to the oaks from 
planting potatoes is incalculable; for, from the 
said experiments, and from others made at the 
same time, and with the same seedling oaks, plant- 
ed with a mixture of larch, spruce, beech, birch, 
and other forest trees, and also with oaks only — in 
■II cases she has found that potatoes between the 
rows arc so superior to all otner methods, that the 
ottks will actu:dly g^ow as much the first four years 
witli them, as in six without them. *'It appears," 
rfie observes, **that the g^at secret in raising 
plantations of oaks is, to get them to advance ra- 

Jiidly the first 8 years from seed, or the first 5 years 
I'om planting, so n^ the heads of the trees are 
completely united, and become a smothering crop; 
after this is cflected, the trees will appear to strive 
to outgrow each other, and will advance in height 
rapidly; they will be clean straight trees, to any 
gpven height: experiments have proved the fact, 
which may be verified by viewing Belvuir. ~ 
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DIRECTIONS FOR THE REARING O? SILK 

WORMS. 

Procure eg^ in February and March, and 
dioose those ot a pale slate or clay colour; avoid 
•II which ate yellow, as they are imperfect. Keep 
them in a cold dry ])lace, (where water will, how- 
ever, not freeze,) until the leaf buds of the mul- 
berry begin to swell. If the eggs be soiled, dip 
the paper or cloth to which they adhere, in water 
once or twice, to wash off the coat with which 
they are covered, and which will impede the hatch- 
ing of the worms. It is not necessary to scrape 
oft the eggs from the paper or cloth on wfiich they 
have been deposited. Dry them quickly in a 
draught cf air, and put them in one or more shal- 



low boxet, lined with pttpert wbieh plaee, if pos- 
sible, in a small room, of the terapermture of 64*, 
and keep it up to that degree for the two first days 
by means of a fire in the chi/nney, or 11111 better, 
in a brick, tile, or porcelain stove; or for maitt of 
these in an Iron stove; and use tannera' waste-bark, 
turf, or charcoal for fuel, to promote and keep op 
a regular heat day and night The third day in- 
crease the heat to 66^, the fourth to 6S*, the fiftk 
to 7l^ the sixth to 73% the seventh to 75% tha 
eighth to 77^, the ninth to 80*, the tenth, eleventb 
and twelfth to 8S*. It is impoasible to expect re- 
gularity in hatching, if reliance be placed upua 
our variable weather; and it is the regularity ol the 
worms coming forth, which will ensure their uni- 
form p;rowth, save much trouble in feeding and 
attcndmg those of various ages, and cause tlw 
whole, or the greater part, to form their cocoooi 
at the same time, provided proper eare be gifts 
during their progress. 

When the eggs assume a whitish hue^the wona 
is formed: cover the eggs with white paper, f never 
use a newspaper) pierced full of holes, the size of 
a large knitting needle; the worms, when hatehnl, 
will creep through tliero; turn up the edges of the 
paper to prevent their orawline off! Lay twigs of 
the mulberry, having two or three dry and yoons 
leaves on the paper, to collect the worms, au2 
more as tliey continue to mount.. For want of 
mulberry leaves, feed for a short time upon ktlooe 
leaves perfectly dry; if large, thej should be cot 
in strips, and the mid-rib thrown away: or, still 
better, feed with the twigs of the white roulbeny 
tree cut t*p fine. The worms first hatched are the 
strongest; nevertheless, if only a few come out on 
the first day, eive them away, to save trouble, snd 
dei>end upon those which appear on the second saJ 
third days. Give away also the produce of ths 
fourth day, and then the whole stock will go on 
regularly. If it be wished to rear all that are 
hatched, endeavour to keep the produce of each 
da^ separate, by numbering the boxes and slielveSi 
When the leaves on the twigs are loaded vidi 
worms, they are to be gently placed on clean stool 
white paper laid on frames with crossed rattan^ 
giving them plenty of room. The shelves, over 
which these frames should slide, may be fuur feet 
square, aud fixed to upriglit posU;' they niaj bs 
multiplied as required. Whether a distinct biiikl- 
ing or apiulment in a dwelling-house be devoted 
to a lai'ge parcel, it is absolutely necessary to ss> 
cure the command of a gentle circulation of air, 
by having ventilators in the windows, floon, snd 
doors. 

One 01' more tin circular ventilators in place of 
panes of ^lass, wculd always ensure a r^^ar cii^ 
culation m the a{>ai*tment: they may be stopped 
when their motion is not required. Red anU ai« 
deadly enemies to silk worms; to prevent their at- 
tacks, the posts containing fixed slielves must not 
touch the ceiling, nor must the shelves reach thi 
walls; the lower parts of the posts should be smear- 
ed witli thick molasses. If the worms are fed oa 
tables or moveable frames, their legs may slso hs 
smeared with molasses, or put in a dish of «aieq 
guard also ag^ainst cockroaches, mice, and othtf 
vermin. 

The worms being all hatched, whether they an 
to remain in the first apartment, or be removed lo 
another room, or distinct building, the beat muft 
be reduced to 75**^ for, as the worms gi jw oldcf, 
they require less heaL 

It is impossible to insure the regular liatching of 
the worms without the use of a thermometer 
wiiich may be bought for ^ 50 at M'AUistcr^ 
Chesnut street Philadelphia. 
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*f^-Hhei /«, tfiml Ae wrma have paaatd |« 
'ru mm»h.tint^ w ekangrti tkrtrfim aJriru r 
|Hirtn»nit niutl be li|(hl, liiH tn< tun mutt 
* I in tht* wonnt in luijr ttJi)^. 
ihr « »rro««ilh lli« nn'iftt trmler lea^-et, 
r* • iUt, allowing ftit hcNirt hrtwrm c»ch 
ir iIm' MnxllMC iioantity for thr first ftreclinii;, 
liinllv incmie it at eaich meal between the 

ml an hoar and a half, the ulk wr»rnii ile> I 
ir p«irti(>n of leavct, and then rrmain nuire i 
utf I. WhonrTer ftMMl is i;tvm, widrti the 
fr ilirni; kcallennl ff»od niaf be swept iiito 



irornit m»% he made at to the eomparatiTC 
y% of ti«io|; rho|>|>ed or whtilc y^wng leavrs. i 
rtl, a khiqi knife must be itaed, to prevent 
•4 fn>m )>cin|( bruite<l, and thereby cautinr 
lafiiHt of waiiT from them, which wonld 
jfiriiNit. (>n tlie fo*\rth day the akin be- w 
I a \tm*'\ rolrnir and looks thiniuK, their ,• 
>!an;>* and atvime a silvery brif^ht appear- • 
!•«• «re marks of their ap|irunching first ,1 

Hifir food on this day, ihenrforr, may | 
'ii*litMl. or, when tliese appearances take . 
ut n'>t bif'ire. Enlarge the spares as the ij 
[frrate in size. TIm* leaves ought to be j| 
la fi w hours before they are usrd, ttwt ;■ 
T \ty\r thvr sharpness: they k«"rp very , 
I ctnA n-llar three days; the leaves ought 
[hrmi o«rr night, f<»r the moniing*s meal, I, 
nl ihe dani^r of collecting them in rainy ji 

The h-avrs must be pulletl carcftillr, bikI ,. 
itf«t. t>n the fourth ilay the ap|H*tites of |; 
nt bi-giii to decrease, prfparatorr tii their |l 
lit tug, and their fiioil must lie diminislifd i, 
allien as the prr^io'us meal has nut l»een y 
rit- eaten. If the (irrearious heat of llie i 
•MS h^ II de|icnflod upon, the first change '' 
ap|irar until the sixth or seventh day. 
entirse of the fifth d4y all the wonas be* 
rpidi during this |ierio4l, and in the subse- 
uniting*, thry mu«t on no account be div 

A few begin to revive at tlie clow of the 
i sf ifi*e leaves may lie tlien gi ven. After the 
ailing, tlie worm* are of a ilark ash coIihu*. 

" worms are fiiml of the youn|^ twigs, some ', 
•hrHitil br spivad o«it them with tiftv leaves ' 
, tiivin which the worms will immeiliatrly 
nd thry nuy th«'n be irmovetl to a clean 
r Uv a St lip of ch«ip()ed leaves near the 
a. «| iIh-v «iil leuve the old fooil. 
iMrr I « to lie takf*n a«a>: but as some of 
n« ntirn rriuatii among tlie obl lcav«*a, lliey 
» b^ r«3niin**d. To this end, the litter 
*^ r n» «•-«! to atioihrr room, spread out on 
■>.i1 a t<-« t«iK* plitretl over it, on which 
ti«, if 41 y, will mount, whi-n they may be 
• tlif 'lUif r«: tlit« nile mu«t be alteii<icd to 
-ry ni-Hiltiiig. Tvii |>rr cent, is generally 
f *ir I '%% fif y«Hing worms. I'he two first 
: ih'- fir*t dut sli iiild be less plentiful than 
U'l, am! iiiii«i ci>*isisl of tin* most tender 
h'-**- i!>ii«t br CO. .tinued for fo« 111 until alter 

I n» Milling 

vttTi ihr loonltings any worms shfiuld a|»- 
k, aiid • e<ts<- to eat, tliey roust be ri'inovetl 
rr rxiin, vhrre the air is pure and a little 
than thutthfV have le(k, put on clean |Mi«ier, 
•• lit kli !• att«, chopped nne, gi*en to llieini 

II *^m it-CQvrr, and tlien dmv be added to 
'II. 

e third day, tlie appetite of many worms 
ii*i th diiiiintslie<l; and, in tlic course of it, 
ill b*c ine torpid— the ncit day «11 are 
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inrpid; on the fifth day they svill all Mve changed 
their skins and will be roused. 

I'he colour of the worms in tlie wtrthM age be> 
eomes a liglit grey, the muttle is white, ard ihe 
hair hardly to be seen. 

It must 'never be forgotten, that, during ll.e time 
the worms are oceupieil in moulting, the fom* 
shmild lie greatly diminished, and no iiMirr given, 
than will satisfy those «hich have not vi-t Im rom« 
torfiid on the first day, or those which have rl»aiig» 
ed their skint before the ntliera. 

During this age the tliernMimeter must range be* 
Iweea 71* ami 76*. I'lie revivetl worms an- easily 
known by tlifir new as|»ect. I'he latest woniit 
should be p|iie«.d a|iart, as their next mmilting will 
be a day later a'so, or they may Iw |tut in the hot. 
tett |iart of tlie room to hasten their growth. I'hit 
rule must be observed in the next moulting— in- 
crease the s|iaces. 

l*he second day, the two first meals are to bo 
the least cojiious, tin* two last tlie girate*t, bfciiuse, 
towanlsthe close of the day, the worms gniw er^ 
hungry. TYw third day will re«;*iire alxiut tiMi 
same quantity as the preceding last meaU; but oo 
the fourth dar, as the aiifMrtites of the worms sen- 
siblv diminisli, nut more than halt the former feed 
wilf be reuuireil. The first meal is to be the 
largest: A*ed those that will eat at any time of tlw 
day. The fifth day, still less will suffice, as the 
greatest |iart are moulting; the sixth day they 
begin to route. Remove the litter, or e%en befun 
they have moulted, if ine norms are nuroerout. 

Fvurik a/rr. 

The thermometer sh«iuld range betnern f»»* an4 
71*. If the weather be warm, and tlie glass rise 
several degrees higlier, open tlie ventilators, e»» 
elude the tun, and make a slight bl»zc in tbe 
chimney, to cause a circulation of the air. \\ iilcn 
tlie s|taces for tlie worms. The leases muvt oosr 
be regularly clioivpeil in a straw-cutting box, oe 
« ith a chnpping«knife. I'lie food is to be )»rrally 
increaseil im the tecood, thinl, and fiMirih days. 
( hi tlie filth, lest will be rti|utre«l, at in the courae 
of this dav many become torjiid; the first nieal oa 
this day slinuld'thereiwrc be the hrgr«l. On tilt 
sixth, t'liey will want still less, as nearly the wbule 
will lie wcnpifil in efTrcling their last cliange of 
skin, ilenew the air in the apartment bv buming 
straw or shavings in the chimney, and open tlse 
ventilators. If the evenings be cool, after a boC 
t\m\r admit the exli-mal air u»r an hour. None boC 
fiifl grown leaves ■hoiild be herealti-r given to the 
worms, and th*7 must be all ch«»|ipe4l; avoid ike 
fruit, as tliey *«ould nrtive injur nms, and B«ld 
greatly to the' litter, (hi th - trvmth day, all the 
worms will liave rousetl, and thus finisli thdr 
fiHtrth age. I'lie litter must beag-iiii rrmoveil. 

Fifih u;^^9r untti the wrmt ftrrtmrr to muMiil. 

Th*' ill! rnioiiM-ter stuHild be alKMit l»^*. Tlie 
rtm*tilution of tlic wonn* lieiiig now fumied, ihey 
bt>giii to clalMirate the silk-«esai K •'mI C\\ iWem 
with the «ilky maliTial, « birh thi-y ilecfiroposr, 
and f.Tin from the mulberry leaves, iiive abu»> 
lUfic* of nmin: do not let the worms lie %j close M 
III Imirh one anirther, fur th« ir r>spir**i«in will b 
tlften'b« iiiip«-drtl: continue tu hud regularly aa 
fully, as tlie a|ipi*tite i4 tlie worms miw hecnmeL 
vfiraciiius: gi«e fi>«l rather fite iinies a day tkae 
finir, even kix meals will not l»e ton many, llit 
iast nit Ml shimld be late at night, and the first tUe 
next day in the ro«iming, ■( an eaHy hinir. The 
mornis are n<it ag*in to be m«*ved,afHt llie hnidle^ 
or feetliiig frames, must be dcsHied. (hi tlie sr*relll 
dav of the filth age. tU y have attaioe«l their largest 
sixe, six. three iacbct leaf, ead begin Id gi«v 
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ihining And Tellow. TSie tppetitei of tome dini- 
ni4h, but that of others eontinoet, and mast be 
supplied, to hasten their maturity. The litter 
must be removed eTcrjr two days, daring the (iflh 
age, but not whe& the worms are moulting, unless 
it ean be done witliout disturbing them. 

The preservation of the proper temperature of 
the apartment at this stage, cannot be too seriously 
impressed upon the cultivator. If sudden and 
great heat in the weather should take place, as 
often hapiie.is at this time, serious loss may be 
suffered, without nroper precautions. The in- 
crease<l hcHt to which the worms are exposed, 
causes them to cease eating, to leave their feeding 
shelves, and to wan }cr about the roon^ in order to 
find comers and places to form thi^ir cocoons in 
beibre the silk fluid has been ful'y elaborated, or 
matured; thus defeating, in a great measure, all 
tlie care ])rcviou8ly bestowed upon them. In the 
summer of tlie year 1835, vast numbers of worms 
were killed by hot weather, in Mansfield, Conreo- 
ticut. To guard against sudden heat in the wea- 
ther, close the window shutters while the sun is 
beating on them, and keep the ventilators in the 
ceiling or other imrts of the room open; and, if 
possible, tubs of ice should be brought into the 
apartment, until the thermometer shows a diminu- 
tion of temperature to the proiier d^ree. The 
windows must also be kept open every evening, and 
until sunrise next morning, and water sprinkled 
on tiie floor, to promote evaporation, and conse- 
quently a freshness in the air. If the worms should 
become diseased during the fourth or fifth ages, oak 
leaves may be eiven to them. These were stated 
to have been found very beneficial in the year 
1772, in Bucks county; but the species of oak was 
not mentioned. The while oak may be tried. 
Q/* the rearing of ti^k womu in the Uut period of 
ttve fifth affCf that i«, until the cocoon it per-^ 
fectea. 
The fifth age can only be looked on as tcrmi- 
DBtcd, when the cocoon is perfect. 

The cleanliness of the feeding frames in these 
last days of Mte fifth age, requires great attention, 
to preserve the health of the silk worm«. 

About the ti'nth day of the fifth age, the worms 
attain perfection, which may be ascertained by the 
following indications. 

1st. W hen on putting some leaves on the wick- 
ers, the insects get upon the leaves without eating 
them, and rear their heads at if in search of some- 
thing eUe. , 

2(1. When looking at them horizontally, the 
ligtit shines through tlicm, and they appear of a 
jvhitish-yellow transparent colon**. 

Sd. When numbers of the worms which were 
fastened to the inside of the edges of the wickers, 
and straightened, now get upon the edges artd move 
slowly along, instinct urging tliem to seek change 
of place. 

4th. When numbers of worms leave the centre 
of the wickers, and try to reach the edges and 
crawl upon them. 

5th. \Vheu their rings draw in, and their green- 
ish colour changes to a deep golden hue. 

6th. Whon their skins become wrinkled about 
the neck, and their bodies have more softness to 
the touch than heretofore, and feel like soft dough. 
7th. When in tHking a silk worm in the hand, 
atid looking through it, the whole Do<ly has assum- 
ed the transparency of a rii>e yellow plum. When 
lliese signs npiieur in any of the insects, every 
tiling should be prepared for their rising, that 
tliose worms which are ready to rise may not lose 
their strength and silk in seeking for the support 
tliey require. Handle the worms at this stage with the 
greatest gentleness, as the sliglitest pressure injures 



I theni. When moiyed, they AaaXS h« mA m te 
twigs or leaves to whieh they on balCMd, !•■» 
vent their being hurl by tearing them ol|l A Ml 
hook should be used to take up tboae not tdkriii 
to leayea cr twiga. 

PreparaHon of the hiedgw, 
A week or tea Jays beibre the woma werairll 
mount, bandies of twigs of ehemit, hiakoqft M^ 
or of the bireh of which stable hrooms we wmk^ 
must be proeured, prepared, and amB|a4 to 
bundles, ao that the worms nuiT cmUj ehab^ i 
them, to work their eoeoona. At iood aa it iad^ 
served that the womt want to riae, the bandkiif < 
twigs must be arranged on the feeding trm^ Imh 
ing fifteen inches between them. ThetnpbnMki 
should touch the lower part of the tray ahoie M 
on whidi ther are nlaoed, ao aa to Ibraa an a wh 
and be plaeed a little aslant, that the wom^ wha 
climbing, may not fall off. The iMwebea ahnU 
be spread out like fans, that the air may fcneMi 
through all parts, and the worma work with cMfc 
When the worms are too near one another, fkti 
do not work so well, and form doable aoaon^ 
which are only worth iialf a angle rooad aoaosib 
Leave openings at the tops of the onrtc^ fat Iki 
worms to form their coeoons In. 

As soon at the worma are prepared to ritt^lka 
feeding framet should be eleanea thoromUy, ad 
the apartment well veotilated. Put die worai 
which are ready to riae near the hedgea^ and ^ 
a few leaves to those that lure atill inaliaed to cal» 
After they have begun to rise, those that we wmk 
and lazy do not eat, do not seem to be hicUaed M 
riae, and remain motionlesa on the leavea. Thta 
should be taken away, and pnt ia aolcan diyrway 
of at least 75^ of heat, where there are bmdktiai 
yered with paper, anii the hedge prepared fti 
them. The inoi-eased heat will eauae them to list 
directly. All the siU worms being jffthe bordks 
they should be immediately cleaned. The tn^ 
perature of the room should he between 61* tad 
71*. When the worms are forming their aoaom^ 
the utmost silence must be preserved in the rao^ 
as they are very aensible to noise, and. If diataibc^ 
will for a moment cease to spin; thus the eontuailf 
of the thread will be interrupted, and the vslos 
of the cocoon diminished. When the coeoons ksse 
attained a certain consistency^ the apartmeat bbj 
be lef^ quite open. 

Sixth agCy beginning in the chn/oaha otate, mi 
ending vfhen the motht attfear. 
The following are the necessary tilings to be done: 
I. To gather the coeoons. 
IL To choose the cocoons whieh are to be pr^ 
served for the e^^ga. 

III. Preservation of eocoont until the ^ipeaiaoBi 
of the moth. 

/. Gathering of the cocoont. 
Strong, healthy, and well roana£ed silk vonB% 
will complete their coeoons in three day sumS a baa 
at farthest, reckoning from the moment when they 
first begin casting the floss. This period will fat 
shorter, if the silk worme spin the silk in a hig^ 
er temperature than that which haa been indicated^ 
and in very dry air. 

It will t>e better not to take off the eoeooo be- 
fore the eighth or ninth day, reckoning from tla 
time when the silk worm first rose. They msj be 
taken off on the seventh, if the laboratories k we beca 
conducted with such regularity, that the time m^ 
be known with certainty, when this may be doaa 
Begin on the lower tier of hurdles, and take the 
cabins down gently, giving them to diosc who ait i 
to gather the cocoons; place a basket between tae 
of the gatherers to receive the cocoons; another 
person should receive the stripped bushes, which 
may lie laid by for another year. AH the eocooa 
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fliM vunt a certain eonsistencr, nnd feel nott, '| eoeonnfl rnnst be piit on tflbloA, in larers of about 
■lioultl b« laul Miile, thut they may not Im% mixt*fl I two im-hes, Hllowini; tlio uir to pans frt't'Iy thi-oMgli 
with the better. Kmpty the baskets ui)on hiinlles ij them, that it may not be n(>cfs«:iry tn stir them 
trpys placeil in rows, and iprcad the cocoonn 1 fi-equently; but it is bt'oeficiHl to Mir them i'outi<i 



ahniit tour fiu^-rs deep, or neurly to the tnp of 
the feedinf; fraihe. When the cocoons are detach- < 
C1I, the down or floss in which the silk worms I 
mve formed the coco^m, shouhi be taken off. If 



llie cocoons are for sale, weij;h them, and send ■ 



once a dav, if the air be moist. \Mumj the st^d 
cocoons are not ven* ni.moi'ouR, thev mav hi* stnm? 
upon threads, and huni; apiin<-t a wmU, or suspend- 
ed from a beam. Just so niucli of the middle of 
the cocoon is to ho pierced with a iiei-dli* as is saf- 
them to the purchas<T. Thebasket% the floor and {; ficient to atturh it to llit- thiviul. Thi^ uiiiMle is 
all things used, should be cl'^aned. >' ehusen, becaust; it cannot he :i«(cei*t:iini-d .'tt uhicli 

W hen t^theriun; the cocoons, make four assort- |1 end th«' moth will pierce the coooun. \*\,\cr n malt 
ments:— 1»L Those dcsigiifd for breed. iM. The ;! and female cocoon allHrnalely tiiion the tlirvifd, that 

thev mav Ik? near each other wln'-.i thcv c-iine <iul. 



dupioiift, or double ones. Sd. The firmest of those 
vhich are' to be reeled. 4th. Those of a looser 
lesture. 

#/. Chofttinsf the cocoorufnr the pt'oduction ofeqi^n. 

Abotit two ounces of eg<;s may bt^ KHvetl out of 

one |iouiid and a half of male and female cocoons. 



I If the heat of the apartment is ah »V'" 7.>^, «'vcry 
; method of diminishing; the heat should be irictl: 
; such as keepio}; all the apeilurt-s to the sunny siiln 
■ carefully clo^'d, to cause ihoniugh drafts of ;tir tn 
. drv the humiditv that exhales fnmi thechnssdidfs. 



The small cocoons of u straw colour, with hard ! Should the tempeniture rise to 7K° <»r SJ-', the e-)- 
riHls, and line uehs, and which are a little de- : coons must he put in acoolcr [daci', asa <hy cell.u' 
prrsx«-d in the middle, as if tightened by a rinj; or ;■ Stn*fmth a^e cf the »Uk worm. 

oircle, aiv t<i be preferred. Theiv are no certain I Tlie seventh, and llie last age of the silk worm, 
•i](iistn diMtiii;;uish the male from the female co- l| comprises the entire life of thv moth, 
■oiins: the lieil known are the f(dlowing. Ij Tht* formation of the moth, and its di«pn«irion 

The small cik'-oouh sbarjM'r at ouf, or both ends, l" to issue fn»m tlie cocoon, may heascerlainvil wht-n 
and d«:preif4i*tl in the middle, generally pnxluee I one of its e\tn-mities is ])fn:eived tobe wct, uhich 
Uie iuah\ The mund full cocoons without rin>>: ' is (hi* part occupied by the head of the m'lih. A 
or depression in the middle, usually contain the !1 few h:mrs after, and sonntimes in one hour afler, 
female. j' the moth will pierce the cocoon and conn* nut; oc- 

Tiieie may be distinguishetl fn>m the dupions ■} casion:dly the cocoon is so hard, and so wound in 
br the i-itn« size, the clumsy bhape, rather round '| silk, that the moth in vain strivfii to come forth, 
l&sn 0%'al, of the laltt-r. As however, all iniirks li and dii-s in the cocoon. Sometimes thf female dc- 
niay fail, an extra numf>er may be kept, of the || posits some eg^n in the cocoon befoix' slit: can f;et 
briA nf those which are spun double; and when the I out, and often perishes in it; this circumMance has 
moths come out, the males and females bein^ easily '| induced some to extract the chr^Halis from tht^co- 
diitinguibhed, an addition can be made from them y coon by cutting; it, that the moth may have 'udy to 
to the defective siile. I plcitie its thin envelopr; but the expi-rienced l.).nv- 

Bt sliakin*; the cocoon close to the ear, we may ji dolo disap]iroves of the practice (althon};h be had 

f:i.-nerally aiH-filuin whether the chr^'salis be alive, ij perfiu'ini'd the o]iei-ation with Hucce>>s) bt-cause it 
i it be dead, and loosened from the cocoon, it j, is tedious; and should the moth be put on a phiin 
yields a bharp sound. When dead, it yields a >' siirfacr, five in a hundred will not be aide to get 
iniiflilcd sound, and is more confined in the co- u out, but will dr.ip^ the envelopt* a'.onj;, ami at laM 
onon. ,! die, not being able tn diMrncuniber thi'nivlvi :». 

Hi. Preaervation nfcocaom intended for 9ee<lj or j If the surface be not smooth, ihi* m'»lhs will i.-.-iiic 
uiUil the atifhrnnince of the moth. 'I with greater ease; it is very favouralde to tin: moths 

Kxperieiice shows that wheix* the tempi-r;iture ■ mIicii thfy ]iiit forth tht*ir hea«l and fir^t It';;s, te 
of the i^Mtm is above 76 deg. the tninsitiou pf the 1! find sonii- huhstanct* to which liny may f:(^i> n, :md 
dir)salis to the molh state would be too rapid, uikI ■ thns facilitate clearing out td' the cocoon by tin- 
Uic coupling will not be prixhicti^e; if below Co , support. For this reason, lin-y sliould In- spi'e.'if! 
di-g. the de\eli>pmeiiL uf the moth is tartly, which ' out very thin on tables coverf<l with a inusjin or 
i» also injurious. Damp air will changt* it into a j linen rlolli. The life f>f the moth lasts, in ll.d\, 
w-ak and siekly moth; the apartment shouhi then-- I. it-n, eleven, or twelve days, accordin;; to the 



fire be krpl in an even <lrT teiii]»erutuix*, between ij striMiglh of its cr^nslitution, ami the milliners nt 

fill di'g. aiiil rj deg. When collected, spivad the ■ thi* ainiosphe>\'. With Mr Ihisar, of Toil ttk-U 

rocoiins on a tiry fli>or, or on tables, uihI strip '| phia, the moths lived Icoin five tOL'ight ilays: a hot 

prevent the feet I' temiM'r:ilure accelerates their otK'i*utions and tlir 




Oicooni, as fjr uh wc can distinguish them. | a heat between 71 anil 7:i deL;i-'-es, bi;;in l-t cmie 

Select an e«pial number of males and females, forth after eleven ir twelve i|-iva. Tlie r'")in in 
fti'l keep the cocoons of the same day's mounting j which the moths :ire produce I •.botild !)•■ il-uk, i>r 
if-fMnite, tlut the moths may pierce ihem at tlie ■ ut K-a^t ihert shuul 1 h'- oiily hnfrtcu-nl li^bl !>• di'*- 
faiiie lime. If the good c«ic'ioiis tiken from ttie ' (iii<;iiiHh oliit-cls. Tl.is m an inip\)rlant 1 iile, ai.ii 
alftole paixel, aiv all lirst mixc<l, and the kelection j I||M^I be caivhilly altemli -d to. The inr-i|i-> d<) n(>'. 
t<<r thoht.- intended hjr breetling Xnt made from this .. come f a'lh in gnat iiumbi rs the :ir>it or the .vc.-ikI 
gfweml heap, many willl>e si-t aside, which wlcc '. d:iy, but aii' cliieH'^ h-Ucliid mi (he f mrth, fiith, 
{.•rmeil b\ uomiSlliat iimiI mounltrd U|ion ditferenl 1 sixlji, and S4'\enlh davs, aecKiiling to the ilt-^it-i- 
4^39, and' whivli will be pierced by the moths un- ; ul' heat in which (hi cic-.i'iiiii li.ivi- been kepi, riif 
n|iuilly, and heiiCi: there will not be an eipial nuiu- ' III iui'4 when the inoti:s bm-'-t the ci'Ciioii.<, in trn- 
bvr ot niidet and females prtKluced at the siiiiie j gn-atest numbers, aiv the tlu\ <* nnil futir hoiirs :if- 
liiiiv; this irii'gulMi ap|H:aniiice may cause (he lovg i> x^>y jtnufise, if ti.c temper.ilure is from tU tiiMMJe. 
gt » great niuny molhs, or ai several thousaiu* j grt-es. The iiiule nioth:i, the %eiy miimnil they 
v^ ^ come out, go eagerly in ipiesl of the feiiiah ; wluii 

^^Vhcn th2 sc*ectiuh lias been made, the soileU hey are united, they must be placed tm tr.nme* 
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roveret] With linen, and made in such a manner as 
to allow the linen to be changed when soiled. 
Much care roinit be taken in raising the united 
moths; they must be held by the wings in order 
not to separate them. When one sm^li table is 
filled with moths in a state of union, thej are to 
je carried into a small room, sufficiently airy and 
fresh, and which can be made very dark. Having 
employed the first hours of the day in selecting 
and carrying the united moths, the males and fe- 
males wfiich are found separate on the tables, are 
to be brought into contact, put on ft-ames and car- 
ried into tlie dark room. It is easy to ascertain if 
there are more females than males. The bo<I>' of 
the female is nearly double the size of that of the 
male; besides, the male which is single, beats 
about its wings at the least apuroach of light; the 
hour must be noted at which the tables containing 
the united moths are placed in the dark room. 

if, after this operation is over, there still remain 
some moths 5f each sex, they are to be placed in 
a small box with a perforated' cover, until *hc roo- 
miMit favourable for their Union arrives. From 
time to time, they must be looked at, to see if they 
sejiarate, in order that they may be brouglit anew 
into contact. 

When any thing is to be done in the darkeham* 
*«er, as little light as possible must be admitted; 
only sufficient to distingtiish objects. The more 
light there is, the more the moths are disturbed 
Rnd troubled in their openitions, as light is too 
stimulating for them. The boxes are very con- 
venient to Keep quiet the males which remain, and 
Uius prevent the fine powder adhering to their 
win<^s from flying about, and the destnictiunof their 
wiogs, and consequently their vital power. The 
cocoons must be removed as fast as they are pierced 
tij the moth, for being moist, they communicate 
tlieir humidity to those which are still entire. The 
paper, also, on the trays, when soiled, is to be re- 
moved, and fresh supplied. Constant attention is 
re<iuired during the whole day, as there is a sue- 
cession in the process of hatching, and union of 
the moths, which occasionally vary in relative 
proportion to one another. Instead of a frame, 
|ia[)ei may be us«.'d for receiving the eggs. A few 
good cocoons will not produce a moth, owing to 
their hardness, which prevents the moth from 
making a hole by which to come forth. 

Heparation oftJie mothy and laying the egga. 

If thei*e be an excess of rabies, ihcy must be 
thrown away; if of females, males must be allotted 
to tliem, which have already been in a state of 
onion. Great care must be taken, when the cou- 
ides are separated, not to injure the males. The 
male ou;;lit not to remain united more than six 
nours; after the lapse of that time, take the moths 
by the wings and body, and separate them gently. 
All the mnies which are no longer in union, must 
be placed upon a fi-ame; the most vigorous after- 
WHrds selected, and united with those females 
which have not yet had a mate. Other vigorous 
males must be ])reserved in a separate box, and 
kept in darkness. When there is a want of males, 
let them remain united to the female the first time 
only five hours instead of six; the feuiales are not 
injured by waiting for the male even many hours; 
the only loss sustained is that of some eggs, Mhich 
WQ not impregnated, llelore s<*paratir ; the two 
sexes, pn*part% in a cool, dry, aiiy chamber, the 
linen on which the moth is to deposit its eg^s. 

Six hours, as just said, is the usual time tor the 
moths to remain united, for in that time the eggs 
of the female will be fully imp-vgnaied. It is 
tlso the general practice not to use the male for 
another female; but Mr Delonchamps assures us, 
that iu the event of lia\ing more fciual^ U»'" male 



moths, the latter mtj be again used to profit la 
the year 1834, he raised many worms trom e^ 
the proiluce of a sixth coupling, which were fall* 
equal to those produced from eggs at the fint; U^ 
union continued never less than from 90 to 24 
hours; the male after a sixth onion api>eared ai 
lively and brisk as at first, but he had no morr 
females. The eggs from eren a thirteenth anion 
of the same male with different females, had tU 
the characters of those of the beU quality, lo 
these cases, the disunion of the pair was, moreover 
never spontaneous, but always required to be d- 
feeted hs the hands. 

The following is the manner in which the elotb 
must be ammged:— 

At the bottom of a tressel or frame, which moil 
be proportioned to the number of moths, pboe 
horizontally, on each side of the lenetli, tvc 
boards, so arranged, that one of their sides duj 
be nailed to the tresse!, about five inches and a 
half high above the ground, and that the other 
side of the board shall be a little higher, and pro- 
ject outwards. Ui>on the tressel lay a eloth, m 
that it may hang equally on each side. The emli 
of the cloth must cover the boards below; the mors 
peri)endicular the lateral |>arts of the tressel are, 
the less soiled will be the cloth by the evaeuaiif^i 
of the liquid from the moths. 1 he moths wkic^ 
have been united six hours are then to be gentlt 
separated, the females placed on the fraror, si^ 
carried to the tressel and placed on the cloth, ons 
over another, beginning at the top and going down- 
waiHls. Note the time at which the moths srs 
placed on the cloth, and keep tliose which are 
placed afterwards separate, to avoid coofuson 

The females that have had a yirgin mate niiut 
be treated in the same manner as those which \An 
been united with one that had been coupled |ire* 
viously five hours. The females should be leti ca 
the cloth SG or 40 hours, without being toocheU; 
at this time, if it be observed tliat the linen hat 
not been well stocked with eggs, other ft-males 
must be placed upon it, in order that the cfp 
may be equally distributed. When Uie heat of the 
room is 7r or 79 degrees, or when at 63 or 65 de^ 
grees, the e^s will be yellow, that is uniml)r(1^ 
nated; or ot a reddish colour, that is imperfrrilT 
impregnated, and will not produce worms: the 
temperature of the room must therefore be kept 
between these extremes. Sometimes a fenulc 
moth will escape from its mate before impre£i<»- 
tion, and produce many useless eggs. 

The female cocoons, as before noted, are g«rtio 
rally larger than the males, and not so much pointril 
as these are, and are without the ring or deprcsuoa 
in the middle, which commonly disUnguistiei Ck 
cocoons containing the latter. 

Eight or ten days after the defHisition of the 
eggs, the jonquil colour peculiar to them «ill 
cliange to a re<ldish g^y, and afterwards inioi 
pale clay hue; they are of a lenticular form, aiai ls 
both suifaces there i. a slight depit:ssion. 
Presentation of the egg*. 

Collect the eggs which have fallen on the c1 Ah 
co%cring the shelves of the tressel, when quite drr, 
put them in a box, and, if numerous, in layers ipA 
more than half the breadtli of the linger. Tt« 
cloths raised from llie tressel when quite dry, are 
to be folded and placed in a dr}' room, the tempc> 
rHtui*e of which does not exceed 65*, nor below its 
freezing ])oint, 3'2°. 

During the summer the cloths roust be exarouv4 
every month, to remove insects; and to iiresent 
the cloths always in fresh air, if the qutuility be 
large, jdace them on a frame of cord altacli«tJ to 
the celling, or a rafter. A barrel-hoop, cro4>«I 
with stout pack-t}:read, will onike a giHKl hi-iK* 
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\ ^mil! ipnutiM mi% he Hrjii in a fin rriv. If n : fH /'i*- niUv^ r.ffK^ vaU mu*^--rrxi r,f 

• Ai>! If'>\ 'if iiM-i!, ifir j*ii.|« mill I ilji « III iIh- t'-jt T'h- jilijh-i ••■il«t'i ilnNti,.,. .|. ,«,, «iri>'«. r 

Ki <iM hi* |ii«r«-i| With |M{i*T tn r\rlni!i' imiIn. •('•i.\ i|,i h ■Mf %r.iiit ilr iiihr, |ii .«,.(• i] 'li- 

Mirrr I %m4 ■ n iti-ni 'Kil lArOl^m nr iV.n*- roil* ivm pi in-ii.!'* lli«-.!i Tli'- 'ii>i (>i •!• «Ji rtiH *•■■ 

«'»r«*^l •■^i;« «liiin|il III- tli.4n;;i-ii. It |t (|iiini lit* )tV^U l-'u, inti, .•inl iifi«i l.iiiiU ii>'ti i iiiml'. rt* 

•;.• I" '■«• iiiiii lift this r'^n*i;ii»i« i-rrnr. Tn *ii)i*im%,> iir>Mii«liiii^ l-i\i<, lii(«ii-i- «i,:ii •■■:'!« lit*- iini 

lint till* ^ t'**\ vtC'*"U* ni' ■ r<iItM-<riir. itM«-r « t>-u- uriV^inA. I li< « .m Hhi.it ^ t- 'I'.il t • li t>ivi.ii>--« 

^r^rv, -irr lull iiipjcr fit tn |iiiiil*i''i- %• nt, niiii Wl | 'IIm' «.• n- n-'iMik liit« !•• ■■.■<'• ■ ; •■ 'In- )■ .■»•■« ■■• 

•*in» thr»«' r •rii-'ii« CMH citr i: • mI m-i-iI f r ihi- ii«»<" > -'iii^ *• ■ .Uiiii; ;■! nii . •« I. > 'i ■ .11 n •* |ii -'.if „, i 

'if !>■ •*li*r. « iiilii (h- In uiIiiiiI .1 ^ii-ii rs'ili jii«i r 'ii- «'r .-iliii k! n.i • •[ "i'k, .i ! ilt jn i;ii i w'lt , 

t-» !.i-i..i'i, wlih'li n :iv*ii, iir^tlu-i". uinl m iiiir--, '-i ■ •■•ri.s :. ■ \ >i ^v * i-i i^i. i! i •« > !■■ -i .i. 

4lik' r-if.'l iiiti A (h:tii'.*f iif fci i <l I' III fi'.|\ )>*' It i:i:it \f 'I*- l< i ■ • I I I > I I rill n '^f* ■■ • 

^' n «*i;-T. %i!ii-ii fiiiiii ^nvtt in :;!■ it, fir a si in-i "il" :n -i «ir;ii -i li'i-'i. »'..ir ''i t r .\ ■ m u- lur i u i 

trar*, ••! llir «iirilt*, a fliinililllitr rini- li.i^ (m '-ri III I t|-'- lir^r ||- I •, lii-l • ; 1 • I -r ■ I- li I •■i!, 

;.r"*'irii| \\i>iiii« (iii>|i'ilv tn':i!ii|, uiil ti-'n-r M»iI'i'mi-\ ;t''<'i.i > '•• [ j' ■, «'• 'I ■* — l»>t, »iii'; 

■*■••''•■•'■■•'■•■ '^'1 -tl'" •■I'ljt it III" till- i?i'j;- lii-r:ii y nl "- !, >:• ilMi ■^. .i|, \> I'l'Im^; -i''!, l.i»'I<, illi, II. • 

ti'\ «iirii)«. III tlif I'fiiliil >l.iii-\, lln- iiiii«t pifi- till/-. I'-ili. ■ ii ki I <• 

ln< 111! :rrit iiijri r-iii lir |;m II. I'lii- i :;h- Iniit i 1 1^ '■ i «. .iii| ili iii«, iii f'r'-':'- ! 

^lr Stiiii'l Ai'Ai'iilii'. nl' I'iiiJ^-li liiKii, M» •, jir-*in l\ |ii'-;iinif. ■ r rli- *• # il , n, ■% •„- %i.,»||. ; 

*' I 4.:i r>ii<iiiiri •! lli.il «ilW utinn«. i-iiiiit:ilcil m i-'it nl Hn { 'ilji, :ii >! i . \' ■! ii! iitli|iiji' 

)*■ rii.»« I • jhi 1, iiii»ti-4-l lit i1i-);i III I'.iliii;;, iiii|ir--\i. -it ^nfi -ii li'i<- i 1-1, .ii.il <l|>i, » w u li.it 

••:\» •! if will. Ii I ^1 ^-ik^, ill i.iMi,i.in'i^ ''if I «■ i. • 'i -'il.! lit- c*' iw ! ..'n.-tl .i i, .•'. I .hi in 'i il- j. 

• .I f ••ir V'-Ji t tiiif.-, M|tU |||.i>. ■ III il|. l.iM %• :r I I li" -i I iN \i ill s. . h i. j;. Vi;. m 'li ^-t -ii.il In* in l>. 
ca'i ^11 Hi'ii Iriiili, llif \i>t| 1114 Ii iti l|i i| I'-iik till- uii'I ^'ill Im- ilu "i^li ih «ii.'i.. ir.l' «« tin- i • ! ! 
ff^-i I firiiii^lit tf'iii tli« kinili iif K'.n |ir, lii\i> -*i I'lIiMi i:iiii-:i.il!t -...•■»•. Aii'iiti'r^ nl |il,ii.r« 
'•r'-'iKi<1 Ciiiiuilt 1m Mf|- tilk " riir tf'sliiii iiiv tr liii M . i|^ llpi^ Imm'iiI, liwiif l|ii>ii|^fi ihr r -I I 
bf Mr >lia>i 111 M'l .til. III (;.t|:t<li-ii c-.iuiil^, !'!.»- uiiir.|i|' isj.— r,^ ,,. |*!ii|,.|. |;,|ii I |i, VMV i- >i ! 
n !«. i« •' .11 I.I <n- ill ri^itf. WinMir. tli- i-.i;-,^ [ili'ii* i.i... In- « ii\( i< ■! « ii't 

A ««'n;ili- i>r ill tiiiitiil «• iiiii.'.silW. ««Mit « illi Ills ^*::f*,i.: 1 i^ inm ir. . lln l>>l ■•^^ iii',; •;•■ m.^, iln i 

ffk iirtiui ir i!i III I I tin S<«*i'i.«iA nf' lln- ri-i.i«ir\, 'If pli.ii «■< 'ImI iI, \ iiii« >> hhI | .lii jnni .,| 

« •« jiiiff if a iijrri ! jifxliiii-il liy «■ I iii«. llii- s!- I k !• •'' ^ ■!* n 'i in* lt> !■■ .• •• n tli- »,iii'.-, 

ft •liifJi III- Iii«||ii| tliitiy \i .ir' , :.:.il t'. * ui n- -^r ti'- kfjit. -'i -.J. I l.i' ji.i«I, iI .iiji, .i\ \\f \ .•' ■■ 
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the mulbcnr tree, rpcommendB to leare onlj one 
eud at the riid of evcrr branch, preferring those 
v'h'ich are outside, and opposite to eaeh other; and 
when three buds appear together, to leave the mid- 
dle one, which is always most rigoroas, and to de- 
tach the two on each side of it. If the saperior 
buds do not pnsh well, the two next lower ones 
must be left. Every farmtT knows the xerj great 
importance of dressing ground round vonng trees 
twice m the course of a year, and of scxorine them 
to stakes, to insure an upright straight growth, and 
to pri'vent th«-ir being shaken by winds, or levelled 
liv storms. The trees may be planted at the usual 
dUtiinces of apple trees. ' The intervals may be 
cultivated in cabbages, turnips, or mangel wurtzel. 
The attendance necessarv to Indian com would en- 
danger the young trees. 

it is so much the practice in the United States 
to let trees take their chance for growing, after they 
have been planted, or spnmg up from seeds or 
atones, that these particular directions may be di»- 
rcgarded. But let a comparative experiment be 
made with mulberry tn»e5 permitted to grow at 
will, and others treated as here directed, and the 
difiiTence ii) their beauty and growth will be ob- 
vious. The advwitage, in these respects, will be 
decide<lly in favour of trees which have been at- 
tended to. 

Without deciding upon the tuoeriority of the 
various modes of propagating roulDerry trees, it is 



thought proper to mention tKe gmt adwUie «l 
the mode of budding. In the Tear I89S, Mr allt 
lingtoD, of Misaoan, " buddecf the white malbanf 
on stocks of native trees; uid such u wa« dm 
before Jnly, were forced out immedisiely W m^ 
ting off the stocks above the bods. Some oi dMi 
bods made limbs more than two feet loof bvAe 
2nh October. The buds pat in after the mUdk 
of Jul^, he did not intend to force out oMil Ai 
followiag spring. He thinks budding oiare cn» 
ditious .Hnd surer than engrafting, md when it fM^ 
does not injure the stock so moch as thu moib 
Native stocks, to engraft or bod on, enn be pi» 
cured with ease; and the trees thus raised vorii 
not be liable to disease in their roots, like fiiRm 
trees: and these engrafted or budded trees wom 
grow much faster, and fumidi leaves modi 




larger its leaves are than those of a seedling tree.* 
Experience has fully shown that the leaves of the 
native mulberry tree pniduce Eood and stroof aJki 
although not so fine as that mm the white mJ^ 
berry. Those, therefore, who have only the b» 
tivc tree, may begin their operations with it: sat 
they will acquire a knowlecfee of the busineas of 
rearing silk worms, while the foreign apeciei ii 
growing. 



RURAL AND DOMBSTZC BCONOMT. 



TO MANAGE A DAIRY. 

imprcn'ed mode of fredinir and milking cov»y near 
Furnham in Surry. 
Directions to the cov feeder. — Go to the cow- 
Btdi at 6 o'clock in the morning, winter and sum- 
mer; ^ive each cow half a busliel of the mangel- 
'^vui-zel, carrots, turnips, or potatoes, out; at 7 
o^clock, the hour the dairy maid comes to milk 
tlicm, give each some hay, and let them feed, till 
ihey are all milked. — If any cow refuses hay, give 
her something she will eat, such as grains, carrots, 
ice. during the lime she ih milking, as it is abso- 
lutely necossar}' the cow should feed whilst milk- 
ing. As soon 1.S the woman has finished milking 
HI the moniiiig, turn the cows into the airing 
p'ound, and let there be plenty of fresh water in 
the trougiis; at 9 o*ciock give each cow 3 gallons 
of the mixture, (as under: to 8 gallons of gruins 
add 4 gallons of bran or pollard;) when they have 
eaten that, put some hay into the cribs; at 1:2 
o'clock give each ^ galluns of the mixture as he- 
lore; if any cow looks for more, give her another 
gallon; on the contnuy, if she will not eat what 
you gave her, take it out of the manger, for never 
at one time let a cow have moi*c than she will eat 
up clean. — Mind and keep the mangers clean, that 
Ihey do not gel sour. At 2 o'clock give each cow 
half a bushel of carrots, mangel-wurael, or tur- 
nips; look the turnips, kc &cc. over well, before 
giving them to the cou s, as one rotten turnip will 
give a bad taste to the milk, and most likely spoil 
a whole dairy of butter. At 4 o'clock put the cows 
into the stall to be milked; feed tliem on hay as 
f ou did at milking-lime in the mominp keeping 



in mind that the cow whilst milking must Cecdos 
something. At 6 o'clock give eadi eow S gsUeai 
of the mixture as befoi'e. Rack them op at I 
o'clock. Twice in a week ntit into each cow*! 
feed at noon, a quart of malt-aust. 

** The daily expense of subMStin^ each sow 
on tne above feed will be abotit two shillingik 

Directiont to the dairy maid. — Go to the eow- 
stawl Ht 7 oVlock; take with you cold water sad s 
spon^, and wash each cow's udder clean bdoR 
milking; dowse the udder well with cold water, 
winter and summer, as it braces and repels besta 
Keep your hands «nd arms clean. Milk each eo« 
as diy as you can, morniug and evening, and when 
you milk each cow as you suppose dry, hegio sgaia 
with the cow you first milked, and drip tbem each; 
for tlie principal reason of cows fiiihng in tbdr 
milk is trom negligence in not milking the eov 
dry, particularly at the time the calf is talsen foHS 
the c\)w. Suffer no one to milk a cow but yunrselfi 
and have no ^ssiping in the stall. Eveiy Saiur* 
day night give in an exact account of the quantity of 
milk each cow has given in the week. 
To make oatt prove doubly ntUritioiu to Asrsea 

Instead of grinding the oats, break tli*ra in i 
mill; and the same quantity will prove doubly no- 
tritk)us. Another metliod is, to boil the con. ssd 
give the horses the liquor in which it has bees 
boiled; the result will he, that instead of 6 bttihi4i 
in a crude state, 5 busliels so (treiiared will be 
lound to answer, an<l to keep tlie animals in siq>v 
rior vigour and condition. 

Cheap method of reartng homed cattk. 

After having expressed the o»l from theliasecd, 
make up the remaining husks (% dross into rami 
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•llt^ the size nfa fiit, and afterwards dry them; 
tfmc and dissolve two or three of these halls in 
nl water, and add in the be^intiiii}; a third or 
north |Hirt of fresh milk, but atlerw^rds, when the 
■Ives are g;rown, mix only skim la'iWL with the 
■f.mon. 

To rear calvet. 
The best method of rearins; calves, is to take 
kcm oflT the cows in three weeks or a month, and 
og;ivethem nothing but a little fine hay, until 
key begin through necessity to pick a little: then 
nt some of the nay and nnx it with bran or oats 

■ ■ trough, and slice some turnips about the size 
if ■ crown piece, which they will soon by licking 
BBTB to est: after which give them turnips enough. 

Y rear cahet without milk. 
In two or three days afler they are calved take 
he calves from the cows, put them in a house by 
hrmselves, then give them a kind of water gruel, 
MMnposed of about one-thinl of bailey and two- 
hirds of oats ground together verv fine, then sift 
he mixture through a very fine sieve, put it into 
he qusnUtr of water below mentioned, and boil 
It half an hour, when tuke it off the fira, and let it 
mnsin till it is milk-warm; then give each calf 
iboat a quart in the morning, und the same nuantity 

■ the evenin(||, and increase it as (he call grows 
rider. It requires very little trouble to make them 
Irink it; after the calves have had this diet about a 
reek or ten da^s, tie up a little bundle of hay and 
»al it in the middle of the house, which they will 
iv degrees come to eat: also put a little of the 
ftemi above mentioned in a small trough for them 
D eat occasionally; keep them in this manner until 
bej are of profier age to turn out to gi'ass, befott: 
rhieh they roust be at least two months old. 

Another m^/AodL— Make an infusion of malt, or 
reah wort as a substitute for milk; in summer it 
say be given to the calves cold, but in winter it 
ttUM have the same degree of warntih as the milk 
■St coming from the cow; the quantity is tlie same 
« the milk commonly given at once to a calf, and 
o be increased in prtiportion as the calf grows. 
To fatten poultry. 

An experiment has lately be<Mi tried of feeHiug 
jeese with tuniips cut in small pieces like dice. 
Nit less in size, and put into a tmugh of water; 
• ith this food alone, the effect whs that 6 geese, 
»sh when lean weighinf; f>nly 9 lbs., actually 
^Med 4J lbs. each in about weeks fattening. 

Malt is an excellent food for geese and turkeys, 
Tnins are prekrred for the sake of economy, uii- 
«ss for immi'diate and rapid fattening: the grains 
hoold be boiled afivsh. 

Other clieap articles for fattening are oatmeal 
ad treacle; barley-meal and milk; boiled oats and 
round malL 

Com b«Tore being given to fowls should alwavs 
e orusheil snd soaked in water. Tlic food will 
MM go furtlier, and it will help digestion. Hens 
•d thus have been known to lay during tlie whole 
f the winter months. 

1\> choote a milch caw. 

As to a choice of breeds for a private familv, 
one in ."England, (says Mr Lawrenc*',) probably 
(imbine so many a<l vantages as the SuHdIk dun- 
ows. I'hej excel both in quantity and quality of 
lilk; they feed wt^ll after (ht-y become barren; 
hey are snmll-sized, and polled or hornless; tlie 
ista great ciinvenience. i\w horns of cows which 
utt snd goi*e others, should be tiniuedi«ttelv broad 
ipped. There is a breed of polle<l Yorkshire or 
loidemesii cows, some of them of middlinjj^ size, 
teat milkers, and well adsptet! ^ the use of fami- 
ics, wlurre a great quantity of milk is required, 
od when* i»riee is no object, aiid.fcxMl in plenty, 
f richer milk sud a comparison of tlictwo tamoui 



breeds be desire*!, one of each may be selecie-I, 
namely, the last meiit'oiied, and the other of the 
midland county, or long horned 8[K'cieB. Colmir 
is so far no object, that neither s good cow nor a 
^ood horse can be of a bad colour; ncvertheles:*, 
in an ornamental view, the sheeted and pied stock 
of the Yorkshire short-horns, make a picturescpic 
figure in the grounds. 

The Alderney cows yield rich milk upon less 
food tlian larger stock, but are s<:ldom large milk- 
ers, and are particiilar./ ^ciinty of prtMhice in tin* 
winter season. They are, besides, worth little ir 
nothing as liarreners, not only on account of tlieir 
small bize, but tlieir inaptitn«le to take on fut, and 
the ordinau^ quality of their beef. 

To deteitnine the economy of a cow. 

The annual consumption of food |>er cow, if turn- 
ed to grass, is from one acre to an acre and a lialf 
in ihe sunimcr, and fifmi a ton to a ton and UhU' of 
fiay in the winter. A cow maybe allowed 2]R:cks 
of carrots j>er day. The grass being cut and car- 
ried M ill economize it full one-third. The aiinii:il 
product of a good fair dairy cow, during se-eral 
months after cahiiig, and either in snininer t-r 
H inter, if duly fed and kept in the la*ttrr Sieason, 
will be an avei'age of seven pounds of butter ptr 
week, from Vive to three gallons of milk per dj<y. 
Afterwar<ls, a weekly average of three or four ll>s. 
of butter from barely half the quantity of milk. 
It dei>ends on the constitution of the cow, how 
nearly she may be milked to the time of her calv- 
ing, some giving good miik until within a week or 
twu of that period, others requiring to be (h'ie<l S 
or 9 weeks previously. 1 have heard (says Mi 
Lawix'nce) o\9Q lbs. of butter, and even '2*2 lbs. 
made from the milk of one long-homed cow in 8e« 
ven days: but I have never been fortunate enoui;h 
to obtain one that would produce more than VZ lbs. 
per week, although I have had a Yorkshire ow 
which milked seven gallons \wt day, yet ne\er 
made 5 lbs. of butter in one week. On the aver- 
age, three gallons of good milk will make 1 lb. (,f 
butter. 

To breed phecuimtt. 

Kggs btring provided, put them under a hen th;«t 
has kept the nest three or four days: and if you M-t 
twr or three hens on the same day, you will ^u^e 
the advantage of ^lifting the go<Kl eggs. The lieiis 
having set Uieir full time, such of tlie vouiig phra- 
sants as are already liatche<l, put in a liakl^Lt, with 
a piece of flannel, till the hen has done haU-liing. 
The briMNi, now come, put under > frame m ilh a 
net over it, and a p.ace for the li'Mi, that she can- 
not get to the young pheasants, but that ihry iii:iy 
go to her: and feed tliem with boiled egi^ ciit 
small, boiled milk and bread, alum curd, aiit«>' 
ej^^ a little of each sort, and often. After ^2 or J 
da} s they will be acquainted with the call of the 
hen tluit hatched them, mav have their libei-(y to 
run on the grass-plat, or elsewhere, observing t.i 
shift tliem with the sun and out of the ftold hiikU; 
they need not nave tlieir liliertv in the morning till 
the sun is up; and they must \>e :hul in with (he 
hen in goml time in the evening. You must he 
very careful in onler to guanl against thr tiisteiit- 
per to which they are liable, in the choic«: of a sit- 
uation for breeding the birds up; where no poiiliiy, 
Mheasants, or turkeys, ^c. have e%er been lept; 
sucb as the warm Mdc of a field, orchard or pK-a- 
sure ground, or garden, or even on a common, (>r 
a go<Hl green la u<, under circumstances of tlii!i 
kind; or by a wood side; but then it is pro|HT for a 
man to keep with tliem under a tem|K>rar\ ho\rl, 
and to have two or three dogs disined at a pro^iec 
distance, with a lamp or two at nij;ht. 

The birds g<nt)g on as before mentioned, should 
10 continue till September, oi (if ver}* early bred^ 
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tne middle ol Au^st Before they begin to shift 
the long feathers n rhe taiK they are to be shut up 
in the basKet with the hen regularly every night. 
For such young pheasants as are chosen for breed- 
ing stock a( homc> and likewise lo tuni out in the 
fallowing spring, provide a new piece of ground, 
large and roomy for two pens, where no pheasants 
&c. have been kept, and there put the young birds 
in as thoy begin to shift their tails. Such of them 
as are intended to be turned out at a future time, 
or m another place, put i.jto one pen netted over, 
and leave their wings as they are; and those want- 
ed for breeding put into the other pen, cutting one 
wing of eadi bird. I'he gold and silver phea- 
sants pen earlier, or they will be off. Cut the 
wing oflen; and when first penped feci} ^11 the 
young birds with barley-meal, dough, corn, plenty 
of green turnips, and alum curd, to make whiph, 
take new milk, as much as the young birds require, 
and boil it with a lump of alum, so as not to make 
the curd hard and tough, but cuslardlike. 

A little of this cunt twice a day, and ants* eggs 
after every time they have had a sufficient quanti- 
ty of the other food. If they do not eat heartily, 
five them some ants* eggs to create an appetite, but 
V no means in such abundance as to be consider- 
ed their fooil. 

Not more than four hens should be allowed in 
the pens to one cock. Never put more eggs un- 
der a hen than she can well and closely cover; the 
eggs being fresh and carefully preserved. Short 
broods to be joined and shiTtetf to one hen; common 
hen pheasants in close pens, and with plenty of co- 
Ter, will sometimes make their nests and hatch their 
own eggs: but they seldom succeed in ixfarine; their 
brood, being so naturally shy; whence should this 
method be desired, Ihey must be left entirely to 
themselves, as they feel alarm even in being looked 
at. Eggs for setting are generally ready in April. 
Period of incubatiou the same in the pheasant as in 
the common h'^n. Pneasants, like the pea-fowl, will 
clear grounds of insects and i*epliles, but will spoil 
all wall-trees within their reach, by pecking off 
every bud and leaf. 

Strict cleanliness to be observed, the meat not 
to be tainted with dung, and the water to be pure 
an<l often renewed. Pood for grown pheasants, 
b:u'ley or wheat; generally the same as for other 
poultry. In a cold spring, hemp seed, or other 
jrai-ining seeds, are comfortable, and will forward 
.he breeding sti)ck. 

A manage young chickent. 

The chickens first hatched, are to be taken from 
the hen, lest she be tempted to leave her task un- 
finished. They may be secured in a basket of 
wool or soft hay, and kept in a moderate heat; if 
the weather be cold, near the fire. They will require 
no food for S4 hours, should it be necessai'y to 
•ceep them so long from the hen. The whole 
urood being hatchetl, place the hen under a coop 
abroad, upon a dry spot, and, if possible, not with- 
in reach of another hen, since the chickens will 
mix, and the hens are apt to maim and destroy 
those which do not belong to them. Nor should 
they be placed near young fowls, which are likely 
to crush them, ueiiig always eager for their small 
lut-at. 

i'he first food should be split grits, afterwards 
t'iil Hheat; all watery food, soake<l bread, or pota- 
toes, being improper. Eggs boiled hard, or curtl 
eliopped siui<4l, is very suitable as hrst food. 
Their water should be pure, and often renewed, 
and there are pans ma<le in such forms, that the 
chickens may drink without getting into the wator, 
V liich, by wetting their feet and leathers, numbs 
and injui'es ihem; a basin in the middle of a pan 
of water will answer tlie end; the water running 



round it. Ther& is no necetutj for cooping tt| 
the brood beyonu two or three days; but they ma« 
be confined as occasion requires, or niffered li 
range, as the} are much benefited by the foraging 
of the hen. They should not be let out too e&riy 
in the morning, whilst the dew lies upon the 
ground, nor be suffered to range over wet grati, 
which is a common and fatal cause of disease ia 
fowls. Another caution requisite it to guard theio 
against unfavourable changes of the weather, parti- 
cularly if rainy. Nearly all the diseases of favli 
arise from cold moisture. 

For the period of the chickens quitting the ben, 
there is no general rule: when she beeins to rwm. 
if sufiicienUy forward, they will foUow her; if 
otherwise, they should be secured in a proptr 
place, till the time arrives when they are to auo- 
ciate with the other young poultrr, since the br;(rr 
are srjre to overrun and drive from iheir food the 
younger broods. 

7*0 hatch chickens in the Egyptian mode. 

The mamalt or ovens of Egypt are searcely sboie 
nine feet in height, but they have an extent is 
length and breadth which renders them remHu- 
ble, and yet they are more so in their intcnul 
structure. The centre of the building issverv 
narrow gallei-y, usually about the width of tlim; 
feet, extending from one end of the building to the 
other, the height of which is from eight to sins 
feet; the structure for tlie most part of brick. TV 
entranoc into the oven is through the gallery, wfai-.j 
commands the whole extent of it, and facilitstct 
the several operations that are necessanr to keep 
the eggs to the proper degree of heaL Fhe ovw 
has a door, not very wide, and only as high as it 
is broad; this door, and many others in use in the 
mamals, are commonly no more than round bole^ 

The gallery is a corridor; with this diflferettcs 
from our common corridors, which have only one 
row of rooms, whereas that of the manial has sl« 
ways two rows of them on both sides; namelv, one 
on the ground floor, and another above, ^veiy 
one upon tlie ground floor has one above, perfectiv 
equal, both in length and bivadib. The rooins ci' 
each row on the ground floor, are all oqoal, is 
length, breadth, and height. Reauniiir observes, 
we know of no other rooms in the world, so low 
as these, being only three feet in height. Their 
breadth, which is in the same direction with the 
lenj^h of the gallery, is four or five feet; they sre 
verv narrow in proportion to their length, whidi 
is 12 or 15 feet. 

Every one of these rooms has its door or roowl 
aperture, about a foot and a h<tlf in diameter, opeo- 
ing into tlie galleiy, th. Dole being wid« enoi^b 
for a man to ci*eep through. All the eggs to be 
hatched are first ranged in these rooms. Fottror 
five thousand eggs are nut into each of them, 'lliese 
are the real ovens, so that the whole edifices, «hicb 
is denominated *% chicken oven, is an asaeroblsge 
of many ovens set together, side by side, op^ioiite 
and over each other; and in the course of the pro- 
cess a part of the eggs are warmed in the uppct 
rooms, alter having been previously in the lover. 

Forty or fifty thousand eggs are hatchetl at ouc^ 
or another extends the number to eight} thousano 
The eggs are spread on mats, flocks or flax, in fscb 
room upon the ground floor, where they contmrl 
their first and general warmth, during a oertsii 
number of days. • 

The heat of the air in the inferior rooms, and 
consequently that of the eggs, would rise toanei> 
cessive degree, were the fire in the gtiUer inces- 
santly kept u^>. Tney keep it up only an hour il 
the luoriiing, and an hour at night, and tliey *i}k 
these heatings the dinner and supper of the chitk 
ens: thev receive, however, two more tM-jisi liol 
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ii, Inncheon and aflemoon meal, the fire being 
tifshtetl four tiroes a dar. 

On the day on vhich they cease to light the 
Brea, p«rt of the eggs of each inferior room are 
■Ivava conYeyed into the room above. The cg^s 
had been too roach heaped in the former, and it is 
DOW time to extend ana eive tliem more room. 

The proper number oi eggs from each inferior 
room haTing been removed into the room above, 
all the apertures of the rooms and of the gallery 
are closely and exactly stopped with bungs of tow, 
eseepting, |)erhaps, half the apertures in the 
arehea or ceilings of the upi>er rooms; which are 
left open in onlur to procure there a circulation of 
air. i*his precaution is sufficient to preserve in 
ihe ovens, for many days together, the temperature 
vhieh has been obtained; which indeed would be 
the ease with ovens upon so considerable a scale in 
aoreoontry, more especially one so hot as Egypt. 

Three hundred anil eighty-six ovens are kept in 
Egypt annually, during tour or six months, allow- 
ing more time than is necessary to hatch eight suc- 
eeanve broods of chickens, ducks, and turkoyF 
making on the whole yearly, three thousand aiul 
eighty-eight broods. The number in each hatch- 
ing ii not always equal, froih the occasional diffi- 
BuUy of obtaining a sufP.cient number of eggs, 
vhieh may be stated at a medium bt^ween the two 
extremes of forty aitd eighty thousand to each oven. 

The overseer contracts to return, in a living brood, 
to his employer, two-thirds of the number of e|^ 
Kt in the ovens: all above being his own ^lernuisiie, 
in addition to his salary for the season, which is from 
K) to 40 crowns, exclusive of his boanl. Accord- 
ing to report, the crop of poultry thus artificially 
naiaed in Egypt, was seldom, if ever, below that 
ratio, making the enormous annuHl amount of nine- 
ty*tvo million six hundred and foily thousand. 

The eliickens are not sold from the stove by tale, 
tat fa7 the bushel, or basket full ! 

ExceUeiU mbttitute for cantUen. 

Proeurv meadow-rushes, such as they tie the 
liop shoots to the |>ole8 with. Cut them wlien they 
bave attained their full substance, but are still 
ireen. The rush, at this a||;e, consists of a bo<ly 
of pith, wLh a green skin on it. Cut off both ends 
of the rush, and leave the prime pe."t, which, on an 
ivemgvr, may be about a foot and a half long. Then 
lake ofTall the green ikin ^xcept for about a nfih part 
nf the way niund the pith. Thus it is a piece of 
|>ith all but a little strip of skin in one part all the 
srar up, which is necessary to liold tlie pitli to- 
leiner. 

The rushes being thus prepared, the grease is 
neltctl, and put, in a melted state, into something 
hat is as long as the rushes are. The rushes are 
^tiit into the gn'ase; soaked in it sufRcientlv; then 
aken out and laid in a bit of b:\rk, taken from a 
roung tree, ■> as not to be too l.'trge. This bark is 
ixed up aguinst the wall by a o«)uplc of straps put 
rouml it; and there it hangs for the purpose ot hold- 
ine tlie rushes. 

The rushes are carried about in the hand; but 
to ait by, to work by, or to go to bed by, they are 
Ssed in stands made for tlie purpose, some of 
which are higli, to stand on the ground, and some 
low, to stand on a table. These stands have an 
iron part sonit'thing like a pair of pliers to hold the 
nish in, and the rush is shifleil foward from time 
lo time, as it bums down to the thing that holds it. 

Theie ruhlies give a b«*tt(.*r light than a common 
small dip candle; and lln*y co>t next to nothing, 
Umugh tiir 1 ibourer muy, «itL them, have as much 
I ght as he pleases. 

Tq cultiTate nuutard. 

A yanl S4|uare of gnnind, sown with common 
DQsiai-d, the crop ot which, ground for use in a 



I little mustanl-mill, as wanted, woUiCi save some 
money, and probably save life. The mnstatx? 
would look brown, instead of yellow; but the for^ 
mer colour is as goml us the latter; and, as to tha 
tttSte, the real mustard has certaitd}* a much better 
taste thun that of the drugs and flour which go uih 
der the name of mustard. Let nny one tn' it, and 
he will never use the drugs again. The (1ni»s, if 
taken freely, leave a burniitg at the pit ot tlie 
stomach, wliich the real mustard does not. 
7V> cure hern'mrg, frilcfuirth, mackerel, apratty ^c 
Reservoirs of any size, vats, or casks, perfectly 
water-tight, should be about half filled with brine, 
m.vle by dissolving about 28 parts of solid suit in 
72 of fresh water. The fish, as fresh as possible, 
gutted or not, must be plunged into this fully-satu- 
rated brine in such quantity as nearly to fill the 
reservoir; and, after remaining quite immersed foi 
five or six days, Ihey will tur fit to be packed av 
usual, with lar^e grained solid salt, and exported 
to the hottest climates. As brine is always weak- 
est at the upper part, in order to keep it of a uni- 
form saturation, a wooden lattice-work frame, ot 
such size as to be easily let into the insi<le of the 
reservoir, is sunk an inch or two under the surface 
of the brine, for the purpose of suspending upon i . 
lumps of 1 or 2 pounds, or larger, of solid salt, 
which effectually saturates whatever moisture may 
exude from the 6sh; and thus the brine will be 
continued of the utmost strength, so long as anv 
part of the salt remains undissolved. The solitf- 
ity of the lumps admits of their being applied 
several times, or whenever the reservoirs arc re- 
plenished with fish; and the brine, althougli repeat, 
edlr used, does not putrify; nor do the fish, if kept 
undtrr the surface, ever become rancid. 

All provisions are best pn-ser\'ed by this methofl^ 
especially bacon, which, when thus cured, is not 
so liable to become nisty, as when done by the 
usual method of rubbing with salt 
Portable ice^haute. 
Take an iron-bound butt, or puncheon, and 
knock out the head; then cut a very small hole in 
the bottom, about the size of a wine-cork. Place 
inside of it a wooden tub, shaiKsd like a chum, 
resting it upon two pieces of wood, which are to 
raise it from touching the bottom. Fill the space 
round the inner ^ib with pounded charcoal; and fit 
to the tub a cover, with a convenient handle; hav- 
ing inside one or two small hooks, on«which the 
bottles are to be hun«;, during the o|>eration. Plac<f 
on the lid a bag of pounded charcoal, about 2 feet 
Sfpiare; and over all, iduce another cover, which 
must cover the head ot the outer cask. 

When the apparatus is thus preiMr'^d, let it he 
place<l in a cold cellar, and burie<l in the earth 
ai>ove four-fit\li8 of its height; but, thou;;h colil, 
the cellar must be dry ; wet ground will not answer 
and a sandy soil is the l>est. Fill the inner tul». or 
nearly so, with pounded ice; or, if pre|iaivil in 
wirier, with snow well pressed down, and the a^n 
[laratui will be complete. 

Whenever it is wi^lied to make ices, take off t!ic 
upper oove<*, then the sack or bag of fKMinded char- 
coal, and sus|KMid the vessel containing the liquid 
to be fi-ozen to tlie hooks inside of the inner cover; 
then close up the w hole as before, for half an hour, 
when the operation will be complete, provided 
core be taken to exclude external air. 

To produce ice for Qilinarif pw^aet. 

Fill a gallon slone bottle with.hot spring water, 

leaving a xxil a pint vacant, and [mt in 2 oi. <>f iv- 

tiiK'd niliv; tlie bottle must then be stojipnl \err 

' clone, and let down into a deep well. A tier «> or 

< four hours it will be completely fnizt'ii; but ihu 

I bottle must Im> bniken to procure l)ie ice. If the 

. bottle is moved up uud dowu, so as to be some Jiui. s 
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m and sometimes oat o' the witter, the eonseqnent 
evaporation ^ill hasten die process. The heating 
af tlie water assists the subsequent congelation; 
and exiierience has proved, that hot water in win- 
ter will freeze more rapidly than cold water jast 
dmwn from a spring. 

Tt Make ice. 

llie following IS a simple and tpeedj method of 
congealing water: — 

Into a metal vase half fille<l with water, pour 
very gently an equal quantity of ether, so that no 
mixture may take place of the two liquids. The 
vase is placed under the receiver of an air-pum|>, 
which IS so 6xed upon its support as to retcain 
quite steady whc'n the air is pumped out. 

At the first strokes of the piston, the ether be- 
comes in a state of ebullition; it is cva|iorated to- 
ully in less than a minute, and the water remains 
converted into ice. 

To proatre ice from a ponoder. 

This is made by pulverizing and drring the 
shivery fragments of poritliyritio trap, which will 
absorb one-fifth of its own weight of water. Two 
quarts of it, spread in a large dish, will, in a few 
minutes, in an exhausted receiver, freeze half of 
three quarters of a pound of water, in a cup of 
porous earthen ware. After each process its power 
will be restored by di7ing it before a fire, or in the 
iun; of course, ice m'av always be procured from 
it in hot climates. Experiments tried with oat- 
meal, have produced equal results. 

To char peaU at the mota. 

The best method of charring peats where they 
are dug, is — when the peats are properly dried, 
wheel to the outside of the moss a single horse cart 
load of them. Level a spot of ground, about 7 feet 
in diameter, near to a drain, and drive a stake of 
wood into the ground, about 5 feet long; roll some 
dry heather or pol (the refuse of flax), round the 
stake, and lay some also upon the ground'where 
the p(*ats are to be placed; then set the |>eats upon 
and all round the slake, inclining to the centre, 
with a little tlry heallier or pol between each floor 
if peat, until near *he top, or last course: then 
•^■<y arc laid in a horizontal direction; and the 
.uiek when finished, is in the form of a bee-hive. 
The next operation is to set the stack on fire, 
which is done at the bottom aH n^und; the fire will 
soon nin up the post in the centre; and when the 
he:uher or pol is all consumed, the space forms a 
chimney, and oceasions the stack to buro regiilarlv. 
If the windward side should buro too fast, apply 
some wet turf. When the i>cats are thought to be 
stifliciently burnt, which is easily known From the 
appearance of the smoke, apply wet turf and wa- 
ter from the adjoining dntin as fust as possible, un- 
til the whole be extinguished: — the olu&rcoal may 
be removed upon the following day. 

7 'o char peats for fatmly u»e, 
Wlien charcoal is required for cookery, or any 
other purpose in the family, take a duzen oi fiP':;en 
peats, ami put thum upon the lop of the kitclien 
fire, U|)on edge; they will soon draw up the coal 
fire, and become red in a short time. After being 
(nnied about once or twice, and done with smoking, 
(hey are charred, and may l)e removed to the stoves; 
if more char is wanted, put on another supply of 
peats. Hy tollowing this plan, the kitchen fire is 
kept up, and thus, with very little trouble, a sup 
ply of the bt st chanvd i>eat is obtained, [lerfeclly 
fi*ee from smoke; and the vapour by no means so 
noxious as charcoal made from wood. Feats cliar- 
*ed in Uiis way may be used in a chafer, in any 
room, or even in a nur&erv, without any danger 
arising from the vaiK>ur. tt would also be found 
ver] fit for the Warming of beds; and much better 




than live coals, wtiich are, in genenl, oaed (nil of 
sulnhnr, and smell all over the hoiiae. 

Feats charred in a grate, and applied to the po^ 
pose of charcoal immediately, without bciB| €» 
tinguished, make the purest and best Aar, ui 
freest of smoke. When peats are charred h I 
large quantity, and extinguished, any part ofthi 
peat that is not thoroughly burnt in the nevt, vB 
imbibe moisture; and, when used, will tmokCyMl 
have a disagreeable smell, which vould at MM 
hinder chan%d peat from being naed in • |ealk> 
man's family. 

7b make a cheap JwL 

Mix coal, charcoal, or law-dutt, one part, hbI 
of anjT kind, two parts, mart or cUy, one part, ia 
quantity as thought proper. Make the mass ip 
wet, into balls of a convenient ai«e; and when ihi 
fire is sufliciently strong, place these balls, aesoi^- 
ing to its size, a little above the top bar; and iWy 
will produce a beat considerably nkore intense Ifaa 
common fuel; and insure a saving of one half iha 
quantity of coals. A fire then nuMle up, wiO le* 
^uire no stirring, and will need no fireih iodd Car 
ten hours. 

To clean water catkg. 

Scour the inside well out with water and snA 
and afterwards, apply a quantity of chareoal duM 
another and better method is, to rinse them 
a pret^ strong solution of oil of vitricd and 
which will entirely d«!prive them of tlieirf 
*Jv preterve egge. 

Apply with a brush a solution of gumHOibieli 
the shells, 
dn 
Tf 
tions of temperature. 

Afw^ktr method. 

Mix together in a tub, or vessel, one I 
Winchester measure, of quick lime, thirty-two 
ounces of salt, eight ounces of cream of tirtv, 
with as much water as will reduce the eumpoatioa 
to a sufHcicnt consistence to float an egg. Thea 
put, and keep the eggs theroin, which «iU pte> 
serve them perfectly sound for two years at leac 
A sitbititiUe for milk a/id cream. 

Deal up the whole of a fresh egg, ^n a baiia, 
and then pour boiling tea over it g:raduaUy, to pe> 
vent its curdling, ft is difficult from the tatte IB 
distinguish the composition from rich creaoL 

1\> cure butter. 

Take two parts of the best common salt, oae 
part of sugar, and one part of salt-pctre; beat them 
up and blend the whole together. Take one oancs 
ot this conii>o8ition, for every sixteen ounces of 
butter, woi k it well into the mass, and close it up 
for use. 

Duttor cured this way, appears of a rich baiw 
rowy consistence, and fine colour, and never »> 
quires a briltle hardness, nor tastes ialt. It will 
likewise keep gooil three years, only observing^ 
that it must sund three weeks or a mouth, bef«v 
it is used. 
To remove the turnip J^avourfivm milk and hutler 

Dissolve a little nitre in spring water, which 
keep in a bottle, and put a small tea-cupful iulL 
eight gallons of milk, when wai*m from the cow. 
To make buiter, Dumbarton method. 

First scald the churn with boiling water to ea* 
sure cleanliness, then, having put in the cfHua, 
work it till the butter is se|»anited from Uk milk, 
and put the former into a clean vessi'l. Nest 
draw a corn Mckle several *.imes cross wars throu^ 
it, for the purpose of extracting any luiirs or sii 
l>erHuities which may adhere to K. I^i't tlie but- 
ter be put into spring water during this openitioaf 
which will present its turning iofi{ and wliicL will 
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f^r it lik^wiie rinm anj r»*mnanls of mitli. : thr floiir, in ;iliic«> nf hr\nx tl.ni«t into lark^ tli«! 
rtl mil with I'viTT •torn* nf lmlt*-r, ti'n niiiin-t iii'Mtirn: it fM-iiM't tV ini ilu- friiii t' iIm- <i<iiii-«, 

•All. Iiiciirjiiiniti* il well, otli'-rwi^i* tlie liMtti-r . niay Ih* luk<*ii iip U\ tlti- iii:irliiiii-i«, iiii<l •;in ui| •i«tt 
ill iMil kif'|>. Ill Mar adit Jiiiir, vmU fttniii* i.f * !>• ri».il in tin* iinfet c ti-< lnl iiim' im r. I'll ^mlii.l 
ilUr «i|| litko oii<* (rtiiivr mnn* (if iwlt, hut wftrr ■ (lirtinn if lln* %to r% im-i-i i«.iiih r;r.i* ^ a ^irit 
e mi'litl*- of Aii;^iftt, one otiiicc \r%% will suffice. In rtt mini iIi-biii, atnl •! t)>Mif ift llini*t |ii*.i«.iik« ni 

hen m4«li-. put it into ■ «Hl-«fivmc«| kil, Bnd thii tlatf , ■ ctM-Tmcjil jiUmii will iiiakL- it luniM, 
ak«* a lijiiiifful ol* Milt OH llir |ii|i, which will |>n*- •'tft, aniJ cljiniiur. 
rve it friiii niiiMlilim-tt. In Itm war roiiliniic j /*i ft^rfrvr tvhr.it. 

nuikr anil t^ll Ihr biitirr, iil:irin;: nm* mikt* ti[MHi Kiln <!nr it ami |iiii it uMuliiiMl i im-« ••I'lMith. i^ 

r i4f*i-r, iiiitil the* kit i« full. ()h<H-nr that the wnn\ );l:(Zi'<) mi ilf -mt^i.! ■-, ami I'lll*-*! l-ill m« ;ii** 
I ilcH-i fiii| Irak, a« tht* lii|unr oozing through iiilil.-; ciMt'i* Oiriii hv a |ii-f itl' ihr s.m.i- w:** 
:ni|il UCC4MUII thr huit«T lo «|Hiil niadr t«i (It cl<»w-, anil %• i'>in-il «iih a iiiixiiirr uf 

19 mukr CKeifurt chr^^t^. |iiti'h, \*\\ ami ln-inti «'l>>th. nil itii- aln l>- 'm- iiii<>e 

•t i« ncrrfttJi^ in nnking the lH'«t chrr«r to put air ti^ht. A rav- nt tin* kiii'l iiii^ht Im' n.jilf 

ihr IM'« milk withoiit tkiniininj;, ami if anr ' «hirh wotiM h-.M Imir ImihIm-Ii ur a «|-iaitvr uf 
rmt^il'i nil Ik Ih* mixfil aiih it, it mu^ Imt wheat. 

u*»Kht Iti thr t4iii«> nntiiral warmth; iiilti this put 7 a ctirmt m-i/if Jl iw. 

much n'tiiut av '^ ju«t tufficitriit to eunir %n thf In |irrp-ii-iii^ tlit- t|.i i^fi, h t niir.lhml 'if tli*- t1<Nii 

nl, anil no iiintT; Tir nn this ju«t |»rfi|Hiition thr ^h* kept iiuinixtil, iill iIm- i' mi^Ii Ih ,;iti4 tn iiir, 
il.iiM** i>f ihi> ch<*«-M* il aaiil In ilf|irnil, a piiTc llrii a^M a liiilf nf lln- flriti, ^ml wri-iiiin«ri 
M-«l «il ihr Aiii* of a wi>rii tit|K'ne4*, ami put iutfi nir*i'ii ■'''! * littir iii'iin-. atiil s i mi (.it- f-iur 'ir fnr 
ri}|ifi|| iif W4t(T With a lillir lall.ahiMit Iwrlvi* ■ hit'iri, till ihf wlmlr i>f thi> ll »iir i« u«t-<|. In this 



nri *K(iirf it ii wanl''il, ii «utnciriit fin* |H |pil- inaiiUfr ihr inii*ui>', whuli nvt ihi tm a ;:litlfiiiiij^ 

!■ r^ nil Ik. 'I'll'* runi \% nrtt hrnkfu il<iwn, :ip;Mar.im-r in the iliMi);h, will >i- tiiki'ii ■■!• I the 

•1, whrii M-pariti-<l fnim thr whi-y, it piit iniii a ■ hrt'ail, at it alrv:ul\ luciiti-UH il, will Im- highly iiu- 

rrac* vat, adil pri>t«i*«l very «lnk'; it i»iir\t bn>krn > pr.iicil. 

ry iinall li* ttpui-ziuK it with the hamlt. New 7\» rrmoi'r JItrt /> run rwtmt. 

nl it nii\rt( with ah'iiit half itt qtiunliiy t>f vi-a- Take half a tfa-*p Niiitul ol hijrk pi'p{H*r, in 

■viay *t, ainl which hat h«*f*n kc|it fin* that i»ur|H»tr. |HiwihT, nui- lca-«p i.inful mI hmwn «u,;><", ami unu 

'hrn lh«> cunUhaie hfrn thut liiilrtl, wi-ll pri't^- t ati I •*.«{»<>• in ful of rn-aiii; iiiix llii-iii ani t>^i-thrr, 

■i.tl rlo««f| with the hamlt in a rhfi-M-%at, till anil place thfiii in the r.Niui, ihi ^ pUtr wlirrr iImi 

r-T tjcoiiiH* •Hic tiiliil lump, it it put into a pn:%t lliet an: Iruuhlf-t unr, ami ihiv will •■hui tliMpjicar* 

' fpjr iir five liotim, then taken iHit nf the rhmr- To nuikf rjffL'nil hr, ,ul, 

t Sftil turiiol, by niv:int of a rlirih put into the Mix t(*Ten p •umlt nf Um ll iur, wiih thma 

nr fw- thii iMiijNiti-, ami af^ain put into th«* pn-M (Hiumlt of p.irt-il iHiiifil poi ,vh %. .Si< uin ufl* itw 

r thr nt];h!. II it thrit taki-n out, wi|] anllfil, uatrr, aii«l h ate thfin a t'-w luiniiifi mi the fire, 

(I p«it inUi the i»r««t a^iii till fnoniin|*, when it < mafth thnu fin**, ai<i| mil ihein whilM iiiiiio wann 

lakm out ami lianl u|Min a Ami; or h->;inl till the in the Qi*ui, wiih u »( ln\ or ni'Ht-nl «ilt. l*ii| 

ll It ^ 'le mt-ltni, then it it wi|»i*il, put into a ' a quart of waii-r, milk w.4riii, with ihn t; lai^ 

jr mrjcii, ami turn* d e%rr}' tlay, till it becuiui't ' t|HMin«fiil of yi-aM, i;i'.iilii.ilU I't lln* p>'4l<M-t ami 

y cnuugh f'lr llie market. H<iur. Work it well lut i ■« tni'inih iliiii;;h, ami let 

7*0 (urrrrt lUtnmirriJ ^rtan. it remain fnur hntirt Ix-fnn* il i* hjki'il 

Put iIh* idjiiinl artirle into an titi*!!, from whirli /« nuih^ hrratl vnth a t^rv tmu .* tfn.itUitu :fut*ui, 

f brr ail hat be« n juu drawn. Spn*4il it in a b«*d, l*ut mie huthi-l *<\ tl'>iir iiii<i Ih** tr hi^Ii,* nii« 

fnMii thrt-e I't Iniir imlM-t in thirknett, and tlir 
fffv^iiri.ih wiih A %h(iTi 1 i»r rake, lu farilit^te Ih*' 
wv a^'-iiii lit of the «a|i<nir. In ten or fitlet-n 



ihn'e quarfi'rt ol a pint of wjrm wat'r, and one 

lia-tiHNinful nf thick ii-a«t wi-ll (i«,*fih' t ; |MMir • 

•mall quantity in a Imd- iiMih- in thf r« iili>- nt ||m 

litiilt •, aiciiilini; to itt humidity, withflmw it; ! tlnur lai-);t* riiiHi^h to cni.tuin lw# ;;- IhmkiI water 



•v-n \m litttlr c M*| and ainti, it will be n-alun*il 
■It wh .Jvt*«iiK: uu.ditiet. 

Anothr^ mrihful. 



tln-n tlir with a tiiik, ah>iiii two tn-t Im^, f'liw* 
nl the riiiur, until K it a« ihirk ai pi|i|<!iii^ h4lltr. 
^in-w finie nf tin* ilry lliHir nt* r it, ami !• t it n H 



M'ltiT itrmn, lutilli unfit tor ute, and which ran tor an hour, then |NMir ab 'Ul a ipi4ii ti.<if«< w«ier, 
treaty Ire i;nfi: id, m»y bu n*ndf*ml |irrf«-rily ; atnl Initin); •tim-il it at Ififiin-, h-tti- ii t.tr twii 
r«l aiiit »*iiihI by timpty iniinf*rtiiiK it in boiliii); hfnirt, ami then aihl a |pd|iiii m im* nf « tr*ti watf-r 
ii'T, a..>! Itllni); it n-iii«in till the water lirenniet ^fll^ in the HiHir ajfiiii, and in a!i>iitt I Hir h>Nirt 
1*1. I l»e i|iianiity nl water mutt be d-tihle llial > niurr, iiiix up the d-'U){h, an-t mn r ii w«riii, m 

the c>ini lo b«* purified. The mutty quality ' abnut fnir hiMira moie \i>u iii.i« pii'. it in Ihr men, 
rtit |irii«trbtet tliniUKh the hu«k of tlie wht*at| ami at IikIiI biT^d will In> nbl^im d at llttiii|iha |mii| 
•I ii* III'- triy wiirti rafct, it iIim t mit rilend ' ««l teatlTiail been uwil. 

Mi»£h the aiiiUaeeiiut matter which lit t imnie- ' 7* prrfnirt bmiti ll th^ mrth-nl nf thf ijbtiuhm 
■talt tt'-iiei the ftkiu. In tlie li'il wati r, all the ^iir.>«. 

ra»r»l iif rulirn xraint awim on the aurfarr, to i .Sift a tack of fl lur loto the kiM-a'lin{; InMij^hj 
•llUr miiaiiiuiK wbeal itrHeclually cleam-d »roin aild tii p umii 'if tall, ^nd tw.. ( I« nl alni.t, 

impttriiii-t, witliiMl any inilrnal lutt. It it ihtaiilte itirni tf-p^rjii-K in a p^hliil nl w«tir 
«Tw«nlttu be dried, ttimii); it <Hrc«tiu«tall^ od ' (ciadeil to *Ai tlegieet K^lu ', with i ••• i|U«iii nf 
r kiln. ■ yeatt. hlir H will, ami •ti;uii it iliiiiu,;li a rli4h 

i% tmpm^ nrw $^r*'Hii$ JImur of fnul tptality, \ or tie«ei altrrwariit imi it with iIh !)• or Mitn a 
Mta t-'>a«iiioii caiboiMte nf niaijneaia well, in diMi,(h, mil eim r it up with el>ilhi an^l thiil ihiwit 
(^pkjrlMaiit of Imni 'Jii tu 40 ipvint lo a pmind nl the innij^h In* rh-v !■• n tain ihe Inji. li, ta-j 
•M . caUineil iiiaKiietia will impnne Itie hrea«l, hoiirt niiire, nut in ^rii.ihir p«illiil nt w«riii Wfci«r 
t niM nr^ti} to lliti aaiue extent at the carb<>itale. with tlie t|Hiii|(e, •ml 4^'ain r m r it u^i |.irtw4i 
■ ill iiu|imte the C'diNir nl btrail made Iroiu new linurt, Alter ttii« km ail it I 'r tii tre tli I'l ju bn ;i , 
M^h1« tt'itir, while It ini|iaii-t the iuluur ul bit-ad wiih thn*e pjilttui nl warm wain. 1(> luni ttH.- 
riM ttM* uld and new fluur. iloUKh to Ihi tMiii<;h, tpiinkh it with •ll^ rt -ur, aiiij 

7V pri' t et ir Jf9ur. in lour hiHir*' tiiue, kn* «-l it wi-ll |<<f «>* •ui h^lf 

Aiiacb a iMinibcrul lul'ta to cicnr luill, to thai k mi boiir, wbcn ii will be lit tu luuuld ml • luair^ 
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*ro prepare hoiuehold \recd. 
Mix four ounces of salt, three quarts of water, 
a pint of yeast, and a peck of seconds flour, in a 
trough; when properly fermented, knead and di* 
vide it into loaves. Sometime J a portion of rye- 
meal, rice, flour, or boiled potatoes, are mixed 
with the flour previous to the kneading, the two 
former serve to bind the bread, the latter cause it 
to be open and spongy. 

To produce one-third more bread from a given 

quantity of corn. 

Bull a bushel of the coarsest bran, in seven gal- 

ons of water for one hour, keep stirring it, that 

it may not stick to the bottom, then pour it off 

into a trough, or tub full of holes, over which I:«y 

a coarse cloth or sieve. On the top of the whole 

fmt a wooden cover, with a weight sufiicientlv 
icavy to press out the liquor from the bmn, which 
will sink to the bottom of the tub in a thick nulp. 
This liquor will contain the essential oil ot the 
coi*n, and when kneaded in with a proper nropcr- 
tion of flour, it will yield one-third more tnan the 
same quautity would, made with water in the usual 
way. 

To make French bread. 
Put a pint of milk into three quarts of water. 
In winter let it be scalding hot, but, in summer, 
little more than milk-warm: put in salt sufllcient. 
Take a pint and a half of good ale yeast, free from 
bitterness, and lay it in a gallon of water the night 
before. Pour off the veast into the milk and water, 
and then break in rather moie than a quarter of a 
pound of butter. Work it well till it is dissolved; 
then be.1t up two eggs in a basin, and Ftir them in. 
Mix about a peck and half of flour with the liquor, 
and, in winter, make the dough pretty stiff*, but 
more slack in summer; mix it well, and the less 
it is worked the better. Stir the liquor into flour, 
as for pie-crust, and after ih^ dough is maJe, co- 
ver it with a cloth, and let it lie to rise, while the 
oven is heating. When the loaves have lain in a 
quick o\en about a quater of an hour, tui*n them 
on the other side for about a quarter of an hour 
longer. Then take them out, and chip them with 
a knife, which will make them look spongy, and 
of a fine yellow, whereas rasping takes off this 
fine colour, and renders their look less inviting. 
To make vholesome mixed bread. 
Take of rice 3 lbs.; boil it in a suflioient quan- 
tity of water till retiuced to a soft pulp, then rub 
it with 6 lbs. of mealy potatoes, cooked by steam, 
and, when well blended, add 6 lbs. of flour; make 
tlie whole into a dough with water, and ferment 
Willi yeast, in the usual manner. 

V'o make bran bread. 
To four pounds ot best household flour, put two 
table-spoonsful of small beer yeast, and a half pint 
of warm water; let it stand two hours in a warm 
I>lace. Add half a pound of bran, and a tea-spoon- 
ful of salt; make the dough with skim milk or 
warm water; co\er it up, and let it stand an hour. 
Put the loaves into warm dishes, and let them 
stand SO minutes before Iher go into tlie oven. 
J^noi/ter metwd. 
Mix with half a peck of flour, containing the 
whole of the bran, a quarter of a pint ot small 
beer yeast, and a quart of lukewarm water; stir It 
well with a wooden spoon until it becomes a thick 
batter, then put a napkin over the dough, and set 
t about three feet from the fire, until it rises well. 
Add, if requisite, a little more warm water, strew 
over it a tuble-spoonful of salt, and make the whole 
into a stiff paste. Put it to the fire, and when it 
rites, again knead it into the dough. If baked in 
tlDa,the loaves will be improved. 

To make leaven bread, 
I'ake ak ^ut two pounds of dough of th» last 



making, which has been raited by barm * keep it 
in a wooden vessel, covered well with flour. Tnif 
will become leaven when tuffieiently soar. WocI 
this quantity into a peck of flour with warm wttm 
Cover the dough dote w^th a eloth, or flanoel, aad 
keep it in a warm place; fmlher mix it nest noro> 
in with two or three bushels of flour, mixed sp 
with warm water and .a little salt Whca tbt 
dough is thoroughly made, cover it as before. At 
soon as it rises, knead it well into lotvea. OU 
serve in this process, that the more leavcro is put to 
the flour, the lighter the bread will Imc, and tk 
fresher the leaven, the less sour it will tatCe. 

To make four quartern havee fir family urn. 

Procure a peck of flour, with whicTi mix a hamW 
ful of salt to three quarts of water, and add half i 
pirt of good fresh yeast. Work the whole weD 
together, and set it to rise at a moderate dit^aocr 
from the fire, from two to three hours. Then di- 
vide it into four equal parts, put it into tins, md 
send it to the baker's. 

I'he London bakers, to ^ve their floor a bcti- 
tious whiteness, boil alum in the water; bat lOch 
means will not be resorted to in any private &• 
mily. 

To make cheap bread. 

Take pumpkins, and boil them in water Qotil it 
is quite thick, and, with the decoction mix flour m 
as to make dough. This makes an exeelleol 
bread. The proportion is increased at least oat 
fourth, and it keeps good a length of time. 
Sinother method. 

Birkenmayer, a brewer of Constance, has so^ 
ceeded in manufacturing bread from the faria^ 
ceous residue of beer. Ten pounds of this species 
of paste, one nound of yeast, five pounds of ordi- 
nary meal, ana a handful of salt, produce 12 poouli 
of black bread, both aavouiy ana nourishing. 
To make bread of Iceland mot» and flour. 

This veg^Uble may be used alone, or « ith floor 
in the making of bread. Boil seven pounds of li- 
ciien meal in 100 piii|i of water; and aAerwards 
mix the same with 69 lbs. of flour, and wlieo bak^ 
ed, the product will be 160 lbs. of good hoa!»> 
hold bread. Whereas, without this addition, the 
flour would not produce more than 79 lbs. of bread. 
To prepare it, use 1 lb. of lichen meal in tbefbro 
of paste, to about S} lbs. of flour. 

V'o make bread on Mr CobbetU plan. 

Sunpose the quantity be a bushel of floor. Pi4 
this flour into a trough that people have for the 
purpose, or^ it may be in a clean smooth tub of 
any shape, if not too deep, and suflicienllT Iarg& 
Make a pretty deep hole in the middle of this heap 
of flour. Take (for a bushel) a pint of good freih 
yeast, mix it and stir it well up in a pint of 
soft water milk-warm. Pour this into the hole hi 
the heao of flour. Then take a spoon and work 
it round the outside of this body of moisture, ft 
as to bring into it by degrees flour enough to make 
it form a thin baiter, which must be stirred about 
well for a minute or two. Then take a handful 
of flour and scatter it thinly over the head of this 
batter, so as to hide it Ilien cover the whole 
over with a cloth to keep it warm; and this cover- 
ing, as well as the situation of the trough, as ts 
disuiice from the fire, must depend on the nature 
of the place and state of the weather, as to hesl 
and cold. When the batter has risen enough In 
make cracks in the flour, begin to form the whole 
mau into dough, thus: begin round the hole €<«»• 
Uiniiig the batter, working the floor into the bjit- 
ter, and pouring in as it is wanted to make tl« 
flour mix with the batter, toft waler, milk-warm, 
or milk. Before beginning this, scatter the nil 
over the heap, at the rate of half a pound to a builb 
el of flour. When the whole is tuffioieuily moift 
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rr**, f T, (fil***! Hif ffiMi.;h In* fii'll wrnkfil. On n 
«i!I ^«- Irtili* nxinil fiiiii|iv fif tl'i'ir iii iIp- I >iiii ••; 
•f.il •.! «ii!-* till* nri^iii«l li^nrr, ulm-h i» !»i ;;i\f 
r rrtfif i«iiin T i tin- »li'l«', » ill "nil In ilnW hhI'mI. 

II n. >•' ^•- :i)Mf-<l fiirr. |in %mi\ ihiI, ln'ili i| np, .ifhI 
;ir^<»« '! ixil u^iiii, iititil it III I ■ iiijiN tfl} iiii\i'i|, 
•■• f l>ii r i< il iiiffi a t(itf uihI t- ■(•^li ilmi*;!!. 

\\ 'ii fi tin- i|iii;;1i I* mii'l'-. It i» l<i '»f fortt.nl in'ii ' 

• |iur.;i III llif Miiililli- •it l(ii> tiri-i-ti, Uli'l. wi'.ii % 
li'lj- i*\'\ f* I'lr tJiiiilr ««Mliin-i| i\rr il, rii*i ii-il 

• ■I'r a'^tii' r-i Im- ki-{i| w.iriii nnl !•• f> riitrnt . nnil 
in Ml* ••.it-, It' -ill In- iliiiii rij^'!.v, ii Mill ti'itltm* 
1-* •■ ••:! Hi III rt* tK:in n'u'iU 1 • »r '3» min'itt * 

III'- lit! i| »'iin||il '■•* ll'-l liv lli>* linlf ill if tlif 
<■ 'i^'i ' il 'iMii-iiti' il in iIh" I'lnni :i'i'i'H -^^ iiiiiMi' ■*. 
\\'}f fi *• 'I'l tr-" r-:»ili, t ik«' •■»!» tN-- tin- :i(iil »i|ii' 
'X- 111 II cl<.i-i, aii>! Ml ni.tilv till- «:itn-- in iiiii-ii:, 
kztX" '}* ■ i'>-i^l| itiii iiji'iii ilif IhI III i!ir jiiikio,; 

tT" »ic*». ■ " ;irnnT ]i|:n''', rui it Mji inli* mi- c» % 

t •\ :>ii'^>- Il iri ii|iii |ii.«K"", Wiir:ii!in-{ il .i;^-iiti iii 
l* .••• •- ••.I'-tU- p.iin h' «li ikiiiv; ;• Iir!-' flu'irmr 
»»,.. ». .,: f^ I I I 111 \ lilt th'- il i'i;»h Mill,i-rin» l-t it. 
1 ' - ! .,1 s \^\ .iilit II' ]i<it itii'i tin- i\\' n hh •|iiiikit 

• • ;. »»i*»|i "it'ti-r tlii-i ar»' l'>riiif'.l: wlnii in, ilii- 
^^ » . I i! ''r »' Hif »?i •tiM lif hi^li-linl ll'i ti'lT r|'«i - 
■» .''.'I, il «M 'i ■ pr",»-'l> nMiitui-il, I'lii*. lit 

■ '. . t »•!.■ <i,'f if ijii iri- p; 111 i*'-«. « ill Itr Midi-|--i|l> 
"v t...k'-! M. I'l 'Ml '1 II ■114. lint till V i|« i.tlli I I'si* 
4 " •Il t'l*- Itij, I'.il 1 u»W ut (III' Iti'uiI, III nil! r Iv) ^1 •' 
4 1 « It I* •;-iii>.; oil 

7'.* li'.v,; i: I'rr-titiHTi fi '•■■• i./. 
K :'i itit I ill' r.'Miiili lit il l-'it. ii'ii- il:ir iiM. llif 
iVi-!.' r .1 Li.ii'- i->i-i*ii|« i*.i'il\ III .ill •!; .I't-. il uil'iN 

»",l» .*, V>t*>| ^Im:;!, Il «lll aIii-M lln llllilll 11% Mill' 

» !'• f^-'.i-. • .I'l ilii- kiii-Tifi" :ii.i| It iii;i\ III- fnitliir 
<■ ••jt'-'l l.\ 'III* ^i.n'll. H iiir-i'ii^t "r |il.i«lir I'l 
|*i-ii ii.it •• ili»i- i^iT'il, h* *in-iii;» till- "•III" ji.tTt 

III » I • .t ':,i-:. »ii>l viAiii;: it IM I Lii-'^" i|ti.tHii:v 

■ f «ji r II. .-1 i-.i"lii-ii %ri»» I, |i|irtil ii*iT :i *l »» 

• «■ 'lifr ■ t ' "ir II iir*. I'lif ii Ii4«i»i; pnuifil nlV 
•' •■ « irr n* •{ I i;i, t*ii- nliiiii«iiiiift iniiitt r «iH ^i' 
f v.iiij ut ll" 'i •'•■•n. 

7 ■ ,•- -.•*•■: "^ tt'/Uf^t fr'i*'t y^* Pi/»j. 
Il-j;*, 111 ;i i;*ii ill 11', iii<t^ It ;ii!ili lit- il"-Ii*»i*i'il hv 
(f «v tiif.'^ I. :: I I'-ti l|f I < I rnrr i-i%f sii!i|iii|-iii \ \ 
a f^-i4:«< r I t *i\ •• inn* ••f *yi\ it > t ^ i|i«, iiiixiii^ it 
« i(|i I'll- II" •!-• Ill' i[iir-l I'l I'll |M i.iiiii- ^li iUi- 
t\. •!• w I M • V '*'■ ''i ■'>,' * 'ii«i-'i |ii II, iiiiil ii.iili 

• ■ (t- ; t il-. • «li>ti liil,;« :ii-> *'ijij« .*4"i| |.i fi-H .1 J 
•'•ll Will ri T-| «i- fill .-) Ill .1 "••Mill n lljiUlV tl.lill 

U.I ;l. r III ■!>' II tw iimrli*! <l. 



m\\\<;k.mkni" \yv nr.i> 

7' \T'' h h---'t ipj .7*.«» /j.'T»'r 

f ■' ;»■■•'■ ii-lli'- f'ii'»**f »ir^i I fiiiif\, u.'l I i!,i- 

r^w-\ j • •■ » « ' I I i|i •!».•* iiij i!i»- 'i- 1». Mtil li.i\,ii,j 
•*i- ,ij-"rf 'lilt* I'f •• I |ii'^ ill- :ii .it ill' ll |,4>iiiiir«. I 
■ '■'■«'/'• •' fi, < •) ■! i« tliti- li.«* li>-<-:i ii.ti ll!' i! *it \\%- 
J *i»i M It'ti. a»ii| i« »-i rfii«ln>rli i| ,«^ i.i inpiiiiit 
t'-T ;i •>•••: «liitf» Mill ll'- i<Mii.ii.i| «ii!i «.iliit, 
% .' i|>- *.,r% ki •»( MNrimr At.\ iii.'T>- ti tiiri' lli ii. 
.1. »• 1 .•ll' r lil»r% 

|ti>- i «' inn in tin* I'lWfr ji-uf > f i'i>> liitf m 
V' ■■ i-il ■ >; - '''lit' liiiidl kt ill- I |i In io| lif 
%■ ^ • • i ■* K% I iki I]* mn* '•« «! r i: I I'n up I'l-;;-. 

I t • -' -I' ^t t'|--ii'i<c till' t.i'i iiii.in! hi |ii> aii« III ;i 

T» -I .<•»•?•«, t I tint « »i. II "ir^t iiiii il, til- ii |i 1 
• t • •!-•'■ iiil« •Inll ti •! run- •p ■■ I. .iihI <i_\ ■), i« 
•i : till- in»«,»« r '» •*.'!. I' » lit ;i' I \i I.* ''m- ■ . . • 
fp I. , i.t.«i ^ Oi'- -i^ti, whiji liniiii;. \l i.i.M. 
- :■ • ••#•• *ii<i iiii I "ll- !!•"•■ ll ■•!••■, II « 'i :•■ ii i« 
i-.:»». '• ■! ••! •t..!!!* . I.I ..'• iiit iH 1 1! ll • .ll:- r |»l ••■• "M 

•|*r -1.. •% ft, ' •ll,, I ft||iii|1i| !>«• rli-.ii; III T ihi I !•■ 

ii«c i'^<«iiii ff. «iiii ftliip tilt lit iiiuiiij «rJi tii '!- 



ti** »f>rr wttirli, tnni ihf Imarfl t'l 'I'lfnii i!ii> !•• • i 
iiihMifi-l flit ilii* |iiii-]it>M- lit Wiiikiip;, r••^^^^ :\»'' 

^1 (a^l-i UJltl till- •Ill-ill l||l[l :* llltl'. irnl l|<l li-<l lililk 

:4t ill! iTi I'lr R li-w i| t\ 1, lii'ti it. 'iiiliiiij; « ill lln ti 
In- ll" ft-**:!!* , liii* I • :iHrrfl-«iii H ||>-ii l||i > :ir** l<lii-<i, 
« III ill i« kii'iH ll li\ till- nil Imi-i^ m- i|i it ii«i r, wliii li 
fl)t\ '•• i\;i<-ilti| III .altiMlt 'J<ti|i,i« Bill i »•« jam 
|i-i« •'• i ll |-\ril 

W ill ll itii- liiilii V \* I'l ll** lik'-n, niiil :ill I'li- 

^Ii««.-^ :'i-iii'iii|, ll mil li<- n-i|ni«iii- f'i«i ftii-jtii 

till" >ii.|-.l I I I \r|'i '« till' III* «. Mirii Willi ■ liiHi 
kiilli- |i>i-«i ll ill! Ill ti 1(1 till- :i<1i|ir<r; |i -«ti* tlirfu 
t'l'!* t >t .«>iiiii all ll •iir; •!.« II • .m t tin l'I ••••*« li- 
«i rti ■' t *li'>rt liMiiii-i- ti-*«iii till* liitr iiiin till' «laii'i , 
.If r'n« llii- ;;! I*--! 1 »rl. .i ftm ill •n!^!*, wmiJ « li..t 
|i>u III rs n-rii:tiii \* ill ii i-tilv !• .%•■ ri*>i| i •■! irii 1ii 

t*l> ir liMLriM il lull' rill«. it I Hi I'll •! • rfl 1% 11, llil- 

•f-ik.'ii, uill ., It'll it ill*' 'i|i|i >riMiiit% I.i' iiiiiii ili^f. It 

I I |i|.iriii-^ (l|i> villi', nr iiiii(lii-r «• I nt i;iii««ri tn Im* 
:«;jii«i ; 'lit 

O'iim rw, it « iii*i •! .'it :itiv lifM'- tn tiiki* i>ritf 

• ■•.•- nr t M •! ftl' till- ','1 •«>.•>« u iili ti 'III \ , li'i Hi I In. n 
tin* lii--iri|: H* li\ hill Hi.' ill'- f mi'ift M I- ili«iiiii|i ll, 
Mini *l.-' Ill I s tip ni^>'l\**« Will till 't I f:i;ii\ I'll- ii» 
f I il i! ^ •,;l.i<iM-s ( i|ii|iii|^li .lilt lu ill I- 1 1 -hll lip III, 
ulili'h I .i-,;l»t iiCtSNl'ii M I- i« lit tliif- III IJii lir*| 
|.-tr1 ••! till- ••-:i«iiii fur W'lrkiii',; '. (•! «iiii|<lit* «liii*ti, 
■ •.|\ l-i i^i-ii <>ii ll ^•l.i**.-^ -.i^ .I'l- wi«!iii! i-i lit- fi-* 
ni\|il, unfi.iliiiii k .■!• , s> t t'li III iiri Milikn'ir, 
4Ih| rk-|i| Iff I III, -I « III ill. ,r «li-.iit I If iniililli- i»f 
M ♦•■ I- i| ll IS till- lii-»t iiim In r» nii»i.- i;ij»»i-%. 

Ir will II 't III' ni|ti«i!i|" t I t.iki- ■••« li-iiii y Inmi 
I'l lii«f ilii-i till* i-i'il -t .lii|i , as ilir r> iiiaiiiiii:* 
|i'i|l ' I t!.-- si-.i«'Ml in. "^1 'I t ;i:- ■»!' I.iiii'ir i>>l<* In 
llr-ll' L*iHii-Mlii{ I'll- N^^ll I I ill -11* wililir ^ilpfMifl; 
1||. I-. f.ii-f, ll Mill |i- In i-f «.ii t , .iri.iiil till* tliiii-, nr 

I .iih ill \m 'i-st, t i ri'iii itr .ill lilt- ul'jkwft ami tnin 
lllf- fii.i|i| l-i I'mi:.II« sfiitt ill Ml Hji. 

'I'liisf kI.i***'*. mill |i-iiil» tiiliil wiili riiiiih«, 
«l|iiii|i| lit* r iri'l>ilh fti I :i«iili , !'• In- p| ufil i.ii u>;.iif| 
tlif fi>ll<iwii.^ \;>iil: ll. Ii'i^fii-i-, ilii- •! H'k «ill 
lit|i|i|-r li'i-itlii',;, |i-:iti- iifii nr iiinfi* n| tl|i- (;l'>^*''* 
Willi ll >ni % til' ilijt piii';i iw, wliii-li 11 111 i^r iImt 
li"-t III •ll'-. 

'I'Iris iii'ii fi i'>ir |li** «w inti «)iiili i* !• '.\ iii. ih** 
l'i!liiw I'.,; \jiiil— ill.- Iiiiii 111 «-iii!iiiii Tii'f -i^-ii'i 
wnrkn'i^ *!>■ };Ih->>i's, ii« liit> ■ •!•- ima tii!l nf r-iiii' ( 
.I'nl ll' ll. «!i.'-i|i| iIh- IIM ii |f »•■ !»' iir*! if. 
u I rk ill'* .'I •«« H t H ii-i- ••!' iiii-t •-, i'kI • • Ii iS aih I •■«■ 
W ill I'.t* 'ii! •'%• I t «i|'i%4-i|-|i I.I I '11 t I •|iiiiii|iii,; 1 • II ; 
I'll f^r til -I fti H ■ HI H ^'1 i| 111 i-aiiii-'l III- i t',H rii •! ' • 
'ill lllf ^l■•1^' * Mi-iii- l|i:tiii.' •-■-, «i nil Mill |ir •• •!• •■ 
H |i>.*llills III I'll- 'rill-*! Inn.- t -^ I'lii* liK-lli-- i 'll 

i'iiit.i,;t iiniil •« 111 ll ll |iii tf-i.' ;!i<' hfi i tiniii swanik* 

I'll' 1i«'»ii"* Mi'n nlit 111 . '. Ii. ifi'» ti> ill trmi ''i^ 
liilf. Wilt Ih- 111 'In- ll i''i..| !'i,|iiMi- |"»1r«ll» 
ti t- r I. ■■•II ilir ii.'ir.i: !.• ll. I ii-i. ar V I'lU l.'.r 
li-.»j;rii.r'', I li *i III ' l"ii., '• 'I *i r* !•! » .|i : mm 1i« 
any ]ir >iliiri-i| tr<>ill r ii-iiiniti I iiri, il lit .« it-tti ?■• 
T.iki-ii .if {ill .1 ir-i- wi'li 'll III iM III i|i I •■•— v-vt.... 

I I.I II ¥ w I'll ml Im ii,|* i-Mi^iil i<i n 111', jf III « t-itM< 

III llii- iiUMiliil ■ii.il • «i 1 1 ■' li- * I n s* 'll •..! 'I I ri'ii* 
tlii-w- iii.lii .1- ix'is j'l-l « i!ii -III - il 1 , •« 

'/'» -..-••' '"ri IM *: .:.i 'ii'^f 

I III- •!' '.I'l.i- 1 ■ll* »^- «'r t M .. If w II mivrv tn«r V 

iMii':- «• s l-t i'i>' k> ' piii^ I '■■ ■ ^. ■•* I iilii r a I • ■ 

• •I * •> I ill «M .1 I iii« • Hi if I ■ w '•' ki I "ll i|i> t I I 

ll, wliitli \*\> t i! jii -,i.i Ml' .. • !• I I'lr I .i-.iii I 

II «•-. il'li I'i. '■ t'i<- III! ill ■! I'l I- lJ.;i-|iti III II tl|.»> 
|ilt ! I|,i ;.' II i- • I 

|'|. •ili-'hislllti-t'l ■••»T.i'<« •■•|ra»|i.» Itnl'- 
I II I ii.il •!.. I , .w 11 I I ll. I * -1 • « i^i'- i-!.»;iii I ' . 
s'l;';i-|| a .-ii*siil till ill ^ll.iH lull. .i« •' liia« ' .- 
w iki'l «il!i I .ill- I Mitr lllf- •wjiiiii a« ii'H I, 

t •L.'..' I ll' ■■• * r-, »■ •! .r ■. .« Ili^ I , . bT • 

li.-:ii itiii^ ll I I til «;•«• I'l.lf' ^ilit', Itti'ii ■■ k<i 
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work for ten days; IVa^ clear the craning at top, 
fsrt Hffix on eithei a glass or a small straw hive — 
lYic beos will then ascctul fur working. Stop the 
Upper hive round wilh mortur to the adapter, and 
darken it with a common hive; in the course of 
from fifteen to twenty days examine it, and if full, 
take the honey as here directed: — pass a knife or 
wire hulwecn the adapter and small hive to sepa- 
rate the combs; after which remove the small hive 
of honey on a divider (a brass plate about twelve 
inches sciuare); it will then be immediately iieces- 
««ry to place a small hive on the adapter, or stop 
the 0|»ening till anotlier hive is to be worked. 
Carry the small hive now on the divider a shoit dis- 
lunee away, or i-aiheri mo a darkened room; invert 
it, and place over it a small empty hive of the same 
size; keep them steady, and, by tapping round 
(he bottom hive, tlie bees, in a few minutes, will 
aiicend to the hive above; carry them to within 
about two ywtU of their orij^inal stock, slwiLe them 
out, and tliey will enter again as usual. 
To work bees in a box k;ve. 

This elegant box hive consists of three divisions, 
and is so ingenicmsly constructed, that the finest 
honey may be taken without destroying the bees; 
work a glass hive on the top, and inspect the whole 
nf their curious and interesting hibours without 
disturbing them. 

When a swarm is placed in this hive, shut the 
slider of the adapter; tie a small cord round to se- 
cure the parts; hive the swarm in the usual man- 
ner; at night bring it into the bee-house, or place 
aptKjinted; open the entnmce at bottom and remove 
(he cord; if a glass hive *s worked on the top, 
place it on the same evening, s*op it round, tlien 
draw back the slider to clear the grate, leave it a 
few minutes, and the bees will ascend for working. 
Then raise the two upper divisions to be able to 
remove the bottom division, and by the comiires- 
aion the bees are obliged to work in the glass nive, 
which should be darkened with its proper cover, 
and left for a few days without being looked at; it 
will be necessary to i-eplace the unemployed divi- 
sion at the bottom four or five days previous to the 
removal of the glass of honey: in removing which 
shut the cli<ler and leave it in tliis state for one 
hour; then follow those plain directions laid down 
for the removal of glass hives. 

if more honey is wanted from this hive than the 
glass afiords, examine the divisions early in Sep- 
tember; if the 'hree are full, viz. the two upi»er 
hives of honey and the bottom of combs; and not 
otherwise, ^iroceed to remove the fillets of the top 
division, and pass the brass divider between those 
parts, where u should remain for in hour; then 
raise the division with a wedge, and draw back the 
slider of tlic adapter to let the bees out, and when 
clear, which will be in a few minutes, remove this 
division and ]>lace the adapter to the next division, 
and by withdrawing the divider it will fit cl«ee 
down; when the combs of honey are taken out 
from this division, it should be replaced at the bot- 
tom; conse<|uently, evei-y year, or once in two 
Tears, gives them, as it were, a fresh division, or 
part of a hive to rebuild in, which keeps the bees 
oonstantly at work, and the combs in a good state 
of preservation. 

To work beet in a hexagon box hive and atraw 

hive. 

This box hive is admirably constinicted with sli- 
der and grating, having large glass windows, and 
supporting a glass hive on the top, that, when well 
supplied with bees, it affords the pleasing opi>ortu- 
.^ity of viewing tlie progress of their labours, and 
exhibits avory interesting and beautiful appear- 
ance. 



To hive a swarm, it is only neeessary to shut tin 
slider over the grating, and then proeeed Mbdbre 
directed. (When a glass hive is to be worked, foK 
low the instructions given with the superior box 
hivr.) This hive is the best calculate to work 
bees from other hives, especially when ther are in 
a state of decay, particularly the ooromon hive— it 
is effected roerelv by witlulrawing the slider dear 
of the grate, and placing the common liive over it 
in the evening, taking care to stop the entranee of 
the former witii mortar. The hect will of coarse 
then enter at bottom, and when they have worked the 
bottom hive nearly ful^ which is ascertained by 
means of the windows, carefully lifi them up, sad 
place un<ler them another hexagon hive; oons^* 
queiiily, this colony consists of three hives, and it 
will not be safe to i*emove the upper hive, unlets 
the bees have worked combs into the bottom hive, 
which, if effected at the end of the season, the 
common hive may be safely taken with its conteati 
To work bee* in tfie commtni hive. 

This hive being in such general use in this coun- 
try for many years, requii*es but little observation^ 
except on some essential points; which, to benefit 
the cultivator, ought to be attended to. First, csre 
should be taki'ii to have the hive made of clean 
and goo<l stniw, and maiiufaetured of a suitable 
thickness. Some hives are so thin and loose, iM 
to require many days of the most valuable time of 
tiie swarm to render the hive fit for their use. 

Secondly, a hive should be chosen in proportioa 
to the size of the swarm; and when a gJod hive is 
obtained, and a swarm placed in it, which should 
fill it to within a rim or two of tlie bottom, sbeV- 
ter it fi-om cold winds and rain; for, if once the 
wet penetrates a hive, it affects the combs, and the 
bees, getting a distaste for their home, will work 
very slowly, and of\en desert it altogether; where- 
as, if they have a hive to their liking, leave them 
unmolested, and they will soon furnish it with 
combs and honey. It is not material in what as- 
pect the stock stands, provided the sun shines on 
the hive once in the course of the day. Well jieo- 
pled hives, kept dry, will thrive in most sitiiationSb 

One of those fatal accidents to which this hive is 
subject, occurs, through covering it with a hackle or 
turf, hv which their great enemy, the mouse, is 
enticed, who will make a nest on the top, and fdti- 
mately eat its wsy througli the crown of the hive, 
and destroy both combs and bees. 

About August the robbing commences by bees 
and wasps, which is but litUe regarded; an im- 
portant benefit will be derived by destroying tlie 
queen wasp, seen about April, which is the mo- 
ther of thousands; much therefore depends on the 
preservation of those hives which are to stand tlie 
winter. To protect them, a]iply the guard invent- 
ed by Mr Espinasse, which is calculated to prove 
highly beneficial in its effects. 

In ^eptemlK'r, attention ah( uld he directed tc 
weigh the stocks; none of those of less than from 
15 to 20 lbs. in weight can safely be relied on to 
stand the winter, without feeding; and stop all 
hives down* to the board with mortar. 
To ettabiish an apiaiy. 

The best time to establish an apiary is about 
February, as the stocks have passed tlirougli the 
winter in safety — the combs are then empty of 
brood, light of honey, and the removal safe and 
easy. Stocks should be selected by a competent 
judge, as the weight alone cannot always be re* 
lied on; but such as weigh 12 lbs. and upwards-^ 
the number of bees must also be observed, and 
that they arc well combed to near the boitom— 
these may be safely chosen. ' 

When (hey are brought home set them ip. tbr 
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kee-koQte, b«inf pai tieaUrly etrefal to ke^tkrm I prctH within thrrt orfnitrtlaTt, SJirf m*<T Utrr 



drr. The next day, plaMrr the hive to the iKMml, 
Irmviox an entr»nee the Mie of the little fiiircr. 

If thit tentoB bat pnMed, porehftte the flrit and 
f«rl} •warmsi for late ones or ea«t are not wodh 
iaeepinf , anlen two or three have been united. 

I o remove Hoeka, the ereninf it the hett timei 
tW ■ '*" ahooM be raited by wedget tome hoort 
previous, . !•.!*<«• the floor be alto moreable with 
the hive— otherwiae, nuiny bees will remain on 
the floor at the time, and prove ^rtrw troobleaome. 
B4it when the door It moveable, platter the hive 
with mortar to the board; pin a eard pieroed with 
holet befrre the entrance, tecarinr the hive to the 
bowd flrmlv; in this waj it would travel any dit- 



8warma porrhaied tboold be brought home the 
Mie eventnf I for if delared for a day or two, 
iba w ill be woriied, and aubjeet to be' broken in 
fTflMvinf. 

7\i ntUivaU hf^Jl^wert, 
Beet are moat fond of thote plaeet where their 
fcvovrite flowert are to be fmind{ .nrrefore bee- 
ahonld enecqraf(e the growth of auch 




than ten davt aftrr the fir^. SKmiM • ttnck n«rr- 
awarm ittrU It will prrith, unlrtt BtrrnxihrtM tli 
thit may be aterrtained by ohwr^iite tlir (|iiaittity 
of beet aArrwanlt arm to eM«-r. It it nrrr^marr 
m the twamiing teaaon, fnmi April to Jalv, imtti* 
odarly in May and Jure, to ohat-rve the hi«i*t on 
a fine dayi in genrral th** beet ittne fnrth aboi# 
noon--from 9 to ti o'clock, or about d in the atii-r- 
I noon. 

Ti hive ben. 
Ilee krrpera thmild have tparr hivea by them, 
pfvpan-d In hive tlie beet aa aonn at ihev are trt- 
tleo: for thould the tun thine hot o|»on ike twann 
it may take another flight, ano may iioaa'My br loai 
entirely. The manner of hiving tliem nwai lie 
regulated by the nature of the plaee on which thry 

■ tettle. 'l*he euaiom of |irrparinr hivet varies; a 
; clean new hive only rr<)nirea the loiite ttraw to be 
I rubbed olT with a cloth: if any drrwing be tttr«l, 
I fennel dipped in ale and tugar will be«t antwer the 

tMirpoae. Ilave ready a clolh whrmm tn place the 
live, aud a wedge to niiae it: if the twarm thoukl 
I aetile on a branch, thake the bett part of it intfi 
Aroba and flowert at are known to aupply honey ij the hive, place it <m the cloth on the gn.und, an«l 
tmi wax io the gmteat abundancet in moat titua- || continue to ditturb the twarm where it tHtled, a»*l 

the hive being left underneath, they will all |^» in, 
I ur cut the branch oil, and gently plare it in the 
j hive. Should the beet arttle on the ground, plant 
I the hive over them) and though beet are not apt tc 

■ tting at thit time, the hiving thould be p ei fo r m ed 
I quietly. Avoid talking and breathing on thent, 

and if any of them are erathe<l, they will rraeiii 

I ill thereiore, to |irevent accident, invariably um 

the bee-dreta, whHh will give eonfldenee. AU 

awarmt are to be theltervnl ami left near to where 

I they aettle till the evening; ihmee to be removed 

! very |^tly to the appomted plaee. 

Po unite wwanma^ and mn/trtr alarlrt. 
It it ettential when there are weak aw«rroa ol 
beea, that they ahould be atreogthenetl. The i«leiL 
i ao prevalent, of the grenleat number of hi«et prv 
' docing the mott honey and wax, it errone«Niti for 
I great part of the beet are necetaarily em|»loved in 
< rearing the young, and iherrfnrB *ne ituoiGer nf 
I thoae who are occupied in ddlecting h<mry ia ntii 
near to sreat at hat been imagined; lur eterf 
jwarm, the leaM at well at the grratrti, it \mn 
vided with a queen, equal in fecundity tu the quern 
ol the Urig«T Mock, and at the broiMl tlic bnngt 
eontiniMllv ileroanilt the labour and attendance nf 
nearly haff the he«^ tliit cireumtlance reiMleit iIm 
other iiHHety, from the Mnalliicta of ibcir oumb<-r 
unable to acrrumulate a large quantity i4 h'MM-y in 
the thort time it m«»«lly abounda, aiid ihcrt lur** 
hooey cannot be obtained in glatt hivet or o(her> 
«ite, but from a ttronglv-peitpled h've. 

lii«e the tv»armt or catit in the utiial way, and 
at about t oVliick tlie tame evening aprend a cloth 
on the ground, near to tlie hivc n-quiml t«> be te» 
inforeed; bring the new twarm, ami tinke it iUi«n 
ratlier hanl, flat cm llie gnnutd. 'the beet will 
then fiill in a clutter; ouukly pUcc o%ir tiMm llif 
atock to be rcinlorced; in ten mintttet the* »ill 
have unitril and (iretHue at one laiutiv, to br rrmnvw 



do not flv br for food, generally not 

than half a mi)e; they may be obaervcd to 

i with givat precipitation to the hive when 

ntn or a Morm approachea. The following are the 

fiivoarwble wr patturage, and thoac which 

eaffly are the moat deairable: 

Atm&c, Uc, 
Ulov, orthegrvj 
low. 



-tree. 



•11 



U 






Mignonette. 

brmoo thyme. 

Cvardcn and wild tliyme. 

Borage. 

Winter aavorj. 

Hrtaop. 

White chiver. J ***'• 
Scarlet and other bcani 
when in bloom. 



MigMmette. borage, and lemon thyme are the 
priwcipal, aa tlM^ cootinoe very long in bloooi, and 
itford the flnrat Vmey. Rotemary it alto a great 
fcvwHrile, but arldom Mpplies much honey in thit 
•ouacrr, onleaa the weatner prmet very hot and 
4rT wfien it ia in blotaom, yet it it worth cultivat- 
hif, rcpecially in a aoutheni atpect, being one . f 
llie prtocipal aromatic plantt from which the beet 
hi the netf^hboorhood of Nartionne collect their 
hnaiev, which it ecleemed the fineat in Riin>|ie. 
Kirl^ of henna, white clover, and buck wheat, are 
^ gnml beweflt. Rivert or itreamt of water are 
iiaa very beneficial, aa beea make ate of a great 
^aiU of water. • 

Ti t maim bee§, 

Svarmiog depcndt oo the iocrenae of beet, and 

• f t cn being ready to lend them. l*heir breed* 

lag hegina tooner or later, according to the for* 

rac of the apring, the fruitfulneaa of the 

and the popolooaoeaa of the hive. When cd the tame rvrning to itt lormrr Miuatiou. 
carry ia torioa or pdlcU on their thigh t, it | Or, eat h ratt or tMaim ma) be lii«rd trp..rwtt iy. 
lea tiMey have cocaaMmced breeding, which '< In th*? evening, tuni llie cru«n *4 tlw hive ini^i • 
he aa early aa Pebraary, and not finith till < pail, ami ttt the ttther hi«e exaril> over it, in the 
't aad whca their mimbera are mueJi in- morning, tlic beet irum ihc butttnu luvc will iMVt 
ihey thow iinlicntiuoa of twarming, by at<rnile«l. 
dMir cla«criag hi great qaaatitiea below the rrH- * 'l*hc %j ttem of uiuting, to very important, it but 
j^ heard. Tary never riac but oo a fine day, and little imicUted, ami hat been a«crlouk«Ml bt ouuit 
aatwf imea will aHtle, aad for aome aaute return . cnltivaiora; but it it abtolutely occ«Mar> t>i hate 
ia the tfoak, probably for want of a uueen being I the hivet well pco|4ed and cuiupU-iel> tlMlirrv«l 
«a. ll«t« Lavra will caat thrSe tiiuea, btit ' from wet, which arc the principal ai»d wain ob|4ttt 
only iwiac TIa* airoad caat auiy be ex- i to be particularly nttrrnkd to lu ihe att ul 
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kecpinfi^; and the ndTnntflges of uniting^ twarma 
iriU be found particiilHrly bcneficiHl in workin[^ 
the glasses with t^ie newly invented double^topped 
(lives. 

To feed bees. 

WUh the aid of feeding it is perfectly easy to 
brint; any hive of bees through the winter; but to 
ensure the success of a very light stock, it is es- 
senlial to keep it also very warm and dry. Feed- 
ing is absolutely necessary when more honey has 
been taken than the hive can affoi*d, by means of 
small hives or glasses. Such stocks as are intend- 
ed to be kept through the winter should weigh 90 
pounds or upwards, at the end of September; but 
casts and 'ate swarms seldom attain this weight, 
unless two or more should have been united. The 
composition for feeding consists of moist sugar and 
new beer, the proportion of one pound of sugar to 
a pint of beer, simmered to the consistency of 
ti'cacle: to be inserted into the hives, by means of 
small troughs, at night, and removed the next 
morning early. Should a hive be very poor and 
weak, it is better to feed in larger quantities each 
CI me. 

Jlrvsih^ method. 

Have a thick wooden hoop about six inches deep, 
to set upon the board when the hive is taken up, 
and set honey-combs, with the natural honey in 
tliem, or filled with sugar a little moistenetl, and 
set the hive upon it. A piece of an old hive will 
niake a good hoop. Old empty combs shotild be 
carefully kept covered up with a piece of thin linen 
or muslin, in a very clean place foi feeding the 
bees. Weak hives should be removed at a dis- 
tance from the rest, when tLey must be fed; if 
near, the strong will rob them. Remove them in 
the foUowiiig manner:— Hake up the board with 
tlie hive, lie a cloth firm over it, and with a hand- 
barrow, carry it gently between two where it is in- 
tended to be placed. Troughs of pithy wood, fil- 
led with moistened sugar or honey, and thrust in 
at the aperture of the hive, is a good method of 
feeding. Be sure wlien raising a hive from the 
board, to fix it down again with plaster lime. 

Be not hasty in concluding a hive is dead though 
the bees seem inactive. Expose them at mid-day, 
tunied upon a white sheet, where the sun is most 
powerful, for half an hour; then house them in n 
w(u*m place, where neither noise, bad smells, nor 
light can annoy them. 

If wanted to purchase a hive, defer it till May. 
Set careful persons to watch at several stalls that 
tney may reckon, by watch time, every loaded bee 
that comes in for 10 or 15 minutes. That which 
las most labourers sliould be the choice. All the 
efuse honey, after draining the best in jars, should 
oe kept in a clean place for feeding the bees. 
Improved machine far feetkng bee*, 

I'repare a boAwl a little larger than the bottom 
of the hive, iii the centre of which make an open- 
ing about 10 inches dlnmeter; then form a frame 
of half inch deal, to consist of four sides, each 
about twelve inches by three inches; make the an- 
g^t-s firm with small wooden blocks, to which affix 
Uie before-mentioned board. A door should then 
De made in a side of the frame, sufficieni*y large 
to admit a deep plate, or small dish, to contain Oe 
^od. By the use of this machine, the bees are 
Tetl quietly, and protected from the cold weather 
and the intrusion of other bees. It is scarcely ne- 
cessary to observe further, that the door of the 
machine should face such part of the bee-house as 
.best suits convenience. The dish of food to be 
placed under should be covered with a piece of 
Cfiick pMper the size of the plate or dish, pierced 
in holes, thmugh which the bees will feed; and a 
quantity of short pieces of straw also put into { 



the dish will prevent the bees from daubing them- 
selves. They should be fed at night, and the disk 
onlv Uken away early on the following niorNinr, 
to do this, the face and hands shoald be eovered. 
The autumn and early [lart of thw tpring are times 
proper to examine if any hives require feedhig; 
but always commence beiore the stock is in abto* 
lute want of food, otherwise the bees will be so 
poor and weak aq to be unable to oome down. 
To manage hpneif. 

To judge of the best honey, it should be of s 
bright {Mtle colour, thick, and a little aromalie. 
To obtain it from the combs in. its pure state, it 
must be lefl to run from them without pressing. 
The colour shows whether it is fine or inferior. 
If wanted to press some in the con;b, choose the 
fairest and such as have not been broken; wrsp 
each comb in while paper, such as lines the bios 
cover of loaf su^r. Set it edgeways as it stood 
in the hive, and it may be preserved many months 
I'he combs meant to be drained, must be cut is 
slices. Lay them on a hair-search, snpportcil by 
a rack over the jar, in which the honey is to remain; 
for the less it is stirred after draining, it keeps the 
better. Fiil the jar to the brim, as a little scum 
must be taken off when^it has settled. A bladder, 
well washed in lukewarm water, ought to be laid 
over the double fold of white papier wiUi which i! 
is covered. 

To take the honey vithoui deetroying the beet. 

The followino^ easv method of taking the hcinry 
without destroying the bees, is generally practised 
in France. In the dusk of the evening, when the 
bees are quietly lodged, approach the hive, and 
turn it gently over. Having steadily placed it ia 
a small pit, previously dug to receive it, with iu 
bottom upwanis, cover it with a clean new bive, 
which has been properly prepared, with a few 
sticks across the inside of it, and rubbed with aro- 
matic herbs. Having carefully adjusted the rooatk 
of each hive to the other, so that no aperture re- 
mains between them, take a small stick, and beat 
gently round the sides of the lower hi\-e fur abonl 
ten minutes, or a quarter of an hour, in wlijeh 
time the bees will leave their eells in the lower 
hive, ascend, and adhere to the upper one. Thea 
gently lift the new hive, with all lU little teiumls, 
and place it on the sumd from which the other 
hive was taken. This sliould be dotic some time 
in the week preceding midsummer day, that the 
bees may have time, before the summer flowers 
are faded, to lay in a new stock of honcv, which 
th'7 will not fai'l to do for their subsistence' tlirougb 
winter. 

To manage bees generally. 

The best situation for bees is to the north, with 
a range of hills wooded on the summit, and toward 
the base, enriched with heather, skirted to th« 
east with a stream from the rocks. To confine 
this rivulet, the bee-master ^should sow ihc sandy 
beech with the seed of furze, and cover it uith « 
light surface of earth. The furze would soon 
vegetate; and blooming, in the course of three 
years, overpay his labour, by providing the l>ees 
with pasture on boil otherwise barren, and the mar> 
pin of the brook would gradually rise to restrais 
Its encroachment on fertile lands. Suppose a while 
clover field to the south of the hills, and soutk 
from the field a large garden, wbere hardy winlei 
freens have been allowed to fiower, as early food 
tor the bees. White mustard should also be sovs 
verj' early in patches near tne hive; but not nearer 
than one yard. A few dwaif flowers may come 
within two feet, hut tall grown ones would as&iit 
insects to get np. To the west, it would be de* 
sirable to have a shrubbery, a wood, a brooKif 
common, or heather moor. 
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•Iktiant fnr fhr htrrt miiH be tix rnr%U ' 
r, jn«l iM'vrr tM Mrrr ilian ihrvr yiinift. TKf 
m «iiH-li th«y arr pl^e«*il miii^it In (m* of onr 
or. if V"tir«l. the itnifcr inlr «»f ihr joiiiiiiff 

tir liiie«l «i(li m ihinner brwrd fitnl dovly 
nviilrii \t\'\%. nii» r<f|[^« of (hit nMJIlllrd 
'if ttiiMilil |ir *jfrt f-Htr inctict all ntiinil fn>m 
I*, llirr it ••mliPt-r wo-nlrn |nllar««iitr«-ii 
loii|;, (t^i liirbrt Mh<iTc iIm* f^rminil, hiil tkx 
'•f ii« |i-n|^h Uirmlfl *hc firmly t)ini«t infn 
*h, in nil lit ltfi)^h to be fixlt^n inrlii^. 
liar III friHii •licuilil b«' mi inch lb' trier I ban ■ 
•n- t«'\an<l ibflbnT pillan ahoiiUI br with- 
er iir fiMiitfffti iiifbrt of ibc outer rilgr of ' 
ir*l. to rvluil-.* rat* ami mice. Ft>rthe aant^ ' 

it'i tall-ei .iwiinc ulunl, no vail, iMir wit 
fira*ctiii UnHiii) \h' Kiilbin tbrvr or fmiV . 

r be line. Ti tine weatbcr, the eiilranee to 
e mir«i (m> fniir itiiliet loiig, and an inch ainl 
in il"i»tb. 

II* l»^ei*>»ini» of the fine aesaon, «h«*n the 
tn sri t'¥n\, or bare Moira rrnuinin]^, the ■ 
!«' r l.nt notbine to ilo but to kerp the 

abi'it ilir bivi-t clear fnim veeda, and from 
rr mt:;bl enaSle Trrmin to climb there, 
a thn«iiiic ^"rk inclineaTety Boon to tw ana, ■ 
re« mM*t br fnf)iiently lo(ike«l af^er, I mm 
n I lie mrirniii** till five in the afteni'Mn. 
ni{iiiimi arr c«*iu-nilly tliuv: The little ritr 
eniwilml «iih inliabilantt.— Tlier are ron- 
r in in<ilt'>n diirin}; the tlav; and afti-r work* 
ke. tlii-« make Imid fioi«e«. The dn»ne« niay I 
t fi«in^ n»»ni\ in lbf> bi*at of the d^r, ami lly* 
ft brek fo with a rrelinjr mo*ion and Ihi^t 

When the brr« cnim* rrinilarlr out of' tlif 
let nn n'n*»\ no ifitemi|ition iiicoiiuniMli* 
btit if thi'V flv I'Mip, ai if thi-T we*v uiiv*i. 
mur In kltiiic noi«i* or tlie liMid re|>ort of a 
ill make ihr figitivea repair to tlie m-ar^'M 
;«. If tlit-re i^ an em|ity hive villi roniba 
ne b'lnry in it, they vill readily f*o thi*re. 
V hi%e II iitifl, n-inrml)er to amooth it wril 

ami «in'^ nlf liMiae tlrava. lVqM*ndicii. • 
kt fthfHild iirrrr b * eoiployeil. K<Mir criii« 
at e<|tij| di«lane«*t vill tnpiMirt the mnPi*. 
ir« tl>i %rry vrll fur tite tvmrmi thnt an* 
kp |in-«fnrd tlirn«i(;!t the vinlrr; but b<i\ 
ire l»'-«l fi*r llirin, a* the l>ei*t vnrk futti «t 
1 h'-y Mrv mil, hovrver, fit fiir lieiiig kf|K 
• the r>il«l •« ivins. 
In lie fitiftrr^fil lliat great ba«te in forcing n 

iiit'i the bi'*- may di^fM-rte them. i*iv«* 
inie t>i «cii|*- iiM'hfttuHied, lhrMi;;h keep a 
rir- on i)i< ir nin'.ion*: but vbeiM-ver llity 
iiit-> :• rl i«ler. Inne nn time in plarin • lli<r 
irr ih'Mii. ll i*te lUMriu rr*l nn -iny thiii< 
<t tw hiiiii;lit ti Ihr i^miiiid, «pn*ad a clean ■ 
Imh. lt« r-« • «iu-k« on it, (lao l'*el a«Uiifb r; 

b<>i|«, "I wiitrb the •warm bate fi^i-d, piit- 
i» MiiL*. r<>\r-ti«i(C It with the Uwv by i 

lb" l*-;i«t iirreptrdi'; and taking ean* thul 
^ra of the liitf |-i-«t up'in the alicka. i!o»rr 
.'I ail »iih a chub, bir the aim inifjbl allure 
% I I lift" •{{•nn Whin IIh'V hi«e Kimr i.ilo 
r, r«i« r i( « iili il« n«n IkmpI, and rnrry it 
•It tu it« Mitinn. Mer« are ajit to leate 
iivr ririi atii-r liiey beKni !•) wmk, an they 
f vairbr'l till f-vininf;, and ihnMi;(lfMit the 
r da«. Wbeiit %fr tbev are aurc to remain. 

■ • m • 

■ne til il« b'laril vtih a little lime riHinil 
^%i anil cni«n it vith Kr«*cn aiNU tu keep 
grval br^l or rain. 

*kiie tlMid' • into tvo twarnit, it is a tigii 
r:» t«4iiii hai a c|<ieeii. I''it e.irh inio oj.t 
« >»■ !«•-«: biit thi y itiuit be kept m p^mtf. 
tier ••! *Mrr% ai».Mit ibi- ti/e <it u ^iiidill piuiii . 
i I «^i tbi r, tin: ipiecn «ill Keiivrally bt- tiuiid : 



there. 51eparale them, and «Uh a drinkiitf i;1a«a 
(iinM'fl down, you may M'ize the (|tireii. I'ul hrr. 
n.hI a aeon* or two of hi-r tiil>j>-((4 tiit<) a h<it lull 
of holt't, lurf(f rnoiiirli to admii air, and «et n-it to 
hll'iH the beet to e%cape. F«td hor »illi lion* y 
coin'ia, and keep her in r>'ti'r«e in cji%e fit' ibe 
ileaili of A f|U(Vii ill one iil the hi vet. W brn a 
hive eiiitet in »'irk, it it a tur- *tgn the fpii-efi ia 
no more. Then ifie lH'e-in:i«ti r lUjiy tt.«tl an bout 

and not tee a |ii;id<*d bee etil«T the btthiliil Ilul 

if the tptire ipi' en Im- takt n U'e in lln- evi-ntii|e, 
Wetting her uiiij^t lo present hfr i*m-m|h', hipI hi- 
triMlore her to the deHpiMidin;; t<icii 1% , tlit \ will 
reci'i*e her );l:iilly, anil lH-|;m I • wirk. 

If a bi«i* fl^blt aiuiiu); lbein*el«t t, be a««iirrt| 
tbeiv are (vo f pill fi«: hint ib't ui|| ditlro) eaou 
oliMi, if one it not inken »«Ny (n keep. 

When lie«'t an* In •wariii a teroud, or morv 
time*, ibey il<i h<i| come iMit in cluttert: biit Iher 
fitake a toiiiiil I'.ilbil hel|iti;;\ which miT Ik* bean ( 
ce-iftin)( tor H hub', and renewed ajgain and a^Min 
If Ibeii- are ditfen'til t'inei, it itceitivin tb-re an 
teVf'ral y-Hiiiif (pM*ent in ih<> hne. It it only bi 

(Hitlinj; the ear clov: t<i it, ihal llie Knind r«fi *n 
leaiil diMini'tly. 

7 a kf^p Inr^e Aitrt Ar x^tnt^: 
They ntiiii iit»( be m ^n liiinthn*e \eart old 
ami wfll tt'fckrd with bent. A bite lor pn-ti*riiiiK 
thiHild «ei);h Innii tinny t-.i f.irtj |Ki'iiiilt. Place 
theni iii()rtolN-r where llie* are ^.r* n-:iMni.oli«TV» 
iii^ tite iiHiial pifCiiUli'iiit »);*iin*t verniin, or winda; 
and Ki^iiif; ihein if |»<»ttiiiir a tlivfaiice ut' tit i»r 
eif;bt yaiiN atumler, thit tht-y niiy mil mb each 
other. Sfl the hive iitit-r toii-tet. l*U«ler iIm 
tiljCe tinidy iMaod with pUtd-r lime, all e\ei |i| 
the entraiice. Fit a piert- ol li.inl wi»m| tii (ha 
ta|M-rinn*; cut two h'det a «|<i;ir(er of an inch tipiare, 
and tit the iMtanl at a door with pUtler lime. 
(-•i%rr the bi«e with ilmwn tiraw iied lfi^rlh**r at 
th'- lop; and tix it uitb Mraw i.ijh-i aneiml. (Jut 
Uie ttraw a (|iiarter of an inch be|i»w the InMnl, 
for a fev leiiKtht may coiiihict teriuin into ibe tin^ 
pid riimmiiiiHy. (bicv in t<iur or tiii: ««ekt raite 
tli» hi«e I'nHii the btNinl atti-r Mio.tet. bcin|>e tit! 
b.iani eiran, ami biiitli away de:«i| beet, vibterw 
« hen tiiriiiii|( them up if (hey in ite tlu'ir *iiiKt| 
if lift, hrinK ibem into a variiKT«'i(uaii-iii,l'n e from 
n-iit**, and Ihf lipi* eicliided. Kerp tiiem liter* 
till the etl*viiie I'lfjour ol the teat>in it p4«4, and 
thi n n-Urii them lo tlH'ir obi titualii«n .tiler tui»» 

Ml. 

hunHhitie tn aiiov it drtlruilitr to beet if tln-y 
K<'t out. 1*111 a pUllHiK ••! iwi^i atiiia^ Ibe hidei 
I'l |;i«e air, ami yet r.mtine liie inoMlet. Netrr 
I'liniine Iheiii inun- ih.iii I'lp^hl o. h n lU,^ a, ami ta« 
ri'pl III tiiiiw III tiie t*i>i*bine, ihi'ir own tM||JCity 
wi!l ihrect when it ih «:tt«- In |«'| nut. ll it ■!<»•> 
lull t« ni-C4>»aaiy t ir lln-ir hi- thii, t • htte leave luf 
Ktiin^ In :iiid out in l-il t-»iii« niibl wi-albee. 

i 'i ■■'ki'i^^'r ^ee^Ait" ■ 'i/ Air t ha ity't rtrulrwUmmm 
I lie boti-im pait It an oelAii^oUr bee bia, lUada 
ol iIcmI bininl«, .rMini an inrli m liiirkiK'tt, tb« 
rii«er cf wlurb i» etti'mdly 17 iiuhet iii liiamrtrr, 
but mil rt«.iil« oniv 1j lUiiM «, and itt bfi,;hl l<i. 
In the iiiiil«l|e ill ihi' e t\\i itl ilii« i»clkii^ular (»•■% 
It a h'il<*, which iiiiiv be iijM-iH-d or Hhnt at pleatiiiv 
!i\ imMii^ III a iliil« r lo niif ul liir p4iiiielt it a 
p.tiie lit );ljtv, entered with a •.••mIhi iIimm-. I U» 
tutr<tnce ^il ih * (hkIuiu «»I iIm- bot i« •!• ml ih •« 
and a b-dl iitcliet bro«il. and ball an i>ith hi;!k 

I wo %lip« ol iieal, aihjiit hill an in- b hpMir '-i m 
e4cii «»lber in the iriiln i*t Ibi' b«>t, a-ni :Tr !•«(• •• 
(il (U the |Mnu<-l bt liirani *»t •oi^ll tvie^at. tn 
iliete k.ipt liie bn-t l4«l( n liieir i-ii-ii »«. 1 i tint 
iHl4n.:ilur boK, the l»et-t are \u*% .|, jtlir t^ai .■ if 
III till- u«iial iiianm-r, and iheii titiiin-il I it: iii<.u< 
liil iJiey haic buiU tU«ii c<jiiib>, and bik«l ibciS 
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with hon*^; which mar he known bj opening the 
door,' and viewing their worlds througn the glass 
pane, or by the weight of the hive. When U.e 
bee-master finds his laborious insects have filled 
their habitation, he is to place a common bee-hive 
of straw, made either Hat on the top, or in the 
common form, on the octangalar box, and drawing 
CAit the slider, a eommnnication will be opened 
between the box and the straw hive; in consequence 
of which the bees will fill this hive also with the 
product of their labours. 

When the straw-hive is well filled, the slider 
may be pushed in, and the hive taken away, and 
another placed in its room, with the slider drawn 
out This new hive will also be filled in the same 
manner. 

Mr Thorley assured the Society of Arts, that 
he ha<l taken three successive hives, filled with 
honey and wax, from a single hive during the same 
■ummer*, and that the food si ill remaining in the 
octangular box, was sufAcie'^t for the support of 
the bees during the winter. He savs, that if this 
method was pursued in every part of the kingdom, 
instead of the ciniel method of destroying these 
useful injects, he is persuaded, from lone ex|>eri- 
ence, that wax would be collected in such plenty, 
that candles made with it might be sold as cheap 
as those of tallow ai*e sold at present. 

Mr Thorley has also added another part to his 
bee-hive, consisti.«g of a glass reservoir, 18 inches 
high, 8 inches in diameter at the bottom, and in 
the greatest part 13; this receiver has a hole at the 
top, about one inch in diameter, through which a 
stjuare piece of deal is extended w arly to the bot- 
tom of the vessel, having two cross bars, to which 
Qhe bees fasten their combs. Into the other end 
of this square piece is screwed a piece of brass, 
which serves as a handle to the receiver or gliss 
hive. When the bees have filled their straw liive, 
which must have a hole in the centre, covered with 
a piece of tin, Mr I'horley places the glass re- 
ceiver upon the top of the straw hive, and draws 
out the piece of tin. The bees, now findine their 
li'.bitation cnlarge<l, pursue their labours with such 
alacrity, ihat they fill iheir glass hive likewise with 
their stores, the wiiole progress of thejr works. 
ft will, however, be necessary to cover the glass 
with an empty hive of straw, or at least with a 
cloth, lest too much light prevent their working, 
in this way Mr Thorley, in a good season, has had 
a glass hive filled in thirty days, containing 38 
pounds of fine honey. VVhen the glass is com- 

Idetcly fille<l, slide a tin plate between the hive or 
lox, so as to cover the passage, and in half an hour 
the glass may be taken away with safety. The 
few be^s tliat remain will readily go to their com- 
panions. ^ 

Mr Thorley has added a glass window to his 
straw hives, in order to observe the progress of the 
beeS; and this contrivance is useful, especially if 
one hive is to be removed whilst the season con- 
tinues favourable for their collecting of honey; for, 
when the combs are filled with honey, the cells are 
sealed up, and the bees forsake them, and reside 
mostly in the hives in which tlieir works are chiefly 
earned on. Observing also, that the bees were 
apt to extend their combs throu|;h the passa{"o of 
communication into the upper hive, which render- 
ed it necessary to divide the comb, when the up- 
per hive was taken away, he puts in the passage a 
wire screen for netting", the meshes of which are 
jirgr. enough for a loadec/ bee to pass easily through 
diem; and thus be prevents the iunction of the 
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conbs from one box to the other, and eonieqaeotlf 
obviatea the neceasitj of eattinr them, and of 
spilling some honey, which muning down anioi^ 
a crowd of beef, incommoded them rauch. 
To manage beet en Air CobbettU pUm. 

The best hives are thoae made of clean, enbUeli^ 
ed rye-straw. A swarm shoidd alwaya be pot iUd 
a new hive, and the stieks should be new tbit are 
put into the hive for the bees to work on; fiir, if 
the hive be old, it is riot so wholeaume; and atVoi^ 
sand to one but it contains the erobrroa of okkIh 
and other insects inlurions to bees. Over the Ui» 
itself there should be a cap of thatob, made lim 
?f clean rye-straw; and it should n(A only be aev 
when first put on the hive, bat a new one aboddbe 
made to supply the place of the former one eiciy 
three ov four months; for, when the straw b^at 
to get rotten, as it soon does, inaeots breed fa it, 
its smell is bad, and its effect oo the bees is dnw 
gerous. 

The hives should be placed on a beneh, the 1« 
of which mice and rats cannot ereep op. "Pa 
round the legs is best But even thia will not keep 
down ants, which are raorul enemies of beoi To 
keep them away, if they infest the hive, take s 
green stick and twist it round in the shape of s 
r'ng, to lay on the |^ond, round the leg of dis 
bench, and at a few inches from it{ and cover tkii 
stick with tar. This will keep awaj tl*e ants. 

Besides the hive and its cap, there shooM bet 
sorf of shed, with top, back, and ends, to ghe ad- 
ditional protection in winter; though, in sunuBcr, 
bives may be kept too hot, and. In that case, tit 
bees become sickly, and the produce light Tin 
situation of the hive is to face the south-east; or, 
at any rate, to be sheltered from the nordi and thi 
west. From the north alwaja, and from the wet 
in winter. If it be a very dry season in sumnMr, 
it contributes greatly to the success of the bees, tl 
place clear water near their home, in a thing thai 
they can conveniently drink out of; for, if tket 
have to go a great way for drink, they have not 
rauch time for work. 

It is supposed, that bets live only a jear; at wkj 
rate, it is best never to keep the same stall, or 
family, over two years, except it be wanted to is- 
crease the nnraber of hives. The swarm of tbii 
summer should be always taken in the autumn of 
the next year. It is whimsical to save the bcei 
when the honey is taken. They must be feA 
and, if saved, they will die of old aee before the 
next fall; and though young ones will supply tbe 
place of the dead, this is nothing like a good 
swarm put up during the summer. 

A good stall of bees, that is to say, the prodaec 
of one, is always worth about two bushels of gond 
wheat. I'he cost is nothing to the labourer. Ur 
must i«e a stupid countryman indeed, who canaot 
make a bee-hive; and a lazy one indeed, if be will 
not if he can. In short, there is nothing but csit 
demanded; and there are very few situations is 
the country, especially in the' south of Eogbad, 
where a labouring man may not have half a doses 
stalls of bees to take every year. The main thiafi 
are to keep away insects, mice, and birds, and es> 
pecially a little bird calle<1 the bee-bird; and m 
keep all clean and fresh as to the hives and cover* 
ings. Never put a swarm into an old hive, h 
wasps, or honiets, annoy you, watch them botae 
in the day time; and, in the night, kill them by 
fire, or by boiling water. Fowls should net (til 
where bees are, for they eat them. 
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lest intense than th&t in ivhich tne glazing of the 
ware roelts. 

To make delft-roare. 

This is a kind of potter)- made of sand andelay, 
and but slightly baked, so that it resists stnldcn 
applications of heat. Articles made of this are 
glazed with an enamel, composed of common uilt, 
sand ground fine, oxide of lead, and oxide of tin. 
The use of the latter is to give opacity to the glaze. 
T'o make china raare. 

The composition of the eastern or proper china- 
ware, accoroing to accounts that have g^reat marks 
of authenticity, is from two earths; one of which 
is, as was before mentioned, vitresccnt, and is 
cidled petunsc: the other a refractory, or a pyrous 
earth, and called kaolin. 

The ])rt^>aration of the petunse, or alummons 
^rth, is by pounding the stone till it is reduced to 
a very fine powder, and then washing it over to 
hrin^ K to the most .mpalpable state, which is thus 
|»erformed: After the stone is tendered as fine as it 
can be by pounding or grinding, the powder must 
be ])(it into a large tub full of water, and, being 
stirred about, the u^iper part of the water must be 
Inded out into another tub, by which means the 
finest particles of the powder will be carried into 
it. The water in the second tub must be then suf- 
fered to stand at rest till the powder be subsided, 
and as nitich as can be laded off clear must be put 
back into the first tub, and ther^ being again stir> 
red about, and loaded witli a fresh quantity of the 
roost subtle part of the powder, must be laded 
again into the second tub as before, and this must 
he repeated till none be left in the first tub but the 
grosser part of the stone; which, not being of a 
clue fineness, must he again pounded, and treated 
as at first. The fine powder obtained in the se- 
cond tub, must be then freed frc»m the water, by 
lading off the clear part, and suffering what i"e- 
mains to exhale, till the matter become of the con- 
sistence of sot't clay, when it will be fit to becom- 
niixe<l with llie kaolin for use. 

The kaolin, or mica, is prepared in the same 
manner by washii'}^ over, but some S[>ecimens aixi 
so fine, tliat there "is no occasion for this or any 
other purification. 

From these two mixed together, the clavor paste 
IS fonne<l; but it is said, that the proportion of the 
respective quantities is made to vary according to 
the intended goodness of the ware, the best being 
made from equal quantities, and the worst from 
two of the kaolin to one of the petunse. 

7 9 make Saxon or Dresden cfiina. 

Tne Saxon composition, of which the china- 
ware is formed, is greatly similar to that of the 
eastern. In the place of the [letunse, a stone is 
used, which is improperly called in the German 
language, lileyspalt, or spar of lead. It is a stone 
of a very contrary nature, as spars are calcareous, 
and will, on calcining, become lime ; on the other 
hand, this stone is of a vitreous nature, though it 
:s said no fire will fuse it without some mixture. 
This spar is of a very hani texture, and of a light 
flesh colour, or pale whitish i-ed. It is prt?|iared 
by pounding and washing over, which may be done 
as al)ove-<lirected, and it is then rea<ly for com- 
|>(rtinding with the mica. The mica is employed 
xn the Sa\on composition for the other ingredients: 
and is likewise prepared by grinding and washing 
Ovr;r, when it is not in a perfect and pure state; but 
vhcn it is entirely clean, it maybe tempered with 
die texture, thoroughly broken, and it will be of 
Uie consistence of soft clav. 

T\^ two kinds of earth being pfepared in the 
state of a soft paste, they vre to be incorporated 
and blen'Jed into one maij. which is done b^ rol- 
.ing and tftirring them wed after »hei are ir. the 



same vessel, and then krieadine them with the foot 
till they aire thoroughly tiniten. When the com- 
pound 'mass is formed, it is made into cakes, or 
square pieces, and put by layers into cases of vqqi) 
or stone, which must be place<I in a moist utoa- 
tion, and left for two or three months; daring 
which time a kind of putrid ferment eaters .ntc 
the mixture, by which the parts of the difTeraa 
matter combine and form a subst&nee with sev 
^qualities, unknown while separate, lliis chwR 
shows itself upon the whole mass bj a knA 
smell, and a greenish or bluish colour, and s te- 
nacity like that of clay, or the argillseeooi 
moistened earths. If the time of keeping the 
paste in this condition be prolonged to a vesf 
or inorc, it will further improre its qualities, 
but great care must l>e taken to prcffnl iti 
becoming dry; to prevent which, there rasr 
be occasion to water it. When, however, the 
described qualities arc found in the matter, it is fit 
fr»r use, and vessels, &c. may he wrought of it 
without any other preparation, the case below a* 
cepted. 

Composition of English china. 

The following composition will produce wtrei 
which will possess the pro|ierties of the trDechiaa, 
if judiciously managed. 

Mix the l>est white sand, or calcined flints, fine* 
ly powdered, twenty pounds, of very while pcsri 
ashes five pounds, of |)erfect white calcined bond 
two pounds. Tem|>er the whole with the gmai 
arabic or Senegal, dissolved in water. 

This requires a considerable force and eootinii- 
ance of heat to bring it to perfection, bat it willU 
very white and good when it is properly trested 
Where micii can be obtained, it is preferable to 
calcined bones, and as it will form a kind of psste 
for working, a weaker g\im-water will answer die 
purpose. 

To bake china -ware. 

The furnace for this purpose may be con«tniet- 
ed in the same manneras the potter's kilns ustnlh 
are; and Windsor bricks, with mortar of Windsor 
loam, or Stourbridge clay, should be employed is 
its fabrication. Whei-e they are not to lie procured, 
use bricks and clay nearest in their qualities of re< 
sistance. The size of the furnace shwild be a^ 
cordiug to the quantity of ware required to be 
baked; but it must not be too small, lest the bodr 
of fire may not be sufficient to produce the requi- 
site heat. 

The caflTettes, or coffins, to contain the piecei 
when placed in the furnace, are the most mattrriai! 
utensils. They should be of Stourbridge, or otbd 
good potter's clav, with a third of sand, and ^re 
generally made of a round form, with a flat boRim. 
the rim forming the sides, being adapted to the 
height of the pieces to he inclosed. 

1 he furnace an<l caffettes being prepared; tbt 
ware to be baked must be sotted in the caSrltri 
in the most advantageotis manner as to room, ta.ii 
as nmiy caffettes must be set upon them as tiie fur* 
nace will conveniently contain, leaving since tor 
the free passiige of the fire betwixt the piles: tsLe 
care to cover over the uppermost caffettes in ocii 
pile, then close the mouth of the furnace, ai^l rsi» 
the fire so as to lurnt the c^iflkttes ix*«1 hot in eTerr 

f»art, and keep them red hot for twelve or fmirteta 
lours. It is then to be extillgui^h<'<t, and the ftl^ 
nace left to cool gradually; and m hen little ur nn 
heal remains, the mouth may be opened, and tfi* 
nieces taken out of the cafiettes; when they vilikc 
in a condition to receive the glazing, or to be 
]>ainted with such colours as are u<$ed tndcr tt^ 
glaze. 

To make tobacco pipes. 
These require a very fine, tenacious, and refrse 
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vhlch li rilh^^ mTT*nir.N *^f • p'-ti-rfly I' tliinn«T in pripnrfion to thr timr lh#» slip ln% n 
•Mir, or, if it liart* vnnmhat af » j^r : nuinnl in it. Five tir hit «iiiz**n «ill ii'ii nti'-ir* 

nrfftMrily liiini wliiu*. A cUt (if llii^ tii in- tlmii fit'ri'fii iiiiiiiit4'% in lii-iuf; l'iiriii*-i|. I he 
A roiifain no c«li'>n*nii« or f"rrii;;i 11^11% ni'^iM* uitli ilii*ir einirntt art* tln'ii n'Mi<irc-t to a 
1 mutt aI«o \tr ean'fully i|«*|»rivtMl of mir '. klnvr, jiUrril (in itu-ir \i«li-, ntiil L«iilt on** atfiir tli<- 
»▼ cnnlAHi by vaUiinic. It (»i|f;lil to |>ov- , oiImt. In 11 tlioit tiniv, Iroro tlir runlrarlioti oi' 
itrt, ihr iir[>|M*rty of* »lirinkiiii» tmt littlir llit* riay, llir eniril*li'« «*a%il} |Mrt fiinii llii*ni uiliN, 
If il MMHilfl n<il |irovi* tufliirirn'ly (lur- ' unit lire mndtrd liv inipMliirin;; tin* TiO'^r iiilj 
•1 \tr mt'liiimtrMby tlit* aiiniixdireof iiii<»- ilicin. Tlii* tn itil-U »rt* all'>«iMl lo rriuitin in ihirii 

lA«tof all. it i«bfati-n, knfudi il, gr>iiiM(l, ' kiliiuiinn until tli** water iIm-v IuiI aliHurfM-il is fim- 
ml liftcil, till il acquin** Ihr nipii^iti* ilc- plctriy nati'imt*-!!, •Iir-n tht-y arr a,;«in n-uth I-t 
inrn<*«t ami <|iictility. Wtirn, after thi^ iv-riliinjr, and « ill list fir year*. Ttir rnirihl«-« 
>m, tlic rlay hafe dhtaini-d n d«i(* di'};n*c of n-iiiain in tin* *t iii* until dry, afirr ulitcli th(-\ atc 

It i* ndlrd out in «mill |K>rli'iii« to tin* j bunird in a kiln in tli«> ii<«u:il iiinnni-r. 
»th of a pil**', |KTf.»r*itcd with the win*, j To mnkr vhite tfUix*'. 

o*f tilt r «ilhtbi* win*, info a bni«» mould, . T.^kc ^ift pirt« nf k'^^S * <1'** lithan^t*, .1 •!••. ni* 
r*-r with i-il, to y^ixr it it« oslrnird f-iriii; < trv, lA do. ar««.'tiic. A dn. Iiltie c;tli;— ^-itlK-r Inttuil 
:h il it fivd into a «iri*, and ihv h<dl >« in a p»» o\i n < r ii'>l. 
I- Im ad finni-il «iih a nt'ipjM'r. The piiKi, l*u maW t^Uite, 

fi\A into fiirm. an> r|t>Hrr<l of thi- n'llnn- Tnki* 9.) p-irtt ot Irail, 45 do. ttone, *2J do. flint, 

thai adhi-n-i to tiii*iii-am«, a rim or Inr- and 1* d 1. fiit. 

dr r Hiiid thr head, ihrv an* thrn mnrkttl 7% mnk^ c/anti vhizr for finntin(i^ h.'te fnt. 

Mil vtitnip npiiii tlir h(*<|, mid thi* iiurf:ir(*« Take !•> parts \A ^Uta, S do. K-a<I, and J or 5| 

aii(| it-dithrd. Whr-n thfv arc ^di-li d-i. blia- calx, hh r«'(|iiin-<). 
■T arr |Hit into hc>Xtf% and baked in a fur- ' 7% flight vfut^ frit. 

Take 10 |Mirti <il'j'iHa«t, 5 do. lead, 1 do. anenic, 
'2) do. iiitn*. 

l*ak«* 1 1 partt (4* «li:% fril to the «h(dr of blue 
Hi iif a iif-w iiii-th>d iif fiiriiiin); rnii-iblfi. j frit, and (*ririd ilii>m I'l^itbi-r. Then taki* v^i the 
:h lu«i* I'ln^ «'iijiiyi-d an idintist ri(>hi\i\f i- ritira frit, H p:iri«t of lYit* ab-ivr, 5 d'l. flint, 1.1 Jo. 

in thr* mn(*nf:i«-tiiro nf thi- «ni:ill iiiilliiic- ! ('unii^h tt«M|f, ^l\ d ». h :td, and f* nz. eiiinmon lalL 
•y cruriidf, u*i-d b;. tin* ji*i»rlliT and nl- 7n riii/Ar \*iram alourrti ffios". 

' 1 f'Miiblithfd a <>ni.ill iii:iiitifart ir)' of , Take r»(> pitrfs <.f (' irniOi Mom*, >Jki(|ii. flint, and 
r<l|o««: fii- litrh III Iht- ditTi-ivht tiizct of 1*3) d'». wliiti* Ir id. Siuinfil «iih 1 oz, uf »nialli, 
bli'i, I ffirtn«-<l It II fir t^che d'ir.i*n nf ' :ii uboti*. 

'atiirc-i, burnt anil p'lmh-n-il in ihr (isiul 7*j /#"m ti wV'tw t(fnzr. 

Piir lh«- fir«t in ndil nf f:irb rIzi*, I form- Tukf* *1 \yAWs nl litliar^c, *J do. liii*aib, and • v*c. 

r fif ft 'ft pi|N' cImv into till* %h'ipi' ot the antimony . 

crunbif, an<l l.nd it >• nh iti 111 »iith down- 7*> prr'^ir-r lehitr 1^. tz*:. 

a fljt «'uti«c«-, arii| i-m (omiI it «itb a ry- Take 1.5 put ^ <•! ('•irui'^h fttmn', •'iHa. Ilim ^HiM, 

wliilt* ir>>ii, (li«*aiit :«b'iiit hair an itii'li 5 dn. aitici lliiil, S »\<t. iiitn*. 5do. b T«:, i ** >. rmu- 
atij^iUr {MiMttH (il Ihi- rniiibli*, :iiid abiuit ni<in «:d(, unil t di» lal aiiit.ii frittfi. ••-■.• :!.••« i>ii-ii. 
tiij a h.ilf hi-.:li*T thin itt b'itt<iiii: ihrn Thi*n add 'J partk Int. a^abo^i-, t<i 1 ''••. * hitr !• a*\. 
ir ftlurni with water, p >nn d it into the S* ml to null t'l grind \fr% finf, and nrdt with roi, 

\\ h'-n the ^tMcio «at K<iiricii>ntly kit, I «d blue rait. 
thr Mhiie'ir Ml, puked out the cl.i). And /*• ttuik-*' ii nu.rfurr fnr chs^. 

mould. I ibi 11 M|ii> I r.i il « >tl i\*y ii<*o T:ike *^i Ib^. i>f «biif Int. I>td<i. Ilint, 'i'i d *. 

l,«liuh,r>ii it^nditi.; 11 lew niinule", e:i«ii|y »t'*iii', .^o ili. leiil, :iiiil 4 07. >il bhii*. 
BpMifi It w;m iiielj»i-d io the e\liiidi r, I'n Wii'r a nuttn'" t^f rlnz^ f'l' f:nrtfin;^ *uur. 

1 p •iin-il r'Himl |(. uliuh I •riiii'i! a fiTfiiid i'.ike n piiin >i|' Mbiie till, 5 iln. Hint, l.i «''i. 

iiiliii'iiii|( 111 •! • «■! nnlil I ImiI pr<H'itri-il ttiine, 'iJ d >. I'-td, and S.i (l-i. f^ltn* 
rr «aiil< •! Thf y urie tlnii :«ll put in|ii > /o 'rio/r u ^Kitun^ hhn k ;'/»:•*. 

iiid r »nipbti1> ihi-d n »dv fir u-^. In TAe l<^i ptiti <•! I'-.hI, IH i) i. tluil, and 4*) ■! * 

,rati<ni ••! tb- !'m- -rl.iy l>i t)»e ttiiciblea, I maii(;ine«e. 
pn-riMlv ifie Millie pi (»•!■*% n^'*\ at the . 7V» ritj i** 1, /•.■!■ /i/r f.'i*.'.T .7/,; rr. 

b« niiti 1^ il Miili a «i >y l^r^e ipiunlit« T:ik<- \ I'X ol tbi\'>l t>lii< , I «i£. ifti-ij*iii<-v, 1 i|. 

aiid piitliii^ Ibi- wbib- tbriMi^h a Nn. 'J red l>-:id. arid 1 ui. llinl. 
r. (hi Mll>ivkiii^ lb«* wh-ih !<• slanti a !• w /'u f't'fnv^ ittt 'j'irn.'/' 9f*trfr tl f», 

i«- rl^% »ii'i»iib i|, .Old, Ml p'Miriiii;'iitr the Take 1 ipiail *A \ill >» «lip. t<- I i>/. /tlTii. 

• r, I pr ■fiiii il the clt* nr -lipd! ibr ciiii- . 7o /••rfij-r ii '■•■i«-»| i/ij./.i- ^-I'.ij^^ 

•I ihii k ne.illi. thi at i^biii,; a {•.iliiiiinf Tike S«i£. nt ^1 1«« ;tii'liii>iii« . In •■<. Itlb.t!|;.', J 

il III' pl<:p-«ltl(Mi t'i rl:i\ It C hi! until, h'h' tiZ. lliaii(;.itit-«.-, :i<iil i -li « hi • ri|%. 
»i| 111 Me- »b'i|,' III lh«* pniporlitei iii ««-ti-|i 7''' /'fr-'-i;'*- ii i/i.ri,i .- us^. 

Ill •• it-n'i ••■! i| «|.i\, I then fcltniil ami I'lkr \2 ptim il lli'il k' '"*• •* "' - bUie taK. 

ir «li le e iiiipii tt Iv, whin it w:i% reMil) .^(.nii. 1i'>i>/. thi f ;;l>««, 1 <!•• •»*<! b i-l. I ji ■• . • 

I III \\ l.iiW tu% II I>l«, pM tl>>Us|% (b li-ii, 4'id I l.i'li . \^ lll(<' t 11 •llit-l IC'ill il iMIl 11^ It 

pt! itii (II III p.iMilb I piw k on .1 l.t'di , M'lil lii'ii; lh< fi «<iii!«i'bili n'l n- «'uiii t i tb<- lull 

t 11 Mi' il ibi-lii wi'b lb'- pit pill il •lip 11% S p.ii*« lit mIiiIi- • ii,4iii< I, lb « >■ :h.<I iI « ill Ih- fi' 

I litti !illt d I ttii Ml lite lit!/.' Il, I I' Ini (ti il |>ir MM- Spii'^'t Ibi :it. !• fii«iM|i- ^*tiii, .■ ,.* 

I- bf «I Mil d, Mill ■•« ^iii .ihttii.li- l« III IM'iir uhile ei.xtiM 1 , i'» •.'«. i'- % llmi, I 4 •! t iiuOi «ri. .•• 

•Ill i>l Ibi III b.<%ii.:; a kiiiill i|ii.iiiliiy nn- -Jl «l>). v>bi'* *t >i) , Miiuli. winn silint, i% \^\ { i 

III, »l 11 h xi'ivliUit, H(i«l );.lte lb' t«icil«ii II44-. 

I I'l till b<>tl iiii. Ill •■Mill III I be tifHiliU ^•• 7*' / ' /' ;*"•' fi • *,ft-t r\:sr f-,*- JIjUm. 

rutrili- It t •iiipb 't U l>iriiii il U\ tb«- n-i- I'.iWe J' p.u'^iil II' i\ |.<i.i inin*. 4^ •!••. Imi' 

ttl Ml* ««'iriii ibe •lip, III r-iii.iit >iiib, .1^ •! i. •Viiu. I !.■* i in i1>i u in ^U^t i «i ti, «o<t, 

liinj; ti«, ibe p'tii'iH tnbilrfiirt' wt ili< tl-ttcn wlien • Mt l<i 'b< t itl. a-!ii 7 * p-ttivnl ifi.iift, li liii 

'lite crucrik' will bu cHIkT ttiirkrr or. lead, lodu. wbifc riMiuil, aibl *J |i4il«luJ iJ liiiie. 
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and, when it eomei from toe mill, add tS5 partt 
of lead. Stain to the above, 10 parts of glass, and 
S oz. of blae. 

To prepare rohite enameL 
Take 7 ofe. of arsenic, 18 do. potasli, 6 do. nitre, 
5 do. glass, 8 do. flint, and 3 do. white lead. 
To prepare china rlaxe. 
Take 56 parts of stone, 46 do. oorax, 18 do. glass, 
15 do. flint, and 40 do. lead. 

To prepare green edge glaze. 
Take 30 parts of lead, 60 do. stOne, ^ do. flint, 
and 10 do. ground glass. 

To pr^Hire materiab for common vare. 
Take 25 parts of flint, 60. do. store, 95 do. lead, 
and 8 do. frit 

To prepare glaze for green edge. 
Take 175 parU ofiead, 100 do. stone, and 35 do. 
flint. 

7\) firepan, fluxes far blue printing. 
Take 5 parts of blue calx, 5^ do. coak stone, \\ 
do. glass, and 1 do. flint. 

To prepare flux far black printing. 
Take 7^ parts offlint glass, 2^ do. red lead, and 
S do. borax. 

To prepare red flux. 
Take 5 parts of lead, 1 oz. oif borax, and 12 do. 
of glass. 

To prepare blukk for printing. 
Take 1 part ot calcined copper, 14 do. red flux. 
Passed through the enamel kiln, 1 jf of calx, sent 
to the mill for grinding. 

To prepare copper black. 
Take 1 lb. of calcined copper, pound fine, and 

Eut into the enamel kiln, and it will come out 
lack. Then 1^ oz. of red flux, put through the 
enamel kiln, second time; then 1 of the above, and 
1^ of flux, ground fine for use. 

To prepare red for printing. 
I'ake green copperas calcined to a nne powder, 
wash it well 10 cr 12 days, and dry it; 1 of the 
above to 6 of red flux. 

To prepare umber black. 
Take 5 oz. of umber, 2 do. oorax, 1 do. blue 
calx. One of the above to 2 flux, as under; 7^ 
flint glass, 2^ red lead, and 2 borax. 
To prepare black. 
Fake 3 oz. of calcined umber, 1 do. borax: run 
down together. This will fine with gold. 
To prepare oU for black printing. 
Take halt a pint of hnseed oil, boiled well until 
of a proper consistence, to which add a small quan- 
tity of Barbadoes tar, prepared the same way. 

Another. 
Take 1 quart of linseed-oil, 4 oz. flowers of sul- 
phur, 4 oz. balsam of sulphur, 8 oz. black rosin. 
To form a cream colour body. 
Take 2cwt. blue clay, I do. black do. 3 qrs. flint, 
and I qr. Cornish stone. 

To form another common body. 
Take S cwt black clay, 2 do. brown do. 2 do. 
blue do. 1 do. flint, 40 lbs. Cornish stone. 
To form a blue printing body. 
Take 2 parts black clay, 2 brown do. 4 blue do. 
2 china do. 2 flint, and ^ Cornish stone. 

Another. 
Take 20 cwt. blue clay, 5 do. black do. 2^ do. 
brown do. 2 do. china do. 2 do. flint, and ^ do. Cor- 
nish stone. 

To make a chalk body. 
Take 3} parts Moor clay, 3 do. raw pulverized 
flint, 2 do. oluc ball clav, 4 drs. smalt. — frit. — 
Flint 2 part;, bone 3}, lime ^, and potash \. 

Another. 
Take 2 parts blue alay, 2 do. china do. 3 do. 
flint, and l-8th Comis.i stone. — Feft. — 10 partt 
];Iau, 15 do. stone, 5 do. flint, 3 do. borax. 



To firm a cane body. 

Take 4 parts bUck marl, 8 d6. Conisli Hone 
and 1 do. •ream-coloured elaj. 

To form a jaeper both. 

Take 3 parts coke stone, 8 do. Comidii da 1| 
do. blue clay, 4 da flint, and 1 dr. blue cab. 
J b form a drab bo<hi. 

Take 2 parts blue clay, I do. China da S dr. 
composition, 4 do. Bradwell wood elaj. 
To firm a pearl body. 

Take 6 parts Cornish stone, 8 do. DertyrfuK 
clay, 1 do. flux. Flux, 8 parts glaa, 8) do. red* 
lead. 

7> form a ttone body. 

Take 2 parU lAoe clay, 8 do. diina dn. 4 do 
composition. 

To form cm Egyptian black body. 

Take blue clay, 30 parts, black mart, S da cal- 
cined ear, 25 do. manganese, 8 do. 
7*0 firm a china body. 

Take blue clay, \M parts, china da 6 do. boae, 
12 do. Comisii stone, 18 do. flint, 6 da fltot gbsi 
2 do. 

Common glazing for earthen ware. 

Take of white sand, 40 lbs. red lead, 80Ibi. 
pearl ashes, 20 lbs. common salt, 18 lbs. Powder 
th? sand by binding before it be mixed with the 
other ingredients, and then grind them togetWr, 
afier which, calcine them for some time with s 
moderate heat, which must be less than will atikt 
them melt and run to glass; and when the ohx- 
ture is cold, grind it to powder again, and, wbea 
wanted, temper it with water, anait will then be 
fit for use. 

The proportions of these ingredients mnj be 
varied occasionally, for, where the g^inr can be 
fluxed conveniently with a very strong fire, the 
quantity of sand may be increased to 60 or 70 lbs. 
which not only renders the glazing stronger, b« 
makes a saving in the expense. The proportioo 
of pearl-ashes may likewise be diminished, or thej 
may be wholly omitted where the ware is designed 
for very coarse purposes, and not for domestic 
uses, where the lead is verr improper, beii^ ex- 
tremely apt to be corrodeo by acios, and to pro- 
duce a veiy unwholesome substance. On diii ac- 
count, where good manufactories are establidied, 
the lead ou^ht to be excluded from the compositioo 
of the glazmgs, and other fluxes used in its stead, 
as in the following: 

TYansparent glazing for eartharmare. 

Take of white sand, 40 tbs. of pearl-ashes, 81 Ibi 
and of common salt, 15 lbs. Calcine, and proceed 
as above. 

Where the expense is no object, this glazing nsr 
be improved b^ adding one or two pounds of bo> 
rax, and diminishing the pearl-ashes, in the pn^ 
portion of six pounds for one pound of borax ad- 
ded, or ten pounds lor two; in the latter case, tvc 
pounds of salt may be also kept oat of the aompo- 
sition. The reason for this change is, that if the 
composition contain so large a proportion of salt, 
and the glazing be not fluxed for a long time after 
it is laid on the ware, it will he apt to be dissolve*' 
by boiling water, and peel ofi^, if it be exposed to 
the action of it for any long time. 

Another. 

Take of sand, 40 lbs. of wood ashes, perfeetlj 
burnt, 50 lbs. of pearl-ashes, 10 lbs. oSt commoa 
salt, 12 lbs. 

This will make an admirable glazing, where ibr 
ashes are pure, and a strong fire can be given to 
flux it when laid on the ware. It will be pcrfecdv 
free from the imperfection of the above, and «i& 
be very hard and glossy, and where the expeosr 
f can be aflbrded, it may be made more jieldii^ M 
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hw the addition of boru, in vhich ai«e no 
■ lo' ni'r*\ be made in the proponion of the 
Lgrrdientt. 
ftare matticmi U9rd a» the ground ofgUising. 

> of cl<*an Mnd, niie hiinilrp«l weijrht; of to- 
lilt, and of pearl-Mhet, 30 Ibt. Calcine the 

it the Dutch method, but the toda not be- 
[doyed in thi« country, thote who would uae 
4 mott increate the quantitr of neari-athet 
inivalrnt pmportinn, and thrrctore 70 Ibt. 
be em;ilny«'d intteail of the 50. 
•l/tubcal/vr white glazinf. 

> of ma«ticol, prrpai^ed at in the nreeediBg, 
ndml iKXindt, tA\ of tin, 80 Ibt. and of 
n tah, 10 Ibt. Calcine and [Mwder this 
ition thrrc trreril timet. 

eali of tin it prriiared and told under the 
f t*uttj. Iti goouni'tt contiv % in itt white- 
il pun'tj: the firtt uf which it eatiljr known 
pariaf it with a tpecimen of anjr that it 
to be g<K>d. 

^in^lhrr prrparation, 
' of matt '.c 10 lb*, red lead, AOIbt. calcined 
pattT, ^ Ibt. anil of common tall, 10 Ibt. 
pm,'and calcine and powder the mixture 



,h%9lher, 
t Ibt. of lead, and tomevhat nkore than 1 
m. Calcine the two metala till reduced to 
rr, bj the meant oie«l bj pottert. Then 
ro parit of thete athet, one part of while 
ilciued lintt, or broken white glatt, and 
MM of toromoo talt. Mix well together 
mi iiifredientt, and tet the matter to bake 
iper furnace, and urge it at leoji^th to melt, 
irwible of calcining the lin and lea«l may 
I Wre, at well at en the oceationi above- 
ir4, 1^ procuring them alreadj reduced to 
r aiaic. 

•4iitlVr. 

14 IViL of IcMl, and I lb. of tin. Reduce 
» Ike ftate of a calx, and then take of the 
I Mailer, t partt, and of calcined flintt and 
a Mh, each 4 partt. Bring the mixture, 
, to a ataie of liiti'«n. 
^fnother. 

of lead, 5 parit, and of tin, I part Cal- 
riB, and then take of thit matter, and of 
I iiwU, an«l common talt, each H |iarU. 
CM M above. 

,in»ther. 

of lead, 4 lt»«. tin, I lb. Calcine them, 
t of tbr matter, t |iartt, of Mkincd flinlt, 

and of eommoo adt, 4 porta. Fuae them 






HTmte glaz»ng far C9pper vetted. 

of lr«C i Ibt.. of tin, I lb., of lintt, 4 
ooMmoo tall, I lb., and of Venetian ginta, 
MdC Ibe mixturr, aind it will be fit for ute. 
.inmiher. 

of lead, 4 Ibt., ami of Un, I lb. Calcine 
Md lake uf the matter, W partt, of lintt, 
i« an*l of ciMMnoo aalt, 8 partt. Futc tbcm 



fery ^ne white rlaang. 
> of lead, i pant, and of lll^ 1 part Cal* 
rM» and lake «•! ihr mat'er, one tMrt, of 
ad aumnMio talt, eadi one |iarL rute the 

I. 

Emameljvr eunhenwart, 

of tin, aay quaolity, ami cnrlote it in elaj 

t, ami put 'it in a enicible. Place tlie cru- 

tlic Ire, that the tin luaj eakiitc, and then 

iC. llwns wiU be a puuml of calx nrrj 

vbca it it utcd to pain*, with, on a 



while grottnd, (he colour will coioe fbrtn nod bo 
much whiter than ihat of tlie ground. 

YeUaw gtating. 

Take of tin and antimony, each 1 Ibt., of lea«l. 
9 Ibt., or, acrordinij; to aome, equal quautitiea of 
all the throe ingri'dicntt. Calcium the whole, an«i 
nut them at latt in fusion, that they ma** be ntrt* 
fie«l. Thit glaxing will run very iooo, and bo of 
a fine yellow eolour. 

The odeioing the tin. lead, and aottmoiiT to* 
gether, at here directed, would he a very trtliout 
operation. The calcined tin, and rrd lead, th'iulil 
thereftire be uteil, and the antimony ealcint^d alone. 
B'lt it it not to be underttood thai the antituony 
it to be calcined for thit purpoae to wh' envtt, fir 
the tute of a perfect calx, which it not eattly prac- 
ticable without nitre, an<l. if effected, woul'd reu* 
dcr the antimony incaiiabie of producing any otiier 
colour than white. 1 be operation mutt thervforo 
be perfiinuH with a tlow fire, by roasting, at it 
were, the antimony till it l<»te itt nulallie appear- 
ance, and become a rreeniili |>ow<k*r, at it prao 
tited in making the glB«t (if antimony. 

*in»ther. 

Take 5 partt of reti lead, ^ partt of powdered 
bark, 1 part of tand, I part of any of (he preceding 
white glazingt, and i |MU-lt of' antimony. l*hit 
mixture mutt be calcined, and then fuaed, and !t 
will give a due yellow glaxing. 

•Inother, 

Take 7 partt nf the mixture of the Mixet of tir 
and lead, mentioite<l before in the reeipe for pro- 
paring the matticot for a white glaxing. Audi 
part of antimony, and fute them togeUier. 

VMA^MJMW 

Take 4 |»artt of » lute glaaa, t part ol «ntimony» 
3 partt of red lead, and 1 part of iron acalet. Fu'm 
the mixture. 

^inoiher. 

Take 16 partt of Diiat, 1 nart of filingt of iron, 
and M |iartt of litharge, rute the mixture. 
I^ewMH^coUureti gtant^. 

Take of red lead, S ]iartt, of powilerrd brickt, 
Trry rr«l, 5 |Mirtt and a half, and of antinMioy, I 
|iart. </alcine the mixture «lav and night f'lr'iho 
tpace of 4 da^t, in the ath-hoke t»f a i^att houte 
furnace. Urge it at latt to futioo, and it will pro* 
durr a \rrj fine Irmon-colfNUvd glaxing. 

TIm* tocceM of thi« 0|>eratiAn driwiMtt greatly on 
the finriiett of the eolo«ir of the bnckt ihM* are 
|Mi«derrd. Thote which are of a fine nnl, mkI 
vrry brittle, are ihr brti; but torh at are grey will 
wA at all afi«w<rr ibr end. The aanM altmtion 
thfMihl be paid to thit matter, wherever brickt are 
utcd in Uiete kimlt of pre|iarati<ma. 
JAght peU^w giaumg, 

Takf of red-lrad, 4 |Mirtt^ of antimony, 5 partt, 
of tlie tiiitture of the ejil..*t of Irad and tin, b«« 
fore-nirtiiionnl m the inattiaiit for while glaxingi 
8 |Mrtt, and of eUst, 5 partt. 

Wlicn the red-lead and calx of tin are utnl, tho 
pro|>ortioM of the ingretlientt will be, of rrtl-li-ail, 
to iMrtt, uf antimon% ai*d glaaa, oooh 9 partt, and 
of calcined tin, 'i iMrtt. 

ditliUc^Uurtii giating. 

Take of red It-ail, :) ptitt, ot antimony, 2 parta, 
and uf tatfnin ol Mart, I |tart Fute the mixtuie, 
anil, lw%ing powdcirti ihr matt, melt it again, and 
rep«*at tint c*|ieratiua till the fiiurth tine, aad • 
fine gol«UcoluuiT4l }ellow will be pr<»J«iced. 

Any prf-{>aralion ul the cakim-d inMi may bo 
nteil in thr place of the taliron (*f Mara, and liio 
repratrd futioot and levigstiont term uni*r«rtaary. 

•InalAer. 

Take of red lead ami white flintt, each IH portt 
and of ftliup of iron, I part. Fute them t«it« 
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This glazlne wilt oe transparent Care must 
therefore be taken w^hat ground it be laid upon, or 
it will not answer the end of a yellow, but com- 
oine with that of the ground; and, indeed, the 
body of colour is too weak to produce any other 
than a faint yellowish cast even on a pure white 
ground. 

Oreen plating to be laid on a -white proimd. 

Take of calcined copper, 1 part, and -2 parts of 
any of the preceding yellow glazings. Fuse them 
twice, but when the composition is used, it must 
not br laid on too thick, for that would render the 
eolour too deep. 

Fine green glazing. 

Take of the Bohemian granite, 1 part, of iiltngs 
of copper, 1 part, of red leatl, 1 part, and of Ve- 
netian glass, 1 part. Fuse the whole, and it will 
mtford a very fine green. But the mixture may be 
used without being previously melted. 

Fine blue glazing. 
' Take of red lead, 1 lb. powdered flints, 2 lbs. 
common salt, 2 lbs. tartar, 1 lb. Calcine till it be 
almost white. While of Venetian glass, k lb. and 
zaffre, A lb. Fuse the whole mixture, and quench 
the melted mass in water. Re|)eat the same ope- 
ration several times. The same proceeding must 
be adhered to in all the compositions where the 
lArtar enters, otherwise they would be too much 
charged with salt, and the colour would not prove 
5n3. It is proper, moreover, to calcine the mix- 
ture gently, day and night, for 48 hours, in a glass- 
house furnace. 

jinother. 

Take 1 lb. of tartar, ^ of a lb. of red lead, ^ an 
oz. of zaifre, and i of a lb. of powdered flints. 
Fuse the whole, and proceed in the manner stated 
above. 

Violet'blite glazing. 

Take 12 parts of tartar and an equal quantity 
of flints and zafire. Proceed as with the above. 

Another. 

Take 4 oz. of tartar, 2 oz. of red lead, 5 oz. of 
powdered flints, and ^ a drachm of magnesia. 
Proceed as with the above. 

Fine red glazing. 

Take 3 lbs. of antimony, 3 lbs. of red lead, and 
1 lb. of rust of iron. Grind the whole as fine as 
possible, and then paint with it. 

Jinother. 

Take 2 lbs. of antimony, 3 lbs. of red lead, and 
1 lb. of calcined saftrou of Mars. Proceed as 
with the above. 

Another. 

Take pieces of white glass, and reduce them to 
an impalpable powder. Take afterwards, vitriol 
calcined to redness, or rather tlie caput mortuum 
which is lefl after the distillation of the oil of vi- 
triol. Edulcorate tho calcined vitriol, or caput 
mortuum, by washing with water to fi-ec it from 
the salts, and then mix as much of it as there may 
he occasion for with the powdered ^lass. By this 
means a very fine red will be obtained, that may 
be used for painting; after which the work must be 
burnt. 

To prepare varnish for pottery -ware, free from 

leofl. 

Melt and keep in fusion, for 15 minutes, a mix- 
ture of an oz. of fire-stone and pounded glass; 2 
drachm '^ of salt, half an oz. of pipe clay, and an 
oz. and a 'naif of borax. Varnish the pots over 
with this matter, after they \\s^e been in tlie fire, 
and put them again in it tor about 18 hours. 
Vamiahfor earthenware. 

This vaiiiish is made of i^pial parts of white- 
^lass and soda, fii»«>l^ pulvcR zed, Gainfully sifted^ 
and mixed. 



Ctdnete mode of glaxinf Mfia. 

They take the finest pieeej of the petnnse «h1 
treat tliem as before mentioned, by poandiiw sml 
washing over; but extract bT repeated wanio^i 
over the verjr finest part of the powder, whii 
keeps so moist with the water, that the mixttrv 
forms a liouid mass, which they call the oil tA 
petunse. With this oil they mix an equal vdjihl 
of borax, they then slake a auaotitj of qaick lint, 
and form layers of that ana drte<l furze; «hidi 
they set on fire. When they have raised a hrpc 
heap, after the first one is burnt to ashes; they col- 
lect them and the lime, and form layers of'thera 
again, with a fresh quantity of the furze, which 
they bum as before, and they repeat this five or 
six times. They then put the ashes and lime iato 
a vessel with water, adning some borax in dkepro- 
portion of one pound to a hundred weight of the 
ashes; they r-^xt wash over the finer part of thii 
mixture, and pour off at last all fluid from the 
dregs, which they keep toother with the solid 
part, washed over. They mix this compoaitioo of 
lime, ashes, and salts, with the mixture above 
mentione<I, of an equal quantity of the oil of pe- 
tunse and borax, and this compound forms the mrt- 
ter for glazing the ware. 

Instead of the petunse, the spar of lead used is 
the Saxon manufacture may be employed for fona- 
ing a similar glazing, by treating it in the ssib« 
manner: and it is said, tlie glazing of the Diesdes 
china is actually made in this way. 

English glazing for china. 

Take of the finest white sand, or ealcined flioti, 
20 pounds; of red lead, 18 pounds; of pearl-ash, 10 
pounds; and of common salt, decrepitated, 4 
pounds; levigate the sand or calcined flints and red 
lead well together; and afterwards mix them tho- 
roughly with the pearl-ash and common salt, faie 
the compound in the manner directed for the 
treatment of glass, till it be perfectly vitrifictL 
Then, separate the fragments of the pot carefullr 
from it, and reduce it in a flat agate, or porphynr 
mortar, to an impalpable powder; finally temper it 
with water to the proper consistence for painting or 
glazing. 

Modification of the above. 

When this glazing is used for embossed, or other 
fine work, it should be mixed with a third of in 
weight of the s|>ar of lead, or other vitrescent 
earth, in lieu of the petunse, in the oompositioo of 
the ware paste. Take care that this earth is funn- 
ed of the best pieces of spar, or other subataaee 
used: and that it is rendered to an extreme fioc- 
ness, by washing over. The design of this ad«li- 
tinn is to weaken the fluxing powder of the glsie; 
which, if used alone, would run the comers and 
edges of the smaller part, and impair the sharp- 
ness and spirit of the work. It is necessary to pur- 
sue the same method with pieces that are to ^ 
painted with more delicate designs; for the glaz- 
ing, me!ting otherwise again, in the bumin^^ is 
of the coloui*s, would become too fluid, and 
spread them so as to take away the effect of the 
fine touches. 

Ih glaze without lead. 

M. Westrurob, a German chemist, in coosr- 

aueiice of numerous experiments, has pubhsbrd 
le successful result of seveml comiMMitioas, i>i 
which not a particle of lead is employed, sad 
which in his opinion will prove an usefiU glazing 
for onlinar)' >essel8. First, 32 parts of sand; 11, 
15, or 20 {Mil IS of purified potash; and from 3 to 5 
parts of borax. Second, 32 parts of glass ( we su;r- 
posc flint-glass), 16 uarf* of borux, and 3 parti ol 
pure potash. 'IMiinI, 150 |»aru of crystallizfu 
Glauber's salt, witli 3 parts ot pulv«rized cbarea»I. 
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•nrtiiiii«U roa«(f(1, till it hat te<|iiirf(l • ip-rir c(>- ;- Int. in of {icftrl-ithri, 40 of n-«l Irid, unA 10 oT 

Lrtir, 16 (laiit ut «iiiiil, mirl H parts of liorax. ' um'^-iii r. 

An«icti4.'r initliuil (if icUziiiK wittinut Icml li.is Tlic imtoihI i«, 19)|Mrl«nf ciillitt, lA) nf i\c 

n««n in%viilril liv a |Mitlrr at l^'ipiig;: it cotiMfct% nf liml, imi i.f kjinl, ami At* nf lior^t. 

Lftlf a |i<Miitil (if k.ill|K-iiT, liMlt'a |HMiiiil ui |>iita%li, 1 1m- iIiim! i\ 7n |i«rl% of n-il Uafl, ?.^ of Mrni, 

ftiMl I (irHiiiil i»f c iiiiiiioit talt. This C'»m|Mtiti<m ik m\*\ 4lu itl' culriiird li>itat. 

n'4 «r T rV|K-ti«i«i'f ami i» %m'\*\ to |ir=Mliiri* an iiia* • \Vlii-n tin ^' ari* «iiliji-i:lri| ti> •nvh a lii*al u% {nhv 

nvrt ii'il iiifi-ri'ir to lliat prrpan-il wiiii had. thri-rli\ i-niiiiil* li Iv ttivil, («ki- i-i|iimI p^nt nl t mi'h 

y« tppfw 01 fnrrv JtiU'/ o/* A^in/u^iirc-, colvurt mitliitr, ami );i-iii«t iln-m to an tiii|ml;iuli|i> |i>iwi|i r, 

v^irA prnthu'e fi^tfHifittilvmt. tor the |iiir|i(><»f d Ih-h.^ niivtl «ith a luciiilmuiu 

||rrbcin«ati-in4 can br of all Ci>l<iuri; hut the |irii|M r fur cuatin^ :lf ):lu%4. 

■I'M! af;n*«'atil'* i« that c^llril bi«tr«', «hich ikci>iii> 'I \w iiti n»iiiiMiii r-'iikiits nf our part nf «1ii(iIj!« 

|M.*«ril in ihi- f(>M<>win|; iiianncr:— n'ritti il ln.tf ftti};ar, ih»vi|%(il in twu p»iT% il ptirv 

\ limiii 1 •»( calciiw-il niaii);aiirt4'; f» ox. of burnt witlm t-i uhiih i%a«tili il,:ii ihi* tiiiii* nf t.t<tin('hic 

inn tlraw, or a [Hjuml of iron orv; aiiil J ux. of |Mi«ih-i, ahmit imr-ihinl jiurt nf iiiMiiii->ii «i-iti:i{ 

f.iril«p'i«ilrr. iitk — (hi rtft-vl, ««- urv tiihl, priMliUtil In th«« itil- 

Tht- ni4ii|;an(-v: anil atrav or iron tun* titUkt lie ihtiun nf oiiilt- of iiianKaurM', iim-i| in a •null 

|wmi>Jr«l tt'pAnitfly in a mortar, afUT hIiH'Ii tho ijiuntitT *j\ tin' ^l.t^^iiiakcM, in uiAin}; (ht-irbiM 

«iMilf II calrinrd liiKi-thrr iuancaiihcii-pK. Thi% fliiit*KUh«, liicatn^t* •ilhout Mirh an aihhtinn the 

miilunr. llmt iircfmri-il, ia all |)ouiid«nl togelluT, 4|H-ci'iiciift mimiIiI be of a cIihhIt or iiiiiL} aii{M ar* 

ami llivn luixru in « tmall liib of «ati.-r. «iiC4*. A i|0.«iititt of tiii« iiiiMi^tniuiii i« iiarU •iitfH 



lite b|tif, isrfrfi, anil nthiT c<ilour« nni«l Uv ro-nt t«> rfiuhr iIk* Knjunil-inivtiinr »l a pru^M r 

'» pn^ «'ontiiktt'nre lur la) in;; on miili a thin sfiioiitli 
ilucc thriu, aiwl inixr«l, caleifiril, and iMMtatli'ii in luci*. When the t oatiii|; or iiiittnn- i« thii» pn* 



coiii|iii«nl of tilt' diTrrt Mihalaiiera known to pn^ I'lintiktrnre lur Uwn;; on «iili a thin kinoi.th kui-- 



VtK aaim: nuniM-r us fur the bialrrt. pHrrd, the f;lM»i la to Im* ciMlrd h} inrant itl a c«- 

To make ihir application nf thcte VArioua co- iiii'T* hair hninh, or Mpiirrfl't fiMit, Kc. It it lh< t 
l<mr» In the pieces, il it nceemanr, instead of di- tu In* «-vpiisei| to a In-at MifTu'ieiil topiiHlik-e a seii.i- 
l^imi; thcin «i(h «alrr, as is practiM-d fur ordinary titrificHimn «>l the cnuiy suiiai'e, and to iiiroipurutn 
hainliiijC, to make use of any kind ul monlwiit. it «ilh tin.- sii!iftUuc«* nr btMty of i;laai s*» rwati-d 
ibr mual iii]Tanta|c«*nus, and which are rtni «oycd Ihil thr hi-al iniist not Im- i;.iiiid hi^hiT th-iiithis 

• ilh the i^rraifit siicccS8| itfv urine, and the e»- hrc.'iuse, in thai cmm;, a loinpli-te siint'icali-i: 
%tewte nf lobwcen. wttiilil ensof, and tin* drsirt-d rtrrrt tA' hu%iiij( a 

If the essriirr nf lohaccn is nia<le use nf, infuse surfdrr in iiniuiioii uf the nni;;h sniface produce . 
Soft, nf Kond tobacco in leaves, during; I ^h< Mir*, in by t;riiiiliiif;, «i>iuld not bt- •it»t^iii«-d: ijic aiiivle 

• bncilr oi cold water, ur serr Minply itduse the *2 iiin%t, ondiT suth cireuni^f^iii'i**, b«- re-C'Mli-i!, and 
OS. ol tobacco in a iKittlr of hot water. so bin it ted M)(ain to the fin-. Il, alli r tbi- cualiuic 

The pieces of rlay, after takiiif^ a liltle ciHisi^t* has Im en applit-d, any bnidcrs, cy phrrs, or till.r- 
Cncs, are aleriiri) in white nr colourtfl wiiriii<-H4-fd, oniaini-iit«, a-- wanted to be eti-nitril thiit-oti 
ii«>t.j the bath pots them in a stale of nitii^tnn*. then, prt-«i>»iish In the heal liein^ applo •! wiili ^i% 
To pruihice hrrbtmsatiniis, it will be tufliciiiil, etrhiiiK or tltKnting tiMd, «iich (Hkrls ••! the coated 

• hilil ttir Moiiii-Mrd i* still fresh, and at llie ino- siiriiiri- inUHl he rha««-d out, as wdl pMuliirf- iht lU - 
rnent when thf piece is taken down from the tuli, «in-d ftrfcl, after which the n'i|Ui«ite d«.-giw ul 
lu lay iwi sliKhlli, ami with a bnisli, one or Bever.il heat is I'* Im* applietl. 

dmpa oC mlier CidiMirs: raeh dnip pniilucrs a tne This in^i-ntion is not only applirahle to :il 
MiHT nr l«~ss pv.4t, arconlini; as the Wdrkman has k.nds of usthil and urtiaiiieiiiHl uilivti'i nf k'"*** 
r^tariEvd Ins bniOi «ith eidoiirs. wan*, on wlorh the coiiilium lurihiNU of rii|(ia»ii«^ 

ia •''vsiiiisrri/ aii ktmh of :fUu$ tn inutiUl'tn of en* Iihtc bnn pi-acliseil, but iiia) be uppln-it lo vit.- 

4>TkJTCn^, ifc. diiw kUs« and pl.ilf-^Ust ul evrry di-st-npli -ii, i* 

'llie roelJiiMl hiiTtiilore kiii»wn for en^n^inK *><* pi are nf ^rinilitiij:, fnr llic ii(ir]iow o| makiii^ * in* 
flaas, has tN-«-n hr means of a iiuichiiie with diiw.lilinds. Il i* also swid !•■ lie {K-cuIi^tU .t-i- )i|. 
wheels, of ditfi-irnl substances, which ha^e b«-fii eil lo pnMliiiH bi-4Uliliil ■,jeriiiieiis ol art. l<ir iLr 
Cia|il«nr«| with sand, Ke. to iptiid olT Siiiiie pan% windows in altar-purrs, libraries, inii»t-uni% 
§4 thr surface uf ilie |ciass which is to In* i'ii};n««ed rMt-h-«iiMlo««. aii<l l-ir Uir );U%« us< •! in •iiijimii- 
•n. mmI llien by iiieaii* of tniidiiitc ami {Mtliftlun^ t^l iiiiildin|;i of all ili-«eriptii'ns. rhi% iiin riln C 
ii^rrritt |Msrt« on the rou^li siirfacf, the iIiIViti iil . has miotli<-r ndtantiijC** o«ei the cmihuihi nulh^-i 
Ii4**nrt Me Im iiii.il acciirdiii|r to tli'* ilrsi^ns i^ivi-n. by the w 'tk weariog nnHli ih •tiii-i' ihaii tin- >»'n\ 
lis I his insfnlmn. instead of Knudinj; or lakiii|; iiH* i iti p-.Hind i;Usii: the aorl^ce nl Mhiih Im'ih}* I|-h*« 
■nt |iar1 of th'- surtace of tlie |elass, the pati nti-e , lon-d by th** artinn ol ilie wImiI, fekr. it i|i< ittioc 
lays Oil an a^lililinnal surface or C(tatiU|; nl glass, ■ liaMe to ((ather ilirt mi tlic rim);h uo|iollslied |mii* 
prr|«rrf| for Ibe pur^Hiif, whirh, wIh'Ii sMbjeeied ■ ot tliv bonh'ra, ftic. 
(«> a |«<*i|iir d'*^ree ul lieal, will iiiciirp' irate with • /'o mik'fthe H^foytM phttU. 

ih.- i^ss to !••' ofieialeil U|»un, an as to prMhire an ' 'I he ll>dfif(iia, or phil>ik*Mifocal |iliiiil. Is a •n\*$ 
cflrcC MmiUr til that which has hillierto been nb* vessel ol k'-**^ whu-li has ]»*•• a auildndt et*'<|ii|, 
l^ificd by lut-jiis lit firitiding. When il is reipiir- nprn ul ihe nptM-.' r-id, and toiintled .il the bo l-ii:i 
rd I I (irnaiuent ^lasi, then, |ire%iiiii%ly to the ht-^t II is made so thick at the iMiCtoin, I^mI it will t». ^r 
beinf a|i|died. wiih an etching of en,;raiiii^ tiMil, j «in.irt Id t« a^jiii«: a haid b i-ly, villMml tirtak 
h fiHrls are to be taken otil as will piiMliu-c tin- inp(; ImiI it a litlle |irhMe, or pii ce tit £iiif , i« Irl I. II 



rr<|uircd eflicl, and lliat tn a much tU|K-rior way into it, it nuiuedia'.ely era*ks. and tlie butt-'in f.il* 
lo the elTecl prmlucetl by the USUkl miMh* ol |;riiid- inio puces. biit, unleftS the (N-bble tir Ami is Uip,i- 
***Ct |*'*l>shiiifc, tee. The materials ustil are to be ami aiiKular eii •ii,;h tn scralvh the suria»e i>l il,a 
n»-|lc«l in a crut:ilile, or other |mK, and tliey are to kUsb, tl wi.! n-*' tut-ak. 
he made up in the same itiannrr as if umiI lor tin* /i ru*k^ /'rime Htt^'V% »t%f^. 

■sakmi^ uf llie best flint |;hiai, bniki'ii glass, i*!', at I IVince Uii|ii*it'« dnijis arr maile tiy |i tlin^iln-^.S 
•I is kMially di-n»miiiate« , ** cullitt,'* iM-ing Ihe itf ni« lt*-il kI-i^* Idl intn r-ild •a'.k.-i.thf «hup ■»• 
|wincipol inffn-dieiit in it. Si'veral mitiuri's j vuiin s by iImI imans au usal luciii wiiL a Uil ii| 
■IT pST«. of which IIm filial is 160 parts ul'ciil> .. iKxk itseiiibliug an.-turl. rhry i>aa«fts this sit* 
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Milar propertjr» that if a tmiill portion of the tail 
IS broken off, the whole borsts into powder, with 
mn explosion, and a considerable shock is commu- 
nicated to the hac that grasps it 

To !freak gM98 in any reatdred way. 
Dip a piece of worsted ihreaa in spirits of tur- 
pentine, wrap it round the glass in tne direction 



required to be broken, and then set fire to the 
thread, or applj a red hot wire round the glaMi 
and if it does not immediately crack, throw cold 
water on it while the wire remains hot. B^ diu 
means glass that is broken maj often be finbiooed 
and rendered useful for a variety of purposeSi 



GLASS. 



To numufactttre gUut. 

Glass is a combination of sand, flint, spar, or 
some other silicious substances, with one or other 
of the fixed alkalies, and in some cases with a me- 
tallic oxide. Of the alkalies, soda is commonly 
preferred; and of the silicious substances, white 
sand is most in repute at present, as it requires no 
preparation for coarse goods, while mere washing 
m water is sufiicient for those of a finer quality. 
The metallic oxide, usually employed, is litharge, 
or some other preparation of lead, as being Uie 
cheapest metal. 

The silicious matter should be fused in contact 
with something called a flux. The substances pro- 
per for this purpose are lead, borax, arsenic, nitre, 
or any alkaline matter. The lead is used in the 
state of red lead; and the alkalies are soda, pearl- 
ashes, sea-salt, and wood-ashes. When red lead 
is used alone, it gives the glass a yellow cast, 
and requires the addition of nitre to correct it 
Arsenic, in the same manner, if used in excess, is 
apt to render tlie glass milky. For a perfectly 
li'ansparent glass, the pearl-ashes are found much 
superior to lead; perhaps better than any other 
flux, except it be borax, which is too expensive to 
be used, except for expei*iments, or for the best 
looking-glasses. 

The materials for making glass must first be re- 
duced to powder, which is done in mortars or by 
borse mills. After sifting out the coarse parts, the 
* proper proportions of si .ex and flux are mixed to- 
gev.ier, and put into the calcining furnace, where 
they are kept in a moderate heat for 5 or 6 hours, 
being frequently stirred about during the process. 
When taken out, the matter is called frit Frit is 
easily convertetl into glass by only pounding it, and 
vitrii}'ing it in the melting pots of tne ^lass furnace; 
but in making fine glass, it will sometimes require 
a small addition of flux to the frit to correct any 
fault For, as the flux is the most expensive arti- 
cle, the manufacturer will rather put too little at 
first than otherwise, as he can remedy this defect 
in the melting pot. The heat in the furnace must 
be kept up until the glass is brought to a state of 
perfect fusion; and during this process any scum 
which arises must be removed by ladles. When 
the glass is perfectly melted, the glass-blowers 
commence their operations. 

For the best flint-glass, 180 lbs. of white sand, 
50 lbs. of red lead, 40 lbs. of the best pearl ashes, 
SO lbs. of nitre, and 5 oz. of magnesia; if a pound 
or two of ai>senio b^ added, the composition will 
iuse much quicker, und with a lower tempera- 
ture. 

For a cheaper flint-glass, take 190 Iba. of white 
aand, 35 lbs. ot i>earl-ashes, 40 lbs. of red lea(L 
li ibs. of oitrC; 6 lbs. of arsenic, and 4 oz. oi 
magnesia. 



This requires a long heating to make clear gbis, 
and the heat should be, brought on gradoalh", or 
the arsenic is in danger of subliming before the 
fusion conunenoes. A still cheaper compositioo 
is made by omitting the arsenic in tlie foregoiog, 
and substituting common sea-salt 

For the best German crystal glass, take 190 IwL 
of calcined flints or white sand, the best pearl- 
ashes, 70 lbs. saltpetre, 10 lbs. arsenic, ^ Hk nd 
5 02. of magnesia. Or, a cheaper eompotitioo for 
the same purpose is 190 lbs. of sand or flints, 46 
lbs. of pearl-asbes, 7 lbs. of nitre, 6 lbs. of arsaaie, 
and 5 oz. of magnesia. This will reuuire a kinf 
continuance in the furnace; as do all omen where 
much of the arsenic is employed. 

For looking-glass plates, washed white ■nd, 60 
lbs. purified pearl-ashes,- 95 Iba. nitre, 15 Iks. sad 
7 lbs. of borax. If properly manared, this glasi 
will be colourless. But if it should be tinged by 
accident, a trifling quantity of arsenic, and an eqo^ 
quantity of magnesia, will correct it; an ounce of 
each may be tried first, and the quantity iacreasetf 
if necessary. 

The ingredients for the best crown-glass moit 
be prepared in the same manner as for lookii^ 
glasses, and mixed in the following proportionr 
oO lbs. of white sand, 30 lbs. of pcari-adiea, and 15 
lbs. of nitre, 1 lb. of boi'ax, and half a pound if 
arsenic 

The composition for common green window 
glass is, 190 lbs. of white sand, 30 Iba. uf uopori 
ncd pearl-ashes, wood-ashes, well burnt and sifted 
60 lbs. common salt, 90 lbs. and 5 lbs. of arsenic 

Common green bottle-glass is made from 900 lbs 
of wood-ashes, and 100 lbs. of sand; or 170 Ibi 
of ashes, 100 lbs. of sand, and 50 lbs. of the Ian 
of an iron furnace: these materials must be wel 
mixed. 

The materials employed in the manufactory of 
glass »re bv chemists reduced to three classes 
namely, alkalies, eaithS| and metallic oxides. 

The fixed alkalies may be employed indifferently) 
but soda is preferred in this cou'^try. The tods 
of commerce is usually mixed with common salt, 
and combined with carbonic aud. It is proper It 
purify it from both of tliese foreign bodies bcfixc 
usine it. I'his, however, is seldom ilone. 

The earths are silica (the basis of flints), lime, 
and sometimes a litQe alumina (the basis of clay^ 
Silica constitutea the basis of glass. It is employ- 
ed in the stale of fine sands or flints: and some- 
times, for making very fine glass, rock crystals srt 
employed. When sand is used, it ought, if posii> 
ble, to be perfectly white, for when it is coloured 
with metallic oxides, tliC transparency ot the elssi 
is injured. Such sand can only be employed fbi 
very coarse glasses. It is necessary to frtre the ssnd 
from all the loose earthy particles with which . 
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mmK be miicd, vhieh U door br VMhing it well m mcr, bnt tf vill he more biiiilr, and refnwf the 
mtiJtk wftli-r. ' ni}» ol' hf^Ux in « f»rrjitfr ilrfctrr. 

Limv rriider* gUw lenbrittlr, bimI enahlea it to \[ Ci'»wn t bent vtntlov fhtat^ .Va. 1. 

wiUiUatnl bcturr ihr aitiim iif thealmoft|ili«rr. It' Take of wliitr mihI m«(% |MHiiMt«, nf piiiiritil 
micKt III nil ease ii> cxrced th<r AHh part of llic {M-arl aiJir« tliiiit |i'MiiHi«, ol B«ili|*rin* t'.lir- n 
ailica rmithyTfil, nclN<r«iir it OfHTodri the glatt |mhiiiiU, ol' b<ira% finr \» »uiii|, aiiil ul' arM-nic hall 4 
polt. 'I hik ifu)ee<l niay be |ireveiited by ihniwinf i (kjuimI. 

a little clay into the mrlted ulaM; but in tliat caac L Thii will be vi-nr rli-ar himI c il'^iirless, il' the 
• Kfren fcl.it* otilr it obtained. ii iiiKreiUent* he |;hm!, aiitl will hut Uv tinr iirar. It 

The niiiallie oxiilvt emploYe*! are tlie red oxide j will run with a iiknI* liUr hi-Mi; imt if it br tlt-«in •! 
ef le.«<l or liiharK**, atid ih<; w^ite oxiite oC*ar««rnic. >! to be \vt nii»n' fiiJiib*** niiiJ ffi. h:<lf a |iouitil or a 
TIm ml otide ol' lca«l, when addeil in wifllcient ,i poumf more of ar«4-tiif luuy hr mliUil. 
^oafitiiy, rniii-a into fuMon with •iliea, aiul fornii :• li tlie |;la*ft tliuiihl protc wlJ.im, the nia|;nr4a 
a milk} hue like the dial pbitc of a wateh. When |j niiitt be UK-d a* mhow Oiititid Iih* tlir liHiking- 
•n« ctMu^utiiblc \mh\j ii |in'ti*nt, it it iiMial in tome |j gUis. 

miiDufiicione^ to adil a little white oxide of artenie. j| ^ Cheaper kind ttf uituhw Wum, AV 'i. 
Hut ••ippKini; oxygen, the eonibuMible it bumt,*j| Take of while «:«nd »ixty iiitiiiid% of unpiinficil 
atMl flirt oA*, lihiU* tliv revived araenie ia at the i! |>earl atheitwrnif-five (>iMiiiitt, uf coniitiui* k^li i»u 
time vt>lAtilix«*d. i' |Hiuuda, of nitre fi\c |M»uiid«, of artrnie two |MiUUii«, 

' aiMl of niaicnrftia onv fHioie and a lialf. 

I Thia Will be iofrrior tii thr ab.ivc kind, hot f/iajr 

> be iin|>r»vt?d, whvre dt'tireil, bjr purifying tlte 

I (learUaalica. 

Take of whitr aaitd aiilv pnuiidi, of uniiurifiL-d 



Tbnv are ar^eral ainda of gUaa adapted to dif- 
ferrnt u^-a. l*he b<>at and moat beautiful are (lie 
flini and the plato^^laaa. Th«r«e, when well luiule, 
are pcrl'ixtlT lra4i»|iarent and col<Hirleas bra'.y and 
kniliaiil. 'lIurT are cocn^MMed ol' iixt.nl alkali, pure 
ailisioua aaiid, calcinrti flinia, and lili.arKe, in dif- I 
fjiu t iirofKirti lua. The flint i^bas eoutalna a larp: 
^paaolilT oif oxide of lead, which br eertain pn»- 
fcaaia la eaailv ir|iarated. llie plate-f lau ia pour- 
mi in tlir mefteil atate upon a table covered with 



j |iearl-aahea thirty |hiuimU, of coiuiumi ult ten 
pounda, of araenio two iio*inda, and of magneaia 
4 oz. 

I'hia ia a cheap eompoaitinn, and w ill not ap|iear 



r. 1*hc plate ia caat Imlf an inch thick, or H too gn*<'n, nor b<* %i ry clffu-ifni in traii»|(areiicy. 



r, and ia gnmiMl ilown to a proper degnse of 
whI then |>oltalie<l. 
Crowffr.gUaa, that uaett for window!;, ia made 



Commoti er ^ rm tetnthv ,^'Vt««, JV)b. 4. 
Take uf the ctira|>e»t kiml nl white und, one 
hundffd and twmlv |miuimU, of nn|Mirificd |M*ail< 



ithoullea«l, chit-fl/ of fixed alkali fused with aili- ■ aahea, thirty |>ounil«, of wotMt^tlies well bumt 

and aiftcil, Oi |Kninda, of citroinon aalt twenty 
pounda, and of aracuic flte |Mianda. 

Thia e<jni|M)aition ia very ehcmp, and will pro 
duce a good r;l:t«« with a t'rrfni*h eait. 
Hr*l fifuai jfitutf »Yo, 1. 

Take of white aand one hundrrd and twenty 
pounda, of Ufi(Niririf-d |M*ail a«hf a filty |Miutida, of 
C4»nini<>n aait tm iKiUmU, of araenic hvc (lounda, 
an I of inagiieMa fitt* oiineea. 

Thia will be a vt ry gfMid gU*a for the (i«irp«iK*, 
an<l will work with a ni«Mh-rkle htal, but n-f|Uin-a 
time lo beeniiir clt-ar, im aeciHint of tin- prti|M»rtioii 
of araciiic; whcii, h'lwr^cr, it it once in g<KHl con* 
dilion, it will c<iine very near to iIk- eryu^l giata. 

f 'Aeu/W»f / f^rrm or cvmm n pfatd lfi*ua, ,%%. i 

I'tiko ol tiir clit-«|N-»t ki'id of while «ji'iiI, ih c 
hundn-d and iwi-nty puundt; of woml athi-«, will 
burnt an«l «iftid, eighty |H>ufiiU; i<t |H*u-|«a«li«-a, 



amid, lo wliich ia ailded aome black oxide of 
r, wlkich ia apt to giro the glaaa a tinge 
oCjauride. 

Boiilr>^laaa it the conraeat and cheatieat kind: 
Mto ihia little ur no fixed alkali enlera the Coro|K>- 
■itmi. It conaiftta of alkaline earth eonibined w ith 
■loauiui and ailica. In thia country it la-eompoti-d 
dT wad ami th : rrfuae of tlie aoap-boiter, which 
w aiata nf the lime employed in rendering thia. il- 
knia cauiaiM, anil of tlie earthy mattera, with which 
the alkali waa cunlaminateiL llie moat fuaible ia 
flinl-KUaa, ami thf Icaat fuaible ia Ixittle-glata. 

Klitil-glnta curlta at the tein|ieratun; of It)* 
\%'vd|{rwi>'itl, cniwn-glaat at JU", and botilc-glata 
ai 47'. I'lie aju-cifio gravity vaiira between XV 
Md 3..W. 

C»Aju ftr looHn^iflaMt f^Uew^ •>V I. 

Takr fil white tdUiil,^ c)ran«ed, aixty pountla, of 



|mn6«^l prarl-athet, tweuty-five {i-Kinua, of aalt- • twi'oty |Nrunilt; of ronmiun ault, filtit-n |Miui«dai 
j«Uv-, filin n |iou*ida, and ol borax, aevcn pounda. i of arienic mir |H)tiiitt. 

Thia cont|Hj«ilii>i» ahould be continued long in j 'I hia will l»e grt-i-n, h<il tohrahly tmuap^irriit, 
the firr. which Uimild be for aoine time atHHig, and , and will woik with a in4Hter«ie lit v, and viiiify 
aflrrwar«t« mure imMli rate, that the glaaa lu.iv l>e • 4uickly with a ianing one. 
<»lirrly trfx fiuro bubblea before it be workeiL It ,' Urrm t*r hottle ^•■'•itt. 

will be riitm'ly clear of all otilour, iinleaa in cate Take of w otid-a«lira \%*\ hunt'ii-d pounda, am: 
c/ aoanr accident: but if any yi-llow tinge ahould, ' of aand one bund rei} |Mjiitid«. Mix ih<m thoruugh- 
rthrkat. unfi-rtunately infect it, there ia no ly well by gnmling tipg<-tht-r. 

dy, ricebl by ailding a ainall |ironortio«i of I'bia it the diit |.ro|H>rliiMi whrrr tlie awnd it 

MTwa, which ab'iold be roixe«l with an eijiud go>Ml, and the wo(»d*iitlu-a air uted wiili<«ulab> 
ly uf artrnie, and after their being put loiu other adilition. 
tJar glaM, giving il a CMntidrmhle heat again, aiMl j The •ame^ veith the attibtion nf getna. 

ibrw M»fli-iiug It lu free ittelf from bubblea in a ' Take of woihI-mUm » i*ne hui>died ami aevenfv 
is^ww modf rate one, aa before. If tlie tinge be i pouiidt; of aainl «ine humln-d |Miuiidt; ki>d (if «et»- 
aSifhc, ntt ounce of magneaia nmy be firat tried, and ' na, or clinki-ra. lilt) pi>niida. .%lix the whwle well 
li tkm prove inaiifftcient, the i|ttAntitv inuat be in- by grimling thnu ti>gi-tlM'r. 

km the glaaa w ill alway a lie onacurv in {iro- The eliiikrra thould be well ground liefnre ihry 

lo the uuantilv that ia ailmitteil. be uied, if tin y ait mil ol i;; 1 nt frtn|iH-i»tly (hey 

ijtJnng''gUum fUtie9^ JW tL arr tito bant, and in tlial caae (hry al.iiuld lie br^ 

Tak<p ol' the white aanil, (10 Iba. of |iear1-«ahct, km Into aa amall bita aa can be done convrnimtly 

flC Iha. of nomoMiii aalt, 10 Iba. uf mtre, 7 Iba. and and mixed with tlie other maiiir wiihuwi any 

%t barms, I lb. grinding. I'bc harder they are, llie Iraa malrriai 

llrit kImb will nm with M Utile heat M the for- . will be the powdcritig of'ihcm at iIn-v will 'Jir 

rx 4 <} t 
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•ocner melt of themselves in the furnace, and eon- 
•(tq:.enlly mix with the other ingredients. 

The moU perfect kind (J JUtU-f^kua, J^q. I. 

Take of the white sand, 1^ lbs. i*ed lead, 50 
lbs. the best pearl-ashes, 40 lbs. nitre, SO lbs. mag- 
nesia, 5 oz. 

If this composirion be fused with a very strong 
fire, and time be given to it, a glass will be pro- 
duced that will have the playofthe best flint glass, 
4nd yet be iiard and strong. It is not so cheap as 
he compositions given below, where arsenic or 
jommon salt is introduced, or where more of the 
pearl-ashes are used; in either of which cases, 
SMvings may be made by diminisliing proportion- 
fiijly uie quantities of nitre. But the qualities of 
Uiis glass will be found to come nearer to the 
standard of perfection, which is to unite the lustre 
and hardness together in the greatest degree they 
are com^iatible with each other. 

If this composition be, however, desired to flux 
with less heat, and quicker, a pound or two of ar- 
senic may be added, which will be found effectually 
to answer tlie puniose. 

FUnt gUui, JVb. 2. 

Take of sand, l!20 lbs. the best pearl-ashes, 54 
lbs. red lead, 36 lbs. nitre, 12 lbs. magnesia, 6 oz. 

This will require much the same heat as the 
other, but will be harder in its texture. If it be 
desired to be made more yielding to the fire, ar- 
senic may be added, or the quantity of sand may 
be lessened. In these cases the glass will be softer 
and weaker. 

FUnt'gku*^ JVo. 3. 

Take of white sand, 120 lbs. the best pearl-ashes, 
35 lbs. arsenic, 6 lbs. magnesia, 4 oz. 

This glass will require a considerable time in 
the fire to become clear, and must not, if it can be 
avoided, be strongly urged at first. This glass will 
not be so hard as those of the above compositions, 
but it will be very clear, and may be employed for 
large vessels, where a suflicient thickness can be 
allowed to give them strength. 

Cheaper composition of gUutf J^o. 4. 

Take the proportions of the other ingredients 
given in the last, and omitting the <u*senic, add, in 
Its stead, 15 lbs. of common salt. 

Tliis will be more brittle than the last, and 
theivfore cannot be recommended, unless for the 
fabrication of such kind of vessels, or other pieces, 
where the strength is of little moment. 

Clieapest compotition of Jtint-gla**^ JSTo. 5. 

Take of llie white sand, 120 lbs. red lead, 30 
lbs. the best pearl-ashes, 20 lbs. nitre, 10 lbs. 
common salt, 15 lbs. arsenic, 6 lbs. 

This glass will fuse with a moderate heat, but 
requires time, like the last, to take off the milky 
appearance of the arsenic; it is yet softer than the 
last, and may iherefoi-e be deemed the worst kind 
of flint that can be made. 

Beat Geitnan cryatal'glaa*^ J^o. 6. 

Take of the calcined flints, or white sand, 120 
lbs. the best pearl-ashes, 70 lbs. salti)etre, 10 lbs. 
Ai'senic, ^ lb. magnesia, 5 oz. 

If the pearl-a&nes be pure and good, this glass 
will equal the best of this kind that ever was made. 
Borax has been frequently used also hi the compo- 
sitions of this sort uf glass, but iu great price, 
wnnout any eqoivaient advantage, will deter from 
the employing it in large manutactures, as there is 
no sort of transparent ^lass, (plate excepted,) that 
can bear the ex^iense ot it. 

Gennati cruatal-glaatf JVb. 7. 

Take of calcint^d flints, or white sand, 120 lbs. 
pearl-ashes, 46 lbs. magnesia, 5 oz. 

This composition requires a long continuance 
of heat, on account of Ihe arsenic, tor the reason 
before given. It praduces m glass equally or more 



transparent aod oolriirless than tb« preceding, b«t 
somewhat more brittle. The arsenic is, however, 
so disagreeable an ingredient, from the deleterioiu 
qualities of the fo.mes, vhich will Dcoestarily rise 
copiously till the fusion of the other ingreoieots 
check it, that, where the advantage is not mors 
considerable than the saving arising from the diCi 
ference of these two recipes, it is sea.xely voith 
while to submit to the inconvenience of it 
To anneal glass, 

Nealing, as it is called by the workmen, is s 
process in the glass houses, and consists in pottiof 
the jg^lass vessels, as soon as they are formeil, and 
while they are yet hot, into a furnace or aa oven, 
not BO hot as to re-melt them, and in which they 
are suffere«l to cool gradually. This b found to 
•pitivent their breaking easily, {/A'juJLMrij oa ei- 
posnre to heat. 

A similar process is used for mdenng cast-iron 
vessels less brittle, and the elf»:ct depends oo Uie 
same principles. 

To polish and grind glass. 

To grind plate-glass, lay it horizontally ap^n s 
flat stone table, made of a very fine grained fre^ 
stone; and fcr its greater security, plaster it down 
with mortar or stucco. The store table is si^»- 
ported by a strong wooden franae, with a ledge all 
round its edges, rising about two inches above the 
glass. Upon the plate to be ground is laid anutbcr 
rough glass, not above half as big, and so loose ss 
to slide ui>on the former; but cemented to a wooden 
plank, to guard it from the injurv it most other* 
wise receive from the scraping of the wheel where- 
to the plank is fastened, and frum the weights laid 
upon it to promote the tnture or grinding of the 
glasses. The whole is covered with a w'.ieel made 
of hard light wood, about six inches in diameter: 
by pulling of which backwards and forwards :d- 
ternately, and sometimes turning it rouml, the 
workmi-n who always stand opposite to eaeh cnher, 
produce a constant attrition between the two glass* 
es, and bring them to what degree of imifotbDesi 
they please, by first pouring in water and coarK 
sand; afler that, a finer sort of sand, as the worfc 
advances, till at last thepr pour in the powder of 
smalt. As the upper or incumbent glass becomei 
smooth, it must be removed, and anollier, froa 
time to time, substituted for it. 

The engine JMst described is called a millbjtbe 
workmen, aiidf is employed only in grinding the 
largest-sized glasses. In grinding lesser glasses, 
they usually work without a wheel, having foar 
wooden handles fastened to the comers of tlie 
stone that loads the up{)er plank, by which thef 
work it abouL The grinders' part done, the glass 
is turned over to the polisher, who, with fine |»ow- 
der of tripoli stone or emerv, brings it to a per- 
fect evenness and lustre. 'Phe instrument made 
use of in this branch, is a board fumished with ft 
felt and small roller, which the workman movti 
by means of a double handle at both ends. Tbe 
aitist, in working this roller, is assisted b? a 
wooden hoop, or spring, to the end of which it ii 
fixed; for the spring, by constantly hringiug the 
roller back to tlie same i>oiuls, facilitates the aclioa 
of the workman's arm. 

To mahe frit. 

Frit, in the glass manufacture, is the matter or 
ingredients of which glass is to be made, when 
they have been calcined or baked in a funisre. 
There are three kinds of frit : the first, crystal Irii, 
or that for crystal or cleai* glass, is made wi»^ smIi 
of pulverine and sand. The second and onlniar^ 
frit is made of the bare ashes of the puiverine m 
barilla, wiinout extracting the salt from tliem 
This makes the ordinary while or cnstal glast 
The third is frit for green glasses, made of con- 
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•n^n a«li»«, «iilii.«ii BUT rirf|ianiiin. Thi« lii»t flonrjiri, •Ml irwirpil Irnm m'ii*;u:r buJ tir, lil' 

it it 11 ill r«-i|iiirr l> ii 'ir t«rhr lioiu** iiAii>|;. I'lir ■iii'h tmif •% (hiv »rr »»iiti il. 

mtli n ill in f:irh mi^* I'i Ih* ftiirU |Hi«i1>-ifil, tinili- dn'iil c^n tliouliJ !m* iil«.i«ft luki-ti iii tlii« tn-'if« 

rit,a*i«l w-Kti'iiI: ilifn «i]iiu|It inixril, aiiil fiTiiiirtit- nii-nt i>f iIh' ^alu. In kfi*|i llif ir«iu {Hit lh>nMi)*!iir 

ty Mil If 1 rii^i-tlit-r m ihi- iiifltiii',; \* >t. rlrun fmin ni*i, uliirh «iitilil ]n\v u y lli« iiiii{« 

7 a 'in* tfti^'l-'iphra^ u*' unv ntfirr fi r^ti tifkatinf l<i llii* fE'"^*t "^ (*' '**■* rviiiii%ri| uilli'iut irii'allv ii.* 

T*ki' 'il iKi- 'i.-M iifarl-wi«lit«. 3 lh». miil of %alt- _ 
p*-*iT-. r'l ii H iMiiiJ itii'iii I'l^itluT IM ■ |;l4«« i>r 

iiMiMr iii'.itar, till i\vy an- ili Tuiirtily «f11 nut- <;LASS AND l*\SrK^ TO IMU'A I K I'KK- 

t«*. mkI tlii-ii |iiiijiiit lit llii'ni iitlna l<ir):r cniribli*, ClOl'S M'ONKS, Ki 

af.il *rl It ill A t tiii:i«'r, «ihi-n- it iiimv uiiili-r'n a — — 

Mriiii:; Im-mI. W ht II the {•■irt of ttif iiiiittrr iImI 77ir b^kt and h'*nle»l '^'li^t fn "'(<'<i'i'i.7 ro'oiv 

wai firM *iMi int » tti<' cniritili* 1^ hminl ri'il lint, .N'* |. 

tKni* III liic n-M ••i-iiIiihII), anil if ttircniriiilc will T.iki* ol' tin* ltr«t Kiiiit, rlf «ii».-|i ti« w;t<)iii><:, 

n-it €•> itAiii llii «)i<>ii% (Miiir (Mil lit' 1 Ik' ttii-ltnl |wf|\i> |i iiiiiih, ril ih-.ii l>4«lif«, ir tivil mIV ilii.i* 

niaiiiT KMi till a lUiuMfnril «l>tfii*, fir inirMr; avtil 4alt, piii-i*iiil wiili uiiri*, «t nn |».>iii>iU, >t «ilt*(K« 

(ia%inK !ii4i!i*r-"Mii in llif rniriMi*, \*\\\ in ilir ivkt, tti', <Mie |i:iiiii<), ami ••! Iii>r i\, li.ill a |»i-iiiiil. 

ftii ! 1. 1 It T'liitt ■•f (full- liki*« 1*1' till il lit* if-il li-*t. Till' ».iiiil III ill,; Tir^t ii'iliin-il i-i |ti.ii|«> in i 

I' >if il 'iiii llitMi rfi till* ntliiT, aiifl aflrrnanU {Mil ^\*ss nr Hint ninrtur, Itir ■•lli'-i* iri^r«t1i> iii« ftli-nil I 

|iM «li 'il II t • :in miliirii, nr «i-ni iIi-mii li<ifi ii' (, \w |iiil In i(, anil the uluJr «ill imii-il (■« piHiiul- 

«,tli I'i (itiiU nt' u:iti-r, uimI liriit It ii^iT liif* lii***, iiij; ihi'iii l>>;;i-llii>r. 

Iitl ihr ^ul«« 'if «-iiMn-ly iin-lteil. |^-| i| lti*-ii lir H'li :'\tMi,fnil Wit fj h'irtl, .\*i. 'J 

ti'^i il ' :!' il '■ l';i>', Hl.rnl lill It ti<* mill. aiii| :«rirr- , '{'.ikr i>l llii* nhiif ^nil r|r;ii,Nr>l, Iwiiti* indnilt, 

M .f-U "Ki'T It 'ru •ii^li |iijfr ina |i>'«tfr cuIIi'IhIi r. of ]irarUw%'if«, (inntii il wi»li «;ili-|» (i<-. %• «• • 

W U* 11 It IS ti.li ;• «l. n t'lr-i till* riiiiil apiifi iiiln tlif piriimN, ■ t iiiin*. ••m- |i'ii|i|i|, nl tiur^E, hull ^ini'iiii!, 

{• -I, a lit r%:i;i'ii i<r ihi* v:ill t^i (Ini iir««, « liicii Mill :iiii| iit'iirM-fiii, . t mr miiiii i 

t*ii II 'i<- a« «iiit>' »\ aiitiw, the inln* lintini; 'luriit IVin-i-ii 4^ iiilhrK«i, Imt il llu* );li«4 hi* iri|i|i|. 

all til'* ••111 •;i-tir tii.itii-r Ihwil n'liiaiitfl Hi iht: nl In iiu'll with vrt li-«« hint, a ii'xiiiil nt lMin«« 

{w-arl-ath ■ »(*(• r ihrir I'lriiiiT r:ilcinHliiiii. tiny hr iim-i| iii>tt ml of tli<- Irilt' |iiiiiii«l,iiiii| a (•'•im ! 

7*f fitfnU 'pticul t^\i9*rt. nf rniiiiiinii lull iimy lif Riitlnl ; ImiI lhi« I44I i« apt 

Ww n{»*rH<>iiii of p >li«liin^ nplic ^l'**''*- *Ct''r luinriki* tin ^\*\% iiimi- hritlli*, aliirh man iiijiii v 

bi 'ii^ |trn]WTl« (;!' iiinil, il niic iiitht* iiiiiM ililfirult iIh-h' In %\\\ li a\ i» In !>•■ rut iiit'i \* r\ *iii4ll piiAr%, 

p .fi !k • \ :' , «h ill- priTfit. Hi'lor*' ihi* pnli>liin;{ hmI f^i'iMiinl «ith n injiiv aii^K-t in lln' t'lLl'irv, in 

■ '*■*'£*"•, Il 1^ pr i^i'T to utrrdli bti r«fii «i«il inni iinn ni ji-m* U. 

• r-i«i,;'it J I li'ii II ii\rr Ihr tnnl, llu vim,; np'ii S''ft i*Ui*a nr ptitte f'tr ircrt-.tnif i Atw^^ ,\V*. J 

■I v<in«- !• r% fim- l:tp ill. Thru litkinj; llu- |;lii«^ 'lakr i>|' ithitt- ^nml rlraiiM-il, *i\ pmin :%, nt rt*i.' 

in Oil- ^.•ll>l, Pin il r-iiMi'l forty nr fifty tiinrv iiii iii Irml, thn-r piHiiulK, til |Minlir'l |h arl-^tlii*, twi 

llw- t.t>>l, |>t \ \%' iifl' (lii> riMigliiM'i* ot llir l^l'i^a ' pr iii't«, ami i>l intn*, ihh* |Hiiiiiit. 

a»>nt Iht (1 inti ;- 'if il. Tliiv clnili i« (hrti t-i hf* Pnici-il «illi tlir iiii\iitiv atailh ihi- fin-;; iing 

n ni->«-it. All'! ih'' k'-'^^ *'* ^ |»ii|i«lif*il up in tin* ' (Hit*9 tr fntntr, t*iftrr thitn thr iiA'jTt*, .\*«. 4. 

Tiik'>i* I *•>!, Milli a rnnijMiiiiHl (>i»wil*-r, mmlc t>f 'I'^kr nf «hilr taiiil, rli 4iiatil. t'l lb« I'f !• il h'ail. 

f Mir pirY% lii;i'ili iiiitc«l with <iii<* nf fuir hlni* ^1- nihI piirifinl |H-ail-a«hr«, rarh J Pi« nl fiilit-, 1 l!i 

Irml. »•! nl I i^lit i;i4Mi« nf which niit<<iiT nn* sHfTi- nf hiir4\, liulf a p'Minil, uml n| m** mc, .) n/. 

ci«-i.- I r a ^l-«*t f'«<* inrh«'« hpiail. 'I'hi* i»i»»t|fr Tin* ti %i-r\ «'ifl ami will fiiir «iihattr« Kmllr 

Titi«rt Im- ^'tii-'l Willi ri^ht nr li'n ilrop« nf rU'ar m* h**:il, hiil itiiitiiv« • niii- litiir In hrriiiiii- rh ,ir, mi 

w Z4i Ml ill*' Mii'l'lli* nf ilii* !f>i|; liriiiK fint miinl acriiiii.i nf ifi** ar^'iiir. It may i-trn Im> pn paii.i 

aii'i »>lli •'-•! th'tniiighlt «i|h a «• rv rinf «in:ill an*! tinp-il in a rniniiinii firr Milhniit a t'lMiarf, if 

ri'*ll* r Thrn, vith a niri* hni^i, ha^in^ »pn':ii| thi* !»■•(« ciMit.tiinii); it can lif ftiinniimh ■{ \»% hiiri>* 

f'.iB mitl in* lliii>ly anil ri|ii:ahl\ ii^mhi ihr li>-i|, takr in;c ('"i«l*. «iihi>'il ilahKi r '»f thi-ir l.illin^' n.iii n 

• m*- \rT\ fiiM' tiip'li, aiul Mn'w it ihinl), ami I'hr hunt, U'Mif* a iiiiiii- i*«|M'iiii«r iii^^ri iIh i.t 
««i<ii il«, n;( 41 thr t'i<t| •>* pi'i'paiiil; ullrr mhnli, Ihanthr nlhrr*, iii«ij lir ntiiilt*-il «lifrt* a ■ niH-ahit 
lakr 1'if* (l.iti l-i h** iHiIiihnl, «ipr(| «ri-«- rii'«ii, (*n-atrr lif4t ran tn* ap|flii*il« aiii| ihr |;li«»« i* iinl ii,* 
fti.i) Kp;il« II nil iSf liMH, an*l iii'i%r i| wi-nlH luici* Irnilnl |<m' virr inrr ptiip.iM-«. nr 4 p >n>Hl i<l mii,* 
cr tli'iit- III a ■irai^hl liiir harkwanU ami tm- uvm mII ma} hr iii%litiiti-i| in iti placi-; Intt iIk. 

• ar«fk. thru lak'- it otf, ami (ih«frti* «ilii-thi*r th** {;!>*• "ill hi* limn- rit ur ami |ntIi rl, .iii>l (:rc it* 
riark« nf thr tri|Mili, •tiikinf; tn thr gla««, arr m-K luiivh Mi.iiirr fruiii huhhli-a, «luiv tlir Uiril i» 
ei{«i«Mi ft;**' **^ i'^i-r th** wlmlf tiiifiari-; ii luit, it it uti'il. 

a ttgn ih*t tilhiT ihi* to>i| or ;;lu«« i« tiMi WHifii; 111 Thia ijlaki «ill Im* ^frr •••f', ami will imi Im> r 

In wii.rh cjiv- wait awliilr aiiil try it a^aiii, till th imich a:ilMi. il rnipln^nl Inr rinj;*, htiralra, m 

Elaftft t:.k< « thr trijioli r^n-y wlirrr alik«*. Thi-n «iicli liiiiUtiiHii nf %t>Mii-« aa arr f\pi«it| |.i niiirli 

r(iii Id pili«ti h-ililly, tlii-rt* Im-ih}; mi ilati^rr i>f nililuii^. Hut t>ir vji>riii|(«, "('■■■'■''■■i* «'irii mi 

•p iliiij; (If fivr**rv nf tin* ^la«s which in thr nthrr tin* hn mM, nr «iich nth* r« a« an* b'lt taiiliMii (hiIuii, 

eitr w-iiiM iiiftllihly h;ipiM-ii. it iniiy lnM a ci>ii»Hlrr4<i|t li nr. 

7*1 P»i'»fil /^urZ-HiiV* /■»'' Oie mttttu/tuntr$ of . In all lhr»- »>ilt cniu|*-i%i(i<Mia, carr al. I'M hr 

miiVirf. taki-n tliMt {».ii-( i^l tin* aainl hr mil lift unntiifii t| 

TaL*- ai.« •I'laiililv nf tlir tM*«t |M*arUa«hr«, am) in thr liiiltmii nl lh<- |hi|, a* will wiin* tiinrt li.i,.« 

i'i** iltr Iht ni ill liiiir tiiiirt llirir wi i;;ht nf walrr |i»ii, Inr in that caw lit. k^*^*! ■h-H|iHliii^ ImiioirU 

^tllitl^. wlinh ''iNi-uti'iii ni4i Im- Ih*iI iM-rfi rim iI in wnh ult ami lr4«l, will nnt brar tlir air, hni Jvin^ 

• |rfl i4 r4*i ir.rfi. \Vh< n 'ihi-« an- ili%ii>l«ri|, Id C'*rnM|nl iiy ii, will ancHi «>*iiir4rl a niiNiiM •• ainl 
|i^ V'liitii>n Iff*- put iiitii a c|i-i.n tuh, .^imI vitlFt n-il In ft|M-rk» in ihr luiUrr, wlmh •lilriilirrlj ilTwccall 
r« iDikii* •*m- |wriil«-finir lin'iia or Imnji r i^l ilic ln*ipi- nl ih«- piMr. 

l^*' clur put III !lM-'flunl b*' thru ifi caiiti u nfl* fm.ii //.' / ;/..«• uJafHU hiue 1 «>.'.'Mr, JVk I. 

Chr i1r«<fi *tr *i;i|iiii< lit, amt p'lt iutk intn thf ir'iii Taki- nl i.r rnin;i •iiHiin nl' *i4nl klaaa, Xik I of 

|vil. ill winch tlw; wiilrr iiniil hr •«a|Mirair(l ww4« *J, trn {MiniHl«, yjirtiv, A ilr. anil §4 luafiMaui, 'i *\t 

fill thi- «il'i Ik- Itii |Mifiiih ilry agJifi. Th' y I'hk n «1 at w iih llu almir. 

ri»«MliJ tlwu, if iMil uivil iiuiiitfiluuU, be krjit in . Il ihit (Uat b« uf tua tlrcp a cuIim^ tl»r iir«|Mr 
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tion of the zaffre and magnesia to the glass maybe 
diminished; and if it vei^c too much on the pur- 
ple, lo which cast it will incline, the magnesia 
should be omitted. If a very cool or pure blue be 
wanted, instead of the magnesia, half an ounce of 
calcined copper may be use<l, and the proportion 
of zaffre dlniinishetl bv one half. 

Paste of a full blite colour^ Ao. 2. 
Take of the composition for paste, No. 1 or 2, 
ten pounds, and proceed as with the foregoing. 
Hard qhiis reaemblin^ the sapphire, Jyo. 3. 

Take of the compositions for hard glass. No. 1 
or 2, ten ])ounds, of zaffre, three drachms and one 
scruple, of calx caffei, or precipitation of gold by 
tin, one drachm. Pi*oceed as with tlie ^bove. 
Cfteaper hard glass for ditto, JS/o. 4. 

As the foregoing, only, instead of the precipi- 
tate of gold, use two drachms and two scruples of 
maj^nesia. 

It this be well managed, the colour will be very 
gaoil, and the glass, when set and cut, will not be 
easily disiiiiguishable fmm the true sappliire; but 
the preceding will be a finer colour, as there is a 
fiiulness in the tinge of the magnesia, which will 
alwRys diminish, in some degree, the effect of 
brijjhter colours, when with tiiem. 

Paste resembling the sappfdre, JSTo, 5. 

Take of the composition for paste, No. 3 or 4, 
and proceed as with the foregoing. 

It is not worth while to bestow the expense of 
colouring paste with the gtUd, and it is therefore 
more ex|>edient, in the case of such, to use the 
other method. 

Hard glass and paste for sapphire, by meant of 

smtilt, JVo. 6. 

Take of the compositions for hard glass and 
paste, any quantity, and mix with them one-eighth 
of their weight of smalt, the brightest and must 
inclining to purple that can be procured. 

If it be desired to give a more pui*ple tinge, 
magnesia may be added in the proportion required. 

ffard glass resembling eagle mariney JVo. 7. 

Take of the composition for hard glass. No. 1 
or 2, ten pounds, ot copper, highly calcined with 
sulphur, three ounces, and of zaffre, one scruple. 
Proceed as wiih the foregoing. 

Paste for eagle marine, JVo. 8. 

Take of the composition for |>aste. No. 1 or 2, 
ten pounds, and proceed as with the above. 

Hard glass of a gold or yellow colour, JVo. 1. 

Take of the oomposi*ion for hard glass, No. 1 
or 2, ten pounds, but omit the salt-petre, and for 
every pound add an ounce of calcined borax, or, if 
that do not render the glass sufficiently fusible, two 
ounces, of red tartar, the deepest coloured that can 
be procured, ten ounces, of magnesia, two ounces, 
of cfiarcoal of sallow, or any other soft kind, twu 
draclfins. Proceed as with the i*est. 

Paste of a gold or yellovf colour, ►Vb. 2. 

Take of tne composition for jwiste. No. 3 or 4, 
prepared without the satlt-|>etre, ten pounds, of 
ii*on, strongly calcined, one ounce and a half. Pro- 
ceed as with the others. 

Th crude urtar and the charcoal roust not be 
used where lead enters into the composition of the 
glass, and the nitre may be spai'ea, because the 
yellow tinge, given to the ''•'ass by the lead, on ac- 
count of which the nitre is used, is no detriment 
n this case, btit only adds to the proper colour. 
This colour may also be preptired by crude anti- 
mony, as well as th: calcined iron, but it is more 
difficult to be managed, and nut superior in its 
effect. 

/ford gUus resembbng the topaz, JVo. 3. 

Take of the composition fur hartl glass. No. 1 
•r 2, ten poui^di, and an equal quantity of the gold 



I coloured hard glass. Powder and fuse iLeu to- 
gether. 

As there Is a ^^reat variety in the colonr of th« 
topaz, some bemg a deefier yellow, and odien 
slightly tinged, the proportions of the yellow glass 
to the white may be accordingly varied at pies we, 
the one here given being for the deepest. 
Paste resetnMing the topax, JVh, 4. 

This may be done in U»e same manner as the 
preceding, but the salt-petre may be omitted in 
the original composition of the glass, and for the 
resemblance of tne very sliglitly coloured topazes 
neither the gold colouitrd paste nor any other ting- 
ing matter need be added, that of the lead being 
suflicient, when not destroyed by the nitre. 
Cflass resembling the chrysolite, JV^o. 5. 

Take of the compositions for hard glass. No. I 
or 2, ten pounds, of calcined iron six drachms. 
E'roceed as with the above. 

Paste resembling the chrysolite, A*©. 6. 

l*ake of the composition for paste, Xo. 3 or -^ 
prepared without salt-petre, Wti pounds, and ot 
calcined iron, five drachms. Proceed as with the 
rest. 

Hard plass resembling tlte emerald, .Vo. 1. 

Take of the composition for hard glass. No. 1 
or 2, nine pounds, of copfier precipitated from 
aqua fortis, three ounces, and of precipitated iron, 
two dmcliras. 

Paste resembling the emerald, .V«. 2. 

Take of the composition for paste. No. Lor 2, 
and proceed as with the above; but if the salt-petre 
be omitted in the preparation of the paste, a less 
proportion of the ii-on will serve. 
Hard glass of a deep and very bright pttrple cobur, 

JVo. 1. 

Take of the composition for hard glass. No. 1 
or 2, ten pounds, of zatTre, six drachms, of gold 
precipitated by tin, one drachni. Proceed as with 
tiie rest. 

Hard pf ass of a deep purple colour, .Ao. 2. 

Take of the compositions for hard glass. No. 1 
or 2, 10 lbs. of magnesia, 1 oz. and of zaffre, } oz. 
Proceed as with the other. 

Paste of a deep purple colottr, JVo. 3. 

Take of the composition for pastes. No. 3 or ^ 
10 pounds, and treat them as the foregoing. 
Hard glass of the colour of the amethyst, JVo, 4» 

Take of the composition of hard glass. No. 1 ot 
2, 10 pounds, of magnesia, t^ oz. and of zaffre, 1 
dr. Proceed as with the rest. 

Paste of tlte colour of the amethyst, JVo. 5. 

Take of the composition for paste. No. 1 or 3, 
10 pounds, and ti*eat it as the preceding. 
Paste resembling the dituwina. 

Take of the white sand, 6 lbs. of red lead, 4 lbs. 
of pearl ashes, purified as above directed, 3 lbs. 
of nitre, 2 lbs. of arsenic, 5 oz. and of maguesiS| 
t scruple. Proceed as with the oUiera, but con- 
tinue the fusion for a considerable lime on account 
of the large proportion of arsenic 

If this composition be thoroughly vitrified, and 
kept free from bubbles, it will be very white, and 
have a very gt*eat lustre; but, it on examination it 
appears to incline to yellow, another scruple oi 
more of the magnesia may be a'^ded. It nuy be 
rendered harder by <liminishing the proportion of 
lead, and increasing that of the salts, or fusing it 
with a very sttx)ng fire; but the diminution of tlif 

firoportion of lead will make it have less of the 
ustre of the diamond. 

Hard glass perfectly blacH. 
Take of the composition for bard glass. No. 1 
or 2, 10 lbs. of zaffre, I oz. of magnesia, and of 
iron, sti*ongly calcined, each 7 drachnkt. Proceed 
as with the rest. 



c;l.\ss. 3:,! 



Taki* iif ihe iit'lr, \i>. .1 or 4, I Pi ■m! "f r-»It 
cafTfi, or prtYipifAiion of gnhi lit tin, *J •!■ .ii)iiii^ 
PpM iTit in tliv niittiin* a% wiih tin* hU.a*- 

lliit will l>C fr|iiMllT lit-nulifiil «itti tin* i.l»n«f, 
and iti.Ti'1-tivi* mih in Miftnns; btil ii« ituil };n-iiil» 
takcft iiwii} tlir ^ulnc f'lr t-mii- jiiirpuM-t, «iirh ii^ ■« 
Rppntiniiili-il III tlii-m niijr lie lin^nl iii a rliri'it-r 
nuinitir liv thr r>Un«iii|> iiii-,tii«. 



PatU pc"frft\ bliick. 

lake of the r'Mnp 4iiii>n't'ur i>aMr, No. I or S, 
|Ke|Mrt«! viUi I hi- talt-iH-trv, 10 lb*, of zaffhr, 1 
ox. of nia]c*ic%ia, C tlr«. and of iron, lii)!lily c«l> 
Cimd, J drv PrcKo-d a« with tliv iillirr». 
^fhitr nfHiqur j^Uut, .W I. 

T«kp of till* coni|i'r»iiit>n fur haid ((la^t. No. 1 or 
C, !■» 1!*!. nt liiini, i*on", or Uchh', caK-im-d jN-r- 
f. ctly lihitr. I Ih. I'nKtfd a* «itli tlir olluri. 

P\:*tr of an opmnir wfulrnrgt^ ,\ V H. . / < Ani.Nr fmttlr rrf'»»ihUit^ thr rfi'ir, ,\* . I^. 

Taki- of I hi* kOiitpii»ilit>n, Nil. 3or4, lU Ibt. and lake t'l ihi* rdinpii^ition f>r p:i«f«^ N i. .1 i-r i. 

makr ihr a^nii' uddilion »» to lti«* Khii\e. j half a pmind, i«f ^1-*^* "f aiilitnitii), iftll a p-m . t, 

Gu^M <*/ fi'i '^paque vfht^nri* formed by tirtniiCf aiiii of thi' pn ripii.iii m of {••>M l-v iiu, I di-M'hi.i 

•Vi. 3. I and a hMlf. I'niciM-d :i» with th<' nlhri v 

Take (if flint f;la<s in pounds, ami of rrry white . This will Ih- c>>M«iilcr.iM% rhi-aiM-r, aiul will hart 
arwiiif, 1 ponnd. INiwdcrand mix ihem fh'inm|;h- | much thr |pm>' t-ffrrl, fxn'pt th.il it it-ci*il(-« ini>ii* 
h* ^} K^^'"'"'K *'>*'■'* tOKvthiT, anil thru fuw thi'in | fniiu ihr rriinvm t>i tin* oniiij|;r. 
With a luuiltraitr lii-at tillthcrr be well inc>irii'initi-d, j /fiinl ^/iit* ri-9nn**Un^ thr t^wnet^ .\*>. -k 

(• I! ai ltd liipicf} ing ihem mun* tlian to uiaku a jwr^ i I'Nkr of iho runi^Hikiiii'ii f'>r hiini j;! %s%. Nn. I 'ir 
fici fiiifn. \ *i, *J p''Unil«, of ufl-i^s uf aiilininnv. 1 |mmiii'I, of 

'1 hi4f(UM h;tfllM.'ni luadr at aron<kidi*nihlf niaiiii* niNt;iu"iiii. and nf the pivcipitale id' guld h) tri, 
Griftri iitar I^iMmIuu, in (^rral rpiaiililin. and ha% nnt ' «-ach, 1 di-at-hni. 

%M\\\ b<-tn fomii<l intti a ^aru-tY of diHVtx'iit kindi ' 'Mii^ comiio^iti'Mi \% ▼onr lM>autif(d, hnt I'mi «>t. 
pf «r»tiU. but, bt-ing yvry whil«* and fuiiblc with ' |H>n«i%o, on iimiiint of the pd«l, fm- I'lr iinitArinn 
• in-Hi!iTatr hvut, hat bt-cu much u«ed, a* a wliitv <'f pirm-tt f h- roniincMi piiip'i4< «; u i wtiirlirfircou I 
piiuml lur riiainel in dial plali'i, and nlhvr pircc* ■ thr fulhiwin); nm) hi* ■<ih«tituli-d 
which tui«r not (:cea%ion to ^i M'trral timet into Hyrd ^'.nf^rrarmftUnj* tht trtirwt^ JW. S. 

Ihr tin- to In* finiklii-d, h will not, howeviT, bi.'ur I'akr nt llii: t':>inpo%ition. No. 1 -t ", 'i P)*. ••! 
rr(iraird huniinf;*, nor a «tnin|^ hriit rontinufd tor ihrgiaM of aiitiinuit\, *J lb«. ami 'if niv»< >>!«t - <!' 
aikV lfn|(th ul' tiiiu*, whm applird tn this puriKiic, • II the C'lluur Im* touiHl loo daik ao'l purph- m 
vithiul iM-ciiming iran«jian'nl, to which likewise cither tiiiv (ir thr prfrttlinp; rtiiu;i<is(ri m. thv pit>- 
tl»r uuiike id a ctntl firv will al^i gn-atlr contri* ! |ioition i^f innv[itr»ia m'i«l Im' diniiiu«hiMl. 
Iwilr; hm it aiifwiTi ihr rnd vrn wrll in many } Piutr 'jj thr i't!',ur iif i^tinirt^ A't. fi. 

», th<Ni|;h fVcn in thii*i*, fiiauM'l ol' the aaiiie j Take of llu* r'>ni{MiMiiiin i't pa^lr, Nu. 1 ur *J, 



iSf-j^-r td' whitifirM wnnlil !m* jiivtcnhle, fli this and pmciTil a« villi tin* alHiVf. 

It al»a)t biittlr, and nf \c\% firm and tcnaciouv :' //(i*'(/^/rifi mrrr; '</.'/ "fV ffiifr'ii*- ;r(jrrif'f, ,\%. 7. 
frilurr. 'I'akr i.l th** riinipii»ili<iii, Nm. | nr *.. tu<i 

UarJ gltut^ or poft^^ f'trmril bii calx **/ tin or ati' pfnind^, of |;I:im of a*ilini'»ii«, I p lond, ul vtn, 

Ci rn9ii^, .\m -k I li>(;hl\ Cflli-iiit d, hidf ufMMiiii'**. Mix flu- n-m w :ih 

Takf of anr of thr Ciimp.itition* for hinl glasM, I the unc-dourfil k'^'"** *'■'( f"*** thi-ni in^i 'tii-r till 

V p4i*i • 1<> }hiiini!«, of rnlctlird tin (onnnoidy ihr nia%« hr pi ifi-illy Iran^parrnl, linn aiid ihi* 

illr«l piiiu ;, or i>f aiitiniiiny, or tin ralvinrd hy ^Im^* of ainiinony, p-iwih-n-d, vtin'iii:; flu* miviinr 



B»f*an« i'l fiitn*, 1^ III*.; mix tliviii wiU hr griiidiii); 
thrni I'tp tlirr, aiid th<*n fuic tliem writfi a mmie- 
rair hi nt. 

llie |:la«« uf thi4 kind mrtdr with thr ram|wi«i- 
I I'm bir |ia«U-«, ditfrra in ii'ithiii); fniin whit*' rna- 



with till* end <d a |i''iarc<* pi|H*, and rniiiiniM* ih* n 
in thr hrat till Ihr wlinir br |irrti ci|y nu* rpm .•!• i). 
Piut^ rrwrmh'ttir tfie vinrntir f^tknitt. A", "i 
'I'Mki- of (h** r<iiii(Miittiiin lur paftl* , N*. J oi 4 
anil pi lie* id :i« wiih tin* ftin-^om^. 



Rtrl, but III till* prii|HiflioM id till- i^iftli ot tin and i Fuft'fifiM ».r r*iun!crf,ftlnftt9 h.xuh. 

■ntiihMiv. i- 'I'likv ol any nf thr pn'ridiiif; ciMup'-tiiion* f •§ 

tfi.1 truiupamit vhttr gUm and fniMt^ re»m*jUng bard k^**^* '**' 1>^^t«\ in |KMiniU, nf cah iii«-d Imni-i 

IV opM^ .Vo. 5, horn, or ni-n, lhi*»-r q'mnrr^ id a {HMind, ■•! i«:!ii-. 

Take nf any of tin- roniiMitition* for hnnl f;la«t, ! 1 nnnri*. Kuv: thr unetd luriil eiiniiMiwiti.iii wi'h 

nr {MBtp, 111 iiiNifid«, •>r hi.ni, IkiOi*, or itorr, ral- thr /ntf'n* ami ni»pir»ia, \ill a ^rrs drrp irahi, •• 

en«^d III a t*erfi-tt whilrm-H, half a |iound.' Pn*- I n-nl blur f(l.i*% bf pnMluinl. 'I lir niii<« hiMi.^ 

•inl It with thr rrit. j cold, {hiwiIi r il, and ntii it with thr rnlrinnl iiul. 

Pill whitr hani ^l.i^i ii uiiirh lli** cimr wiih ihr trr, hy frrindin^ th* tn tiij(rth*-r. Al'irr which In** 

Ci^rnuin |;U»ft tnrnirrly brought hrre in |Kirrin)^-ra, tlicin with a in NJi-rati* Im* '. till iIn-v In* lh«ini«i^Mr 

crra*n |niU, «iiir;pir cnirta, and oIImt ■uch pi«-rra, iiieiirTi'>r»t(il, anil ihi-n loiin ihr inrlird ni<%« iiiio 

of wliirh «r Irtipir fitly iiirrt with thr n-niaini. • cakp», h« ihiuiiii^ it on a th-an bri|;ht pUtu id r.i;>- 

t'tnt rrd frUif rrwrmhltnir tftt ruby, JS'j. 1. ' l»«"r or iion. 

Tak*.' ol 'hi* ImhI j;l:i*t, ?Co. I or ^, 1 (tiMind, of .f'lolAif. 

llw rm\\ calfti, nr guld jiTrliarrd b» pn*cipiUlif>n i If it Ih* drtirrd to hr»»** it •rinrd wriih ifdil, i| 

■ fthtifi, J •liarhint. I'nwdrrtlie |;ijfti, and j^riiid may br d ••••* \t\ iiti«iii» iht K'dd |M>wd>r, wid* «ii 
th*- call of K\tld aftrrwai-d* writhit in a glasa, tlinl, rtpLtl wi-ii;lit rl cnIiii.i i| lNir.i«, an«l li*ni(ir|ii,|( 
or ap-»1r in 'liar, and tlirn fuw thrill ti^t thr r. ^ lin-ni with i>il id vpAi', b« which iniituiv, tl.r 

I Iiif m«» br iliailr of a tfninKiTor iiiirr dilotrd ' cakr* Im nif |uiiiiti-d with «iiih »rinia«anr dr«irr*t, 

•^Kair, b« '«ariin|; tlic (»ro|Hirtioii id' tin- f(<dd, in | thry niiKt )••- put inln a lurnncf- of • miMlrr.Mr h* nt, 

•*fj-i«liii|[ whirh, pnijirr rr}canl tlionld hr had to and lli*-t;ii|d will hf miM-nti-d to tlic |(Um at liiiu* 

Uw applicwtiofi nt thr islatt wln-n luudr; fiir wlu-ri* ly a^ if thr vrint h:id lK<rn ualuntl. 

Ihti glaat i« ti-l Ml nnfCt, hrwrh-tt, nr othrr rl')«r .fpiolArr. 

■ nr\. wbtrr foils can be- ut*d, a Rrrat tatinv nny It thr cuiiiti rfril Ijpit Uiuli be drtind nf • 
U inailr «itb rrpird to tlie eoluiir uf it. wiihou't lif;htrr hur, ihr <|iiantily of XjdTrv and luaKiit-ua 
r-irh injiirj tn tlir effcef; hut for rar^rii>);% nr must br dnuinishi-d; or, il il lir n-quiml to iic 
«^li>-r iiorpoart whrre thr work it t«-t tmniiiarrnl, m >ro ti«n«|ian-iii, that nf tlw calciiicd lli»ru, b*riir, 
• f.ll ttnuiK ndfrtiT thould be in^rn, whuli iimt lie or i«ori, tlnrtdd br Iraaenrtl. 

ttfrcini br ihv |iruportinns directed iu tliit cum* ,inmtktr, 

1 IiiMcmI of iiffrt» wk&n ikM cMwoi be oUftkiicd, 
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A proper nroportion of smalt m«y be Btibstitutcd. 
Anil in nil cases, indeed, it mny l>e a more certain 
wny to form llie xuM'i'e and vitrifying ingredients 
into glass alone, and then having powdci'cd them 
with the calcined bones or horns, infuse them a se- 
cond time, and make them into cakes in the man- 
ner directed; for the fluxing power of the ingi-edi- 
ents of the glass is so retarded by the calcined 
bone or horn, that it mny, in some oases, fail to 
act fetjfficienlly on the zaffre to vitrify it peifectly. 
To^Kik* i(las8 reaembling redcornedan. 

Thke of tift composition for harti glass. No. I or 
%, 2 pounds, of glass of antimony, 1 pound, of the 
calcined vitriol, called scarlet oker, 2 oz. and of 
magnesia, 1 dr. 

Fuse the glass of antimony and magnesia witli 
tlie other ginss first together, and then pd^rder them 
well, and mix tliera with the scarlet oker, by 
gi inding them together, and afterwards fuse the 
mixture with a gentle heat, till they are incorpo- 
r.ited, but the heat must not be continued longer 
than is absolutely required to form them into a 
vitreous mass. 

If it be desired to have the composition moi*e 
transparent, part of the red oker must be omitted. 
J^aate raemblins^ the red comedan. 

Take of the composition for paste. No. 1 or 2, 
2 pounds, and proceed as with the above. 
IlardgUita resembling tohite cornelian. 

Take of the composition for hard glass, No, 1 
or 2, 2 pounds, of yellow oker, well washed, 2 
drachms, and of calcined bones, each I ounce. 
Mix them well by grinding them together, and 
fuse them with a gentle heal till the several ingre- 
dients oe well incorporated in a vitreous mass. 



Paste resembling vhtte csmehan. 

Take of the eom(M)sition for |Mistes, No. 1 ot S 
1 pound, and proceed as with the foregoing. 
Hard glass or paste reserrU>ling the turqitoise st9ne. 

Take of the composition for blue glass or patfe, 
No. 7 or 8, (being lhos«.' resembling the eagle ma- 
rine) 10 pounds, of calcined bone, nom, or ivory, 
half a pound. Powder and mix them well, and 
then fuse them in a moderate heat till they be 
thoroughly incorporated. 

If the colour be not so deep as ti.iy be desired, 
a small proportion of smalt may be added. 
Brovm Vetietian glass vnthgold singles. 

Take of the composition for hard glass. No. 2, 
and the composition for jiaste. No. 1, each i 
pounds, and of highly calcined iron, one ounce. 
Mix them well, and fuse them till the iron be per- 
fectly vitrified, and have tinged tlie glaas of a itecp 
transparent yellow brown colour. Powder this 
glass, and add to it two pounds of glass of anti- 
mony, being powdered, and mix them well, by 
grinding them together. Take part of this mix- 
ture, and rub into it fourscore or one hundred 
leaves of the counterfeit leaf of ^old, coromooly 
called Dutch gold; and, when the parts of the gold 
seem sufHciently divided, mix the powder con- 
taining it with the other part of the glass. Fuse 
the whole then with a moderate heat, till the pow. 
der runs into a vitreous mass, fit to be wrought into 
any of the figures or vessels into which it is usually 
formed; but avoid a perfect liquefaction, because 
that destroys, in a short time, the equal diflfusioo 
of the spangles, and vitrifies, at least, {mrt of tht 
matter of which they are composed, converting 
the whole into f kind of transparent olive-colour- 
ed glass. 
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7^ make a road on M* Adamses system. 
is to be procured in some form in almost 
r^flh) ;^^rt of the country, and a i*oad made of 
%m^-^ farcken stone to the depth of ten inches, will 
b ^^npooth, solid, and durable. 

T'be size of stones fur a road should be that of 
a heirs egg, or half a pound weight. It must be 
In due proportion to the space occupied by a wheel 
of ordinary dimensions on a smoolli level surface: 
this point of contact will be found to be longitu- 
dinally, about an inch; and every piece of stone 
imt into a road, which exceeds an inch in any of 
lis dimensions, is mischievous. 

In repairing an old road no addition of materials 
is to be brought upon it, unless in any part it be 
found that there is not a quantity of clean stone 
equal to ten inches in thickness. 

The stone already in the road is to be loosened 
ap and broken, so as no piece shall exceed six 
ounces in weieht. The road is then to be laid as 
fiat as possible, a rise of three inches from the 
centre to the side is sufficient for a road thirty feet 
wide. 

The atones when loosened in the road are to be 
gathered off byj means of a strong heavy rake, 
with teeth two inches and a half in length, to the 
aide of tlie road, and there broken, and on no ac- 
count ai*e stones to be broken on the road. 

When the grent atooca have been removed and 



none left in the road exceeding six ounces, the 
road is to be put in shape, and a rake employed 
to smooth the surface, which will at the same time 
bring to the surface the remaining stone, and will 
allow the dirt to go down. 

\\ hen the road is so prepared, the stones (hat 
have been Iruken by the side of the road are ihca 
to be carefully spread on it — not to be laid on it 
in shovels-full, but scattered over the surface, ont 
shovel-full following another, and spreading over 
a considerable space. 

Only a small piece of road should be lifted st 
once; five men in a gati^ should be set to lift it all 
across: two men should continue to pick up and 
rake off the large stones, and to form the road for 
receiving the broken stone, the other thix^e should 
break stones— the broken stone to be laid on as 
soon as the piece of rt)ad is prepared to i*eceive it, 
and then break up another piece; two or three 
yards at one lift is enough. 

The propoitioning the work «mong the five 
men must of course ue regulated by the nature of 
the road; when there are many very large stones, 
the three breakers may not be able to keep |»ace 
with the two men employed in lifting and furming, 
and when there are few lar^e stones the contrary 
niay be the case; in all this, the surveyor mual 
judge and direct. 

Hut while it is recommended to lift and relas 



MlSXKIJ.WKOrS. .•jjj.1 

n»i*» wliiili Imvr hren int'li* »ilh Inrpr sfnni-. nr iln- kMiulIiit «« -.f T^•i^ itinmH.-;-^ \\'\v u iIi-t .ifo 

*t*lili>j-' O'Hic iiii\i-i| Willi rl4% , vtiMlk, or iitlp r •']« •!, uhn li m i\ In- fl im w.'li. it'll- .i-. 'i ,:.M 

■•*:'..i*«ii*i« tiui'ti^U, lln ii* iin" fiiMiiV ciM-^ iti III f iki II •■ -t !■• *•■- i'Ih' i»i'i» ill •!, I. I « 1 • I-', ifi [II 

«'i:ilii'« xil't Kr lii^lil\ niiiii uriliililtr t-i liti iiIhI h iiIi «;iii it hI u m . i r 'l!!! r M<i I, • \, Iil\. 

r« ij« I r- ••!, I %• ii il lilt- lii.ili-iuN 'li -iilil lii\i- tii^ |ii iii-il ill (I III l>i''ii«iMi- •. •!. .Ii ii.-iiiin 

• • !■ ■ •! I ^- 1. Iv f '• I lii'^i*. iil»»i\«<'i|iii's I |iir|i liiriitil*iii--iirli' ','l|ii 
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the lower part only S-tOOths. By thii conitrue- i 
tion, partly from the (iifferenoe of the bores, and 
partly from the greater friction in the lower end, 
the motion of the mercury ia so much retarded, 
that any impulse given by the ship, havings a ten- 
dency to mise it, will scai*cely have produced a 
sensible effect, before an opposite impulse will be 
given, having a tendency to depress it To coun- 
teract move elfeciually the effticl> of the ship's mo- 
tions, the instrument is suspended in g}'mbal8. ; 
'f*he whoie is attached to the side of the cabin by 
two .ubed of brass, which slide one within the 
other, and render the instrument capable of being 
suspended at different distances from the place of 
iun|>ort, that the bottom of it may not strike the 
titles of the cabin, during any heavy rolling of the , 
Tessel. The inner lube cames the gymbals. The' 
external frame of the barometer is a cylindrical ' 
tube of wood, on wliich slides a brass socket; and 
in this is inserted the innermost pair of pivots of 
the gymbnls, or universal joints, which fiimishes ; 
the instrument with a moveable point of suspcn- i 
sion. The top is terminated with a knob of brass. ' 
of a weight nearly equal to that of the mercury, j 
kc. at the lower end. With respect to the posi- * 
tion of the point of suspension, nogenv^ral rule can j 
be given. It is f bvious, however, that though this , 
point were accurately determined for one particu- 
lar height of the mercury, it would not correspond 
to every other. By the ingenious contri\'ance of 
Mr Trou^hton, of placing a knob at the top, as a 
counterpoise to the weiglit of the mercury, the 
centre of gravity of the whole will be about the 
middle; and if the instrument were of the same 
snecific gravity throughout, the point of suspension 
tnat would produce the sraallesc oscillations in the 
mercuiy, would be about l-3d of the length of 
the instrument from the top, considering the lower 
part as a fixed point. But as this is not strictly the 
case, the point of suspension is best ascei*tained by 
experiment. The graduatio'n is on two scales of 
ivory, about four inches long, for the I'eception of 
which, two opposite quarters of the cylindrical 
frame are ci'ossed out through that length, their 
planes pointing towards the centre of the tube. 
The index is a very light one, and slides upon the 
glass tube without toui^hing any other part. At 
tiie bottom is the isual screw, which pressing up 
the leather bag, prevents the mercury from itaov- 
iug when the instrument is carried from one place 
to another. 

Fahrenheit's hydrometer. 
This consists of a hollow ball, with a counter- 
poise below, and a very slender stem above, termi- 
nating in a small dish. The middle or half length 
of the stem is distinguished by a fine line across. 
In this instrument every division of the stem is re- 
jected, and it is immersed in all experiments to 
ttie middle of the stem, by placing proper weights 
in the little dish above. Then as the part immers- 
ed is constantly of the same magnitude, and the 
whole weight of the hydrometer is known, this 
last weight added to the weights in the dish will be 
equal to the weight of fluids displaced by the in- 
•tiniment, as all writers on hydrostatics prove; 
mnd, accordingly, the specific gravities of the com- 
mon forms of the tables will be had by the follow- 
ing proportion: As the whole weight of the hydro- 
meter and its load, when adjusted in distillecl wa- 
ierj is to the number of lOm), &cc. so is the whole 
freight when adjusted in any other fluid to the num- 
te;r expressing its specific gravity. 

As tne operation of weighing equal quantities of 
corrosive volatile fluids, to determine their specific 
gravities, reauires considerable attention and stea- 
diness, and also a good balance, the floating instru- 
ment, called the hydrometer, hat always been ea- 
:eiobd by philotopUerSi m well at men of butinett. 



T$ coTutmci FahrenheU*» t^ermomeur. 
Fahrenheit's thermometer eonaitta of a sleoder 
cylindrical tube, and a tmall lonf^tndinal bolb 
To the side of the tube It annexed a icale dinded 
into (KX) parts, banning with that of the seven 
cold experienced in IceUnd in 1709, or that pro* 
duced by surrounding the bulb of the themuMBcter 
with a mixture of tnow or beaten iee, and lal am- 
moniac or tea ^t. This is marked at the begin- 
ning of the scale with O; the point at which tlie 
mercury begins to boil is conceived to thow the 

Seacest degree of heat, and it made the limits of 
e scale. The distance between (hete two points 
is divided into 600 equal parts or degreet; and br 
trials it is found that the mercury ttandt at 98 o^ 
these divisions, when water jutt be|^ns to freeie, 
or snow or ice just b'^gins to thaw; it it tberelbn 
called the degree of the freezing point. Whea 
the tube it immersed in boiling water, the ro«t«ury 
rises to 812, which, therefore, it the boiling point, 
and is Just 180 d^rees above the former or freez- 
ing point However, the i^retent method of nuk- 
ing the scale of these ihermometera, which is the 
sort in most common use, is first to immerge the 
bulb of the thermometer in Ice cr tnow, just be- 
ginning to thaw, and mark the place where the 
n.crcury stands, with the place where the mereory 
stands i.i the tube, which mark with the nomlx^ 
212, exceeding the former by 180; dividing, tbere- 
f'lf^e, the intermediate space into 180 equal parts 
will give the scale of the thermometer, and which 
may afterwanls be continued upwards and down- 
wards with pleasure. 

To construct a common thermomeler. 

In this thermometer the whole bulb of quicksil- 
ver, when immei^d in boiling water, is eonceiv- 
e<l to be divided into 100,000 parts; and from diii 
one fixed point the various degrees of heat, either 
above or below it, are marked in thote parts of 
the scale by the various contractions or expan- 
sions of ttie quicksilver, in all the imaginable r>* 
rieties of bent; tome make the integer 100,000 
parts at freezing water, and from thence eonpleta 
the condensations of the quicksilver in those parts; 
as all the common observations of the weather sic 
thereby expressed by numbers increasing as tht 
heat increases, instead of decreasing or countii^ 
the contrary way. However, it will not be vciy 
easy to determine exactly all the divisions frota 
the alterations of the bulk of the contained fluid. 
And, besides, as glass itself is dilated by heat, 
though in a less proportion than nuicktilver, it it 
only the excess oi the dilatation ot the combioed 
fluid above that of the glass that it obterved; tod 
therefore if different kinds of the glass be difller* 
ently affected by a given degree of beat, this will 
make the seeming difference in the dilatations of 
the quicksilver in tlie thermometers constructed (A 
the Newtonian principle. 

To culjjust the fixed points of thermometers. 

In adjusting the freezing, as well as the boiling 
point, the quicksilver in the tube ought to be kept 
m the same heat as that in the ball. AVlien the 
freezing point is placed at a considerable distance 
from the ball, the i>ounded ice should be piled to 
such a height above the ball, that the error which 
can arise from the quicksilver in the remaining 
part of the tube not being heated equally with thst 
in the ball, shall be very small, or the observed 
point must be corrected on that account aecordiog 
to tlic following tablc:^ 

Heat of the air. CorreetioB» 
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The corrrrtiafi lb Ihe t>!i1^ !• eii^vtiH in inoo i| 
pant of lh«* dittancr briwr^n the fiff-tine |M»iiit |- 
•imJ tlir aurfvcr iif ihr irf-: r. •>. if llu* fn*rf ing 
it'hnt MamU •rvtti iticlirt atKivr the Mirlac^ <if Oi.* 
ICC ainl lh(* h-'Bl of thr mnm ii f'J, thr point <»r.S*' ■ 
tftiMild Im> (il4rf<l 7x^^<^'l> or 01^ of an inch lo«- '■ 
<r than tKt* oli«rr«rit |Miiiit. A iliaKonal iralr will ' 
f^ctlitair ihii rorrtYtiun. In tninft tliv hral of llir ■' 
U«]ur*r» caiv «li'!iilt| (m- lakrn (liat thr f|nii-kiHvcr in '* 
tJkr futiv cil ihi* (hi-i-nxiiiirirr he h«-atr<l litthr ftamr ! 
^cfTvr a« lh»i iii ihi> hali; or il'lhi* rannot brdone ' 
Oi*i%riiirnlly, thf- ijbM-n«(l h(*at ftltcmlil bf cniTrct« I' 
ttl «« that account. 

Portahlr hnromrtrr. i 

Thii ifittnimrnt c(ifinitt« in p^cnrral nf a tube of ■ 
Ihr u«ij«I Itiiinh, pa««in]( ihrrnif^h thr upper |»ar1l 
nl a •ii(Mlr^ ri»trm. In >*hirh it i« kIucVI, anil the '> 
K<)lt<iMi 'if which i« mailr nf It-athvr. Thr tube 
bi Hi|; fillcil with mrrc'inr, v'.iirh ha* hrrn prr\i« 
i«i«li aril iHir^'il nf air, ami f.larril in a prii{irr 
|i i«.ti<Ki» thr »ii|M-rtliifM% nii-rviin- ilriicrnn* into 
tiir riMi-iii, and aivimrt % Irvrl in ll v lubr ror- 
r^apoiiihnjs «iih ihr aright ot the i \trnial air. 

I hr •uiijcr It! thf* niiTcnrv in thr ci«trni it a«l> 
uitrtl V* Ihr tanif l«*%«-i (iV a rrn'w, ahich pn*fc«rt 

in me r^r Irt* a^«in»l ihr tl' xiblr h-Hlhrrat thr hot- 
loia, B*ii| raiwttiir ilrpn-*^ % it Mt pli-a%«inr. Kn^in 

liar III flhi* h-Tii, whirh iirHlIrd Xvm, (Ih- ftcah* 

ftMuinrOCv* ami t% n-ckniiril npwanU 1 1 thr height 
i4 at»-ul 31 iiirhf^; (hr artiul ihviiiont cd'tlic icale ' 
hrf;iu at abmit 1 j iiichra. 

I ^ mukr fin*tahlf ^bt^, \ 

Takr nnr {hiiiikI •«! tni Im-%( |{l<n\ boil and Rtrain , 
it %rr% licai ; tmil hki-aiv fi'Ur«Hiiicrftiif iMngla4% 
|«u: It in a diiiihir };^"'*~l''''« «i(h hhli a |>'iund <>!' 
hiK- bni«n tnr-ir, aii'i ImhI it prrtlj ihirk;lbrn |iniir 

II iiito m<i«il«tti •hen ci-ld, cut aiii) drv ihrm in 
■null pirrt*^ \'\\\% Klut- i« «rry ii«fl'iil tti dmuf^hi*- 
ittrn. an-hilrctft, her. at it iininrdi airly dilntvi in 
»ami aalrr, and tdiMi'ni tlic pa{irr without thr 
|ir jcrM 1*1 daiiipinj^. 

7*<« makr ghtrlhU in'! rerist meitturr. 

|li«kd»c p;iitn Miidarar anil mastic, tif ciich tan 
Mihrcft, in a pint id ftpirit id vine, adilifi)( Hbniit an 
jaiiicr fd cli-ar tiir|N-ntiiir. Thrn iVai* i*«|iial p:irt« 
ti iMn^Uia aiiil fMiThinriit ^hii-, v\ idr acc(inliii); 
•<• thr dii-rclioi«« III ilii pii*ri <hiiu; Hiticlr, and iu«- 
•n^ bratrii ihr i»iii)>i.-ikh ml * kniiill hi;«, ami rrilnci d 
iltr i^iic tutlir «ani«- Mair, {MMirliir «>iiiitiiin ct thr 
(•uu ft i.|^ Ml I hi-ni, aii«l in* It the ahoif in a vrft<irl . 
v'll cu«rn-d, a^iM'liiiy; an p* al a Im at ai tliat td" 
l»tilifiK aatrr. Wht-n tm llrd, •Iruiii the |;liir 
i.'tr Miich a cxiarM- linrii rli'ih, ami t!ii-n pi*t il a^uiii 
••cr il»c 6rc, a<hlitip; abt^ut an «iuia-tr nf pii»(liT(*il 
^laia 

1 L>ft iKTparalion mai hr Ijcat nianaprd li? Iian^ > 
• :.( Mtr tf-a*«-l III b«iiliu}; Wn'cr, ahirh a lit pn-Vi nt ' 
l^v^ waltir hiimiiiK in tiir «r%M*l, or thr ipiiit id ■ 
viiM- tr '111 Inkini; tir«', atnl imh-i i| it i^ brtti-r In 
.1-: l^tr •^titi- nirth*««l fur all Ihr r«a|i>irjtiMii« uf 
iiKcr |[ I lira and iiirft; hui, in (hat cmv, Ifft^u^'i-r 
titan iIh- pri'purtiiin ihivctcd, thiiuhl b« addul lu ,- 
I.K ■rfacii.ila. 

•ffi«/Vr m^hoJ. 

A tnj itrfinK i^lu**, (hat «ill imiftt «alrr, mn\ , 
W alMi cuailr bi aiiihtii; half a p-iund i-l riiiiiniini 
f\':/r, in miii);Um K^"**! ^** lwi»<infitft ol ftkiiiiiiiril 
l^dh, attd IIm-ii i «a|Ninitiiig tltc iitiU*in- tn Ihc iliir ■ 
vjtowatciicc ul' thr tlur. 

Takr nor (MiUnd nl lurclitiirr.l, and lioti it in aiv >' 
^\rt« «d aalcf, litl thr ipiaiiiily be rfdiic**d (n nnr 
^ jirt. airaiii nil' thr llniil Iniiu the drr^t, unit thru ■ 
U-iil It Hpiin till It 'h* ■•! (Iir c<Hi»i4ti-iirr nl );|iir. | 

1 la*L win*' inaft Ih.* •{••hi- ailh |;h*«rra*ciittiii)*i nf i 
l-wl>rr, «liicli niaki* a cidiHirlraa glue, if nut burnt il 
■• tltr cvKiunlliM of the aalrr t 
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Takr crmmon |;liir in «rnr •inall or thin bitt^ and 
itinf^laH* |;liir: infuftr thrm in aa uiurh apit* I nf 
aiiie as aill efiTir ihrni, for »t Iraat tamlT-fiMir 
lirMira. I'ht n im-lt thr «hn|c tn)(rt|HT, and, ahtV 
thry are ovrr thr fin*, add ai iniirh |ioadrrrd chalk 
%% a ill rrndrr thrin an opa(|iie ahitr. 

Thr infuftioii in ihr apiril of aiiir hat hrrn ili- 
reclr«l in thr rri ifira j^ivrn fir chi**; hiit the n*iiiark 
on llir uar (tf it in our of (hr pnr«'4linK aiiidri 
a ill hold jtimhI alv> in thia, and (hr mi&iurr ma* U 
madr with watrr only. 

To mahf romft^tml chte. 

Takr vrrr finr flmir, init it aiih mliilr nl rjfjf«. 
iain|>laai, and a little vraM; minxlr the tiiatrriMlt 
brat thrm wrll top-lhrr; tprrail thrm, tlit liMtlrr Ik*- 
iii); madr thin with pitii-waliT, on r\cn in plalra. 
and ilnr thrm inafttntr, tliri rut th'-ni nut fitr uar. 
Tn r'doiir lh**m, *.in|»r tin* pu^lr with llrajiil, nr 
> rmii lion for n*d: intii};oi»r ^i-nhlrr, ^cc. hirblur. 
•affron, tunurrir, or (cam^Ni^fi*, fecr. fjr }rlli>«. 
To mijAr inn^htsM qiur. 

Thi« \% madr by d:«tid%in|{ liititrii iain|;laM in 
watrr hv bnilin;;, and ha«in» itrjiim-il it thnm^h a 
enar«r limMi cluth, r«»{Ntntne it a|;Min tn aiich a 
coiiftittrnrr, tliMt, bring cold, tlte glnr will be |»ei^ 
frcilv hard uiid drv. 

A p:rrat iinpmvriumt il m-nlr in thia ;;lur In 
adding; apirit ••! wiiir or hraitil? al'trr it i« Mrainril 
and tlit-n n*ni-wMig the r«u|Mintlion till it gaint iht 
due ciHiuatcnrr. 

To muh- uinq'Uiss nx^. 

l*)iii may alvi Ik* pit-p^n-d in Ihr inannrr ahoirr 
dinrlrd tor (lie ;;lu*-, h\ iiifn'a«iiiiE ihr prn|HirtiiM; 
fd* thr Watrr fnr dik<«(d\in}( il, aiiirthr aaiiif luddi 
i(fK>il of parthmrnt airr. A tN-tti r «ort nf the cmu- 
tiinn tile may hr liki-aivi uiadt' by lrwliii]{ cut* 
lingt uf gl'ifrra* Iruthrr in ibr wine iiiaunrr. 
7V» mukr fnur tHXMt^. 

1*a«lc it fnnni-<l prinripaln nf whratm tl'Hir 
bfiilnl in wati-r till it br nf a gliiliiiniit nr viicii' 
C€>iiM«u*ner. It may 1m< pn-tian«i with thnte iiigrr> 
tlirtitt limply for coiunmn piiiiHiM-«; hut whrii i: 
i» UMil by biKiktimli-ra, or fir pMiw-r h4ii|Ciit|c« ti- 
rnnm«, it It iitiKil In iiiit a fourth, fitth, i^r tilth of 
ihr Wright of thr ilniir of |Miailrrrd iftiit; aiu* 
wlirrr it it waiitrd ttill ni-in* ti it.iciniit, guiu ara 
bir, fir aiiv kind of tizr muv br addrd. 
7 a miiAv Vlttnt'Mf ttiMtr. 

Mix top'thrr hiilltK'k'i blniHi anil i^uirk liiiir.n 
thr prnpiiiiinn rd nnr iHHind nl thr Ulli-r to tii 
|HiiiiiiU nt llir tniiiMT. It htiomrt a ttitf ji-!ly, II 
wliirli Mtatr it It aidd to (hr cntitunM r«. ati-i Im-bI 
i( ititvn With an additinu i>l W4(rr. intj a tl^lr wl- 
fKiriiily tin III f'<r um*. 

Tn vr.'ii tnit'utr fV//. 
l*rn\iilr a pair ot pinrt r«. tlir l>>ngt i>l ahirh 
wVfl rraih Imir iiuhr* Ik hukI ihf ri%«i. N>iw Glr 
th>* tnrtuiM- «hi-ll rli-iiii in a l.ip j Miir, ran tidl} nU- 
MT^tiij; that (hi rr In- Oii gn **•• iIkhii it \\ . i iln 
ji>inl with waMr; appti lii>- piniii* li ii. l-.tlnif iii|; 
iIm-iii wiih WNtrr, and ih>- ft!i< 11 Mill In I uiini Ij bi 
juiiH'd, at ll it wiTi- iiii^iii4ll\ (III «:iMir pu-cr. 
'It* f*uik'r ('•lUf'it ,'•»'" t:u-l*ilt 

Takr nf ^uiii iii.ittir. Id i;ntint, rirlifi(«l aptn'. 
nf Miiir, 'J ill n Inn* \di| 'i iiU' Ci-« fd ■iiinig itiii- 
glH«4 ^lo«\ III I It M ii|i ■• jt.itt , Mi>d III Kntiiit ;l th*- 
(mr giliu miiiii 'III*' . Ih«a>l«r all In^ilhri, an* 
krrp It Blii|i[H ll III a phi d. W liru inirudtd lo bc 
ili^'d, act It in a inn »al*r. 

Mrll togrihi r l«ii nuncti rl lM*vt* wax and half 
■n I Miner «il Indian ml, aiN* a amall i|uaiitilt «if 
yrllii« i^chrr, lu bring it lo ihr |irn|M*r c«di4U. 
To raiiAv rrti gruun^ wvii*. 
Take ol «hrl|-|ac, will uMwdrrrtl, tan fiaili^ n! 
reuu awl vcrPMlMHi, uuwikrvd, Mch. I i>ait. Mix 
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them well together wmI melt them over m gentle 
fire, and when Uie ingredients acem thoroughly 
incorporated, work the wax into Bticks. Where 
shell-lac cannot be procured, aced-lac may be sub- 
stituted for it. 

I'he quantity of vermilion may be diminished 
without any injury to the sealing wax, where it is 
not required to be of the highest and brightest red 
eolour; and the resin should be of the whitest kind, 
as that improves the effect of the vermilion. 
Black sealing vox. 

Proceed as directed for tlie red wax, only instead 
of tne vermilion substitute the best ivory black. 
Green MeaUng'oax. 

Proceed as in the above; only, instead of ver- 
milion, use verdigris 'i^owdered; or, where the 
colour is required to be bright, distilled or crystals 
of verdigris. 

Blue Mealing wax. 

As the above; only changing the vermilion for 
smalt well powdere<l; or, for ^ light blue, vcrditer 
may be used( as may also, with more advantage, 
a mixture of both. 

Yellovf sealing vox. 

As the above; only substituting masticot; or, 
where a bright colour is desired, turpeth mineral, 
instead of the vermilion. 

Purple sealing wax. 

As the red; only changing half the quantity of 
vermilion for an equal or greater proportion of 
smalt, according as the piu*ple is uesired to be 
bluer or re<lder. 

Uhcohttred soft sealing wax. 

Take of bees' wax, 1 lb. turpentine, 3 oz. and 
olive oil,. 1 oz. 

Place them in a proper vessel over tlie fire, and 
Jet them boil for some time, and the wax will be then 
fit to be formed into rolls or cakes for use. 
/iVt/, blacky gr^cn^ blue, yellvto and purple, soft 

sealing wax. 

Add to the preoeiUng composition, while boiling, 
an oimce or more of any ingredients directed above 
for colouring the hard sealing' wax; and stir the 
matter well about, till the colour be thoroughly 
mixed with the wax- 

The proportion of the colouring ingredients may 
f>e increased, if the colour produced by that here 
given be not found strong enough. 

To atre smoky chimneys. 

The common causes of smoky chimneys are 
either that the wind is too much let in above at the 
ninuth of the shafl, or else that the Rmoke is stifled 
hi.'l.ow; ihcy may also proceed from tliere being too 
little room in the vent, particularly where several 
f>I>en into the same funnel. The situation 4>f the 
house mav likewise affect them, especially if buck- 
ed by higher ground or higher buildings. 

The best method of cure is to carry from the air 
a pipe under the floor and opening under the fire; 
or when higfier objects are the cause, to fix a move- 
a!ile cowl at the top of ihf chimney. 

In reganl to smoky chimneys, a few facts and 
cautions may be useful; and a very simple reme<lv 
niay often render the calling in of masons and 
bricklayers unnecessary. 

Observe that a northern aspect often produces a 
smoky chimney. 

A single chimney is apter to smoke, than when 
It forms part of a stack. 

Straight funnels seldom draw wclL 

Large fire-places are apt to smoke, particularly 
when the aperture of the funnel does not corres- 

Ikond in size; for this a temporary remedy may be 
bund in opening a door or window — • i>ermi..ieiit 
•ure by diminishing tne lower af^ertur'*. 

When a smoky chimney is so incorrigible as to 
require a oonitaQt admisaion of f .tsh air into the 



room, the beat mode it to introduee a pi|»e, one il 
whose Rpertnret shall be in the open air, and tla 
other under the grate; or openings may he aadi 
near the top otthe apartment, if lofty, vilhoA 
any inconvenience even to persons sitting close fay 
the fire. 

Tiiis species of artificial ventilation will alvayi 
be found necessary for comfort where gu is used 
internally, whether a fire Is lighted or not 

Where a chimney only smokes when a fire h 
j first lighted, this may be guarded against bj allow- 
ing the fire to kindle gradually; or more promptly 
by laying any inflammable substance, mich as suv^ 
iiigs, on the top of the grate; the rapid cornUu- 
tion of which will warm the air in the chiniRV 
and give it a tendency upwards, before any smdK 
is produced from the fire itself. If olditove-grsies 
are apt to smoke, they may be improved by secUi^ 
the stove further bac!i. If that fails, contract Ihs 
lower orifice. 

In cottages, the shortness of the funnel or cUb- 
nej may pri duce smoke; in which ease the lowct 
orifice must be contracted as small as possibk bj 
means of an upright register. 

If a kitchen chimu*y overpowers that of the par- 
lour, as is often the case in small houses, apply n> 
each chimney a free admission of air, antil the evil 
ceases. 

When a chimney is filled with smoke, notol fb 
own formation, but from the funnel next to it, ss 
easy remedy offers in covering each fannd viths 
conical to^, or earthen crock, not cylindrical, bat 
a frustrora of a cone; by means of which the two 
openings are separated a few inches, and the odd 
air, or the guSts of wiud no longer force the imoks 
down with them. 

If these remedies fail, it will be generally fooml 
that the chimney only smokes when the wiud is ik 
a particular quarter, connected with '^he positioc 
of^ some higher building, or a hill, or grove of 
trees. In such eases the common turn-cap, ai 
made by tinmen, and ironmongers, will generally 
be found fully adequate to the end proposed. A 
case has occurred of curing a smoky chironej e>- 

fiosed to the N. W. wind, and oommandid bys 
ofty building on the S. B. by the following cw^ 
trivance. 

A painted tin cap of a conical form was bus* 
pendud by a ring and suivel, so as tu swii^ ont 
tile mouth of the chimney-pot by means of to 
' arched strap or bar of iron nailed on each side of 
the chimney When a gust of wiud laid thisesp 
(which from itb resemblance in form and usclosa 
umbrella, is called a paravent or wind gtiard,) 
i close to the pot on one side, it oiHrucrd a wider 
I passa^ for the escape of the smoke oh ilie oppo- 
: site side, whichever way the wind uarae; vhili 
, rain, hail, &c. were effectually prevented Irom de- 
scending the fine. 

To clean chimneys. 
The top of each chimney sUould be fumisbed 
with a pot somewhat in the shape of a bdl, undei^ 
neuth the centre of which should be fixed a pulky, 
w'th a chain of i!uffii'-it*iit lengtli for both ends 19 
be fastened, when not in use, to nails or pins in the 
chimney, out of sight, but within reach fron 
below. One or both of these ends should be 
ada[)ted to the reception of a biiisli of an 8ppr» 
priute cunMrUv'tiisn; and tiius chimneys ma% bt 
swept as often as desired, by servants, withveiy 
little additional tnuihle. 

'Jo ertinguish a chimney en fire. 
Shut the doois, and windows, throw water os 
I the fire in the grate, and th«.u stop up the boltosi 
i of the chimney. 

Jlnother 'nethott 
The mephiuc ^-apour prodot^ by throwisg • 
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f!-»t|p rt ciji|ih-ir r»n t!i«« hiimin|p rna1«, ' anoilif-rfnini 'Kr tup iFirnii}:1i thr fl'»or, bnriitg mme 

iiiii,i-r i« nil t'lrv. >*ill iiitim-'iiHti h v\- li 'li-* mi iIh- Imji-.l^. 

r rt:in« 1. 7'* tcir'H ii rurriti'*^, »r u^r.U iifuvtmnj. 

'/'• cu^^ thu •^it in /i»j'-r. Cn>>«(,« iiit'i it a Moih- ImimI«- i.f l«iiliii)( «ni*i-r 

tlir wrvNl in % ur'Mk ■■■'liirwiti nf cii;»- nr frir Ih'' I'-' t n hin^li* ^1^%^ tmiili- nf liuli'd wain 
l'ii«i«, h'-uiii^, rntTiTs iiixl t1 •■■riti^4: nr wriip|H*il in n.iiini i. 

imf in liim--w!iM"-, Miifrriiti; it Xt* *\rr, '/'»» /"r*»fi'V <i rh^'ifi ho'ti.n n.ntti. 

>{ilv «atiT, in «)iit-li itirti- ii :i «i'ak «:>• All llii- ftruiilli-r [ilntiN •iliitiili! Kr • vpiMi'i-il unilrr 

'.ri lir iirf!i nr H;t^li ii wil!i mhTumi;; watrr, in a fiUlr, m|iiiii m |iii-i-i- nf wiitm.' |> iiiv-r 

iHiriKti. thru willi |»<irili>;iii-iiii4 »ri>|, Mink tn tlic Imll iiii In iliis st.id-lli* i «ill atxinif 

> ot\<1i- III' )i*a-| nr ir>iii (i.tn iit-i'ii ili%* thi-ir *iatur:il firm and |iii«iiiiii Thi- {mih r, mili 

I fiiitllv, «irh klntii uniiT. tin [ii.ini imhhi il, mn^t lii> m illidiiiun Ir >ni ('if 
t I't 4ir iiiiili-r a xVm.v uill nlmiivi pn-- hu1i-i ^riiili ; Mit'l th«- pl.inl nii>l {injur :4iii ;■« u-li 

ntt.niiii %1 ip It Mht-ii it li:i«rniitiiii-iii.*<-it. pLrrd lM-t*i\l lun or llm ■• slini^ f>| M !iiii>; p^- 

II ^ Witi-ti''*i« n'lil nrhi r r>i<iiu« uti thr |H*r, iiriil piv%^'il « iMi » \vu\ urtltt (vunl tr it 
. ir%, llir pi iiik^ «li>i<ili| t>r tlif{H*il in a ihi-n t'l In I tid iip iii :i ipiin- n!' Mulling pa;ii i-, ui.. 
I Ml ■>! Iilrinl nr jIhiii, u1ii| «l||i-|i llii-T . iliT pi'«'Hsi||f. f'-ip k iIiV nr t«'>i, wliri., M Wm, il 
\iv ki>if iii'Xi 1 t itic iMi'tti ^ll■>•ltlt n'i'i'itir lli.iv ih* plw'i'ii piTiii;iit'-iii|% npini wntiii); pu[M-r. 

r, « r i<iniiii>iii [i-inl. ' '/''• rmv^'r h:/;^t, c/c. 

t rit "'."^ p^j^^i' li I" 'Uf from nut. Ilw hi-il^ti a«l« oii^li! to hi- i.ikfii it. «n llir»-i* '»r 

irii]i-»firk m i\ '»•' pri^i i'«i->! tnim ni^t f'Hir liiiif« a «r:ir. t||i- ^i-ri*it« nili'ii •! mili piirt: 

iFi* Hit t'O ' xp'-n<iM\ C'l'.vi^liii'; III nil, :iiiil :• ^ll•H| iii.m'i.il vli-nrnii^ );nt n tn :i(l it« 

>h intiiii.tli-ix nii\i-ii MiMi :is ii;ii«-li nli^f pai-i«. 'I'ltit pirtii, nhirii In* In i n ^Ji^lirlt nnlirni 

;it*- Il .1 tl ^1*1 t u'Vi'Mmiii s«, adiliii^ iift.liT tin i^r-in-iMl !ii':iil nl r|i*MiiliiitH%, « i|) it'mlir 

It m^ nt'ivli opii'it m! iMi-]ii-iitnif a* til* uil pni^iUKiii niixtiiit % iitiiiiTr«si'-\ , In Mi|f-4«a»*iig 

lit- r.i«t ir<iii-vi>irk i% !i*-%T pn-^vnrtl l»v u\\ tin* In'U'ilf, t'ljlli, ami tApt*fiv- rmnripn iil ii|m»ii 

• iih u\jt. k-h i>l. ill'- •!«■ fif iliMM' iii«-i|ir.iiit«-ii>n «• null li rt-t-iiiuiiifriil- 
•■ r-*l 111* fii ,"i'i T t niaki" il% apiiraranci' i'«1 l»v i|ii:i«-kv Im^ di'^ii.^i r*, ^i* 

r firi* ir .f.«, li'pl* * inixTnn' nl tn;Mi|i, 'i'<j *li: r tluiij/, nr pv.'^fut thi' ti^'protich *'/ OltfTm 

k ipMiiiiTv i>l « iljiliiir, iiiiiiiMt<-ly iitin- ftiff,t*-0. 

tr'.tU- s\»u^ :iiiil l.iiil nil MiMi ;i puxc ol' Wnip Up yt Ilnw or turpi ntini- imp m pa|i^r, nr 

i>rriiiir» n'-il nil niiy )ifMpplH-<1 witli pl:irr an ii|H-ii liniilr rniiitiniti^ «pii i(« nl tMr[Mii« 

'd: II 't I.in! -Ill II) itn- ii«ii.il sli%i-iil« liiif miilitn Ov w.inlmlH-. lini -as Ii>- «iii>-ii dI' llie 

'*i :i <;i ni^** 'III 11 III till' !i^-ln"«' liilly lnlliT tmty Kf iinpliMsaiit, vpnnklr li:iv Ira^n, or 

III till iiiitiit. 'rin««i|lii>it 'inly wnrni-wnful, nr |:ofii<|i r, nr « j|iiiil |i-.t»f<i, nr nii*, 

I li-S, ^ii-i ii-.lt" i)i" HM" fil wjiitiiii; or l)l.ir« {M-ppi-r ni (;i'itii«. 

'I'-' f'-r.-'-iiv fur*. 

■() ••••■;•■■ :^ *>■:*' ••• 'j/i'Mfif r, Wlii'ti i.««iii;; up iiiii!<\ aini iipjHi* (nr tin* «im 

■kiif III*. '>li> II II •' ,;iii nr I irki'rt'il, may iih'r. it u t:iniiw r tii>ilM h*- pl.u---,! nn m- ur-ir ilii'in 

II itif 'I' !•' ^• 1]^ . iiii! •! 111!*' rii|>iiir niiy ail i1a)i<;>T nl rit* rpill ir^ Mill In- nSii^ti-it 
t!|.-ui lit f* ■ •i-iijli- piin-^M •. Tin' IffJ/*-^-/**"''-;/ i "'nft'**i!i'nj\' I'-titlf" *i*- rt'^th. 

at « il feiiK.i III 11- i'.tn A fi'if pinili-r. Till* iK'w pall lit t*:iti r prnif' r<ifiipfi«iii->ii fnii. 

ill ii I' «ii:l, -^ tl u.ili;-, lu'iriiii^ If ,,f| ftiotH nf ll|i- fiillnmili;; lliiili-rril* — llnil «i\ i;;«||>iiii 

,".«, «Jnrli Ml I't In- II- iii-'l n*«'r ili.ir- nf linvfnl (nl, mii- pimiii) anil u iiill ■■! piim. t nii 

hViifi!-« M itli iir.iii .Hill wlii^i' »:. 'I liL* pi^nnit* ami a liilf nl if| IfMil, hilnri^f, or :ti>V 

«ii»ii t!i' :;i««w.ik uiih rorhi* aliiiii riilifx ■iilitliiicr iik'i illr falli il ilrti r«. t> ,:i-tlii r. 

1^ It ^ , 111 !!i p: ■■p>i-iii<ii nl III iiMiici' III! \U*\ i<ri|iiiit' «iir|i :i riMi^i^ifhri- 4% In a<llii-n' ti 

h'-iili* ii lit i»t '•! iM'i'i'i! »il'i fiiif tip" tiii^ M III •'riii^* «*l-«-ti m il< ■!. ili n n m ■*•■ 

(•,■:- 1. 1 <l pi K-i ^v H llill ^1^** tn ill'* mixlnn' lr<ilil th>- fiii-, iimj «lii-ii «ii*^ii i n'lt 

illi iin t ■■( i: ■]■' . riin|i-f|, (hill It !■• (til- i-iiiikiM- lit • II! *u, ■ I ml, h ,'|| 

'« ■• 'i.v ', .'■'-'ij- iu.' '. /••■/•■f. ipirii* III iii*-jM iil'ii.", !■! wliirii it r mii-hi ■!« iikt « 

■I«l 1 *i:i* li I III « pillll l« llf^t n-- «l\ i;ill mi. I.i-Ml- It tn «■ ?ll' I I .ti'. •« nf I •! i, 

tiif I'll .I'l-i lU-li III %i*iili1.ili'ili. lilt p-iiir nlf I'l- liipli'l II "III l!i>- ^! ••■lint •, .iin! hiIiiii •!• - 

r |li- t III iMi :i;iiit>ii -i.l. «ili a> ( ii itii\ wi'liil>ii. ■ pmii I ..ikI .i h.it i>i iimi • i- 

y. »iti I'll- I'M -n* ■!■ iM ■ , linwi-%1 r, I imp liLitk, a'"l nip- p nin! .i-.il ,| ill .•! |'i-i.. .i 

t 't Ml pii t Hi't '•< i|i-«ir-'%i-'l. I'll. iil^.r. ,;iM-rii| in In 1 nil I !■• i- iii|i.iii'i ■, ii 

III Ir- l:i ** >!• I -' t >^' '^, "I :<ll ••rill |i I ill' f> II <1ify I • '■" ll^< i| nil .nn kl nl n| |i ,r|| j i f 

i.ii'i'.'-it w I Fi I'l' III. Ill iv lir i:i>ii!i. rin'li. Mir lip tip' Ii"iii>l .ii-l .1- lit I* uii|i I '■■ I =1 

a|>,i'M •'■ 'i t Imi' '• il- t , !•• wliitli III! ail •-«! II pjx^i i< p; -fliiii il. 'i n ,• •i;! ;>■. r i •!> • 

• I ri- « ■• • hii'-. 'S I li.tt I >■■ ■ Il 11%' I i!i ri li acti •! •ipim tilt in^ ?•■ \i ■* «* , i ikm^ i n- '■ i 
I -il •■•■.' *\tt' iS- ;• I >.: ii'l« ii'r>tisfti |i !iif li.i oiiIji-i- :i« ' \^ It :ii p-i^^i il , upl pi •• I 

• :-i>> k-l'^ii' 'I •' • (>• A -.ij'tl ili.iir ui(| in lIn- %jiiiti- riintiiii-r Mil ii h i« iIp i| | A\i.t .•:« 

I i n ■ ■ 

l*n^it« t ,i ■ I I'l'it .1. aiii't-, 

pil.l-* I ' ii- t-!|iii'i;; miiip laiiiiiii ■ 7' *«''■—■*• i " "'i • 

tl* ^M'h j::«.«' » 1 1 ■•** I ik'" n! «.iri- A* i|"tli»«, »li" n I ii.l up I .i- i timt-, ji ipii'v ■ « 

• t I I, p III I- I > -! I ii I r< .il, p>i«« • ii'ipi«-:i« int ihI hi , m liii h n .^ • •■ "nl' ■ •■ I- ■ \ 

• 11 I '■'-•.. p ■ t'l- :• \ 1 I k' « Dil IlL, pn^ III- III tin ilci -^'n ! II il I . i ' •• i ! I '• p'< i i. • | 

• il I r.i ■ , •--•- ■• I ,'■ •! >, I i-i'H M *. ■>i-.il l>« i •« iii^ I • r> li'ji I • ••Il I !i !• tl 'i - «• • i. iti- I I't 

t-: .p « .'* ' l< ' I a I i> >l I III' '.{Il iiii ■■ii«. •■i-l I «> II Mti ii •!•• nil. IU III! 

it^'..- • 't II ■■• il til •;•■ . I II' % \.i*\ ? iki II pi «•'• , ill* rli iri -il « ill •li«ii 'i il 

, « |iti »■■-. .' -I ' 1 ■•■ 'ili'n llio |i I •,' • / 'J » r •'.!■ -I ■ / ■■•n Mi .1.' J. I 1^ rtwi. 

•.» ''ii.,;'l.t' i« II.*. 'iiifiwi'ili. ^J''*i' H- I 1 .1 ^.■"■•'l III'.' Ill ■■I t,^ |ijii« III l«ii ipiaiii 

it l« III 'I ■ ' .■ -I . ■■ nf • itrr till I ■! I ?■• 1 pii-l. II ■"ilijciiif-, I |-*JN-, 

y,-r "I/. rl III, Xi ii» • >1 I'lil* •»•■ nit»>H-ii mull a sjiiinjji- iiij^ 

i*r A I .•.i.i. I ;; f I III! I'llN' fr'tii It* pi il HI till* li'i't 'f, «iiii tlir rtlrt'l vill bt- %ui\Ai*\.y 

III ai'.ti III-- '-.I 'I III* i^-jiM, aiiU pr"d>ici d. 
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To clean gold lace. 

Go.d lace is easiU cleaned and restored lo its 
original brightness by rubbing it with a soft brush 
dipped in roche alum burnt, sifted to a verv fine 
powder. 

To clean china andgUut, 

The best material for cleaning either porcelain 
or glass ware is fuller^s earth, but it must be beaten 
into a fine powder and carefully cleared from all 
rou^h or hard particles, which might endanger the 
polish of the brilliant surface. 

To explore unvendkUed placet. 

Light some sheets of brown paper and throw 
into the well or cavern; also fix a long pipe to a 
pair of bellows and blow for some time into the 
place. 

To avotd injury from bees. 

A wasp or bee swallowed may be Icilled before it 
oan do harm, hj taking a tea spoonful of common 
salt dissolved m water. It kills the insect, and 
cures the stin^. Salt at all times is the best cure 
for external stings; sweet oil, pounded mallows, or 
onions, or powdered chalk made into a paste with 
water, are also eificacious. 

If bees swarm upon the head, smqke tobacco and 
hold an empty hive over the head, and they will 
enter it. 

To raite -m^ter in all tUuaUont. 

The finest sprinn may be formed by boring, 
which is performedin the simplest manner, by the 
mere use of an iron rod, furceo into the earth by a 
windlass. The workmen in a few days get to a 
genuine sprine of pure water, fit for every pur- 
()ose. After tne water is found, they merely put 
tin pipes down the aperture, and it preserves a fine 
stream which sometimes rioes from four to five feet 
high. 

To keep up tath vindoroa. 

lliis is performed by means of cork, in the sim- 
plest manner, and with scarcely any expense. 
Uore three or four holes in the sides of the sash, 
into which insert common bottle corks, projecting 
about the sixteenth part of an inch. 1 hese wtU 
press against the window frames, along the usual 
groove, and hy their elasticity support the sash at 
any height which muy be required. 

To -write for the use of the blind. 

Let an iron pen be used, the point of which is 
not split Blind pei'sons writing without ink, and 
pressing on a strong paper, will produce characters 
III relief, which they can immediately^ read, by 
passing their fingers over the projecting charac- 
ters, on the opposite side of the paper, in the con- 
tiary direction. 

To freeze tpuckulver. 

Crystallized muriate of lime and snow may be 
used as frigorifio ingredients for this purpose. 
Four ounces of mercury in a retoit immersea in a 
mixture of snow and muriate of lime, the degree 
of cold being 50 degrees, were fixed, in an experi- 
ment, in fifteen minutes. In another expeiiment, 
tlie external temperature being 33 degrees, the 
quantity of 56 lbs. avoi'^dupoise, of mercury in- 
dosed in a bladder, was completely fixed in the 
tame mixture, in an hour and forty minutes. 
To clean boot* and thoet. 

Good brushes and blacking are indispensably ne- 
cessary. First remove all the loose dirt with a 
wooden knife, and never use a sharp steel one, as 
the leather is too often cut, and the boots and shoes 
spoile<I. Then take the hard orush and brush off 
the remainder, and <dl the dust; they must also be 

Suite dry before blacking or they will not shine. 
b not put on too much blacking at a tinne, for, if 
it dries before using the shining brush, hie ..eftissr 
will look brown instead cf black, if tnere are 
boot-treefy never dean either boots or shoes with- 



out them; bat take care that the tree* m 
kept clean and free from dust. Newi 
shoe within another: and when deanh 
boots or slioes be careful to have clean k 
the linings may not set soiled. Alwaj 
blacking up well before usine it, pat 
brash with a piece of sponge tied to the 
rimall cane, and keep it conced when dot 
as it gets spoiled by bein^ exposed ti 
Always scrape off the dirt wheo wet froi 
shoes; but never place them too near tfae 
dry, as that cracks the leather. 

There are various ways of cleaning I 
In all cases, however, the tops are done 
great care therefore is necessary that tb 
do not get dirtied whilst the tops are di 
prevent this, take a piece of parchment 
the top part of the boot whilst the la 
cleaning, and afterwards the leg part whi 
is cleaning. Directions for niixturea v 
this purpt se, as also for rendering lean 
proof, and for making bUcking, will be 
referring to the index. 

To clean ktdves and fork*. 

Procure a smooth board, free ^ro km 
covered with leather. If the latter, mc 
cient quantity of mutton suet, and put it 
the leather with a piece of flannel; thes 
pieces of soft Bath brick, and rub i 
against the other over the leather till it i 
with the powder, which rub iu antil i 
comes through when a knife is pasted 
leather, which may easily be known by 
keeping its polish. 

It only a plain board, rub the Bath bri 
three times over it; for if too much be 
once it will make the blades of the ki 
rough and scratched. Let the board be o 
height, and set so that the person may I 
on the stoop while cleaning the knives. 
knife in each hand, holding them bad 
stand opposite the middle of the boar 
knives fiat upon it, and do not beiu: too I 
them; by this method it will be ea&ierto 
knives at a time than one, and they w 
liable to be broken, fur g^od knives will ) 
pressed on too heavily. Many will say 
cannot clean two knives at once, or ths 
get through them faster one bv one; bi 
will only try it a few times in thewayrei 
ed, they will find it not only much mcy 
tious, but easier. 

Be careful in keeping a good edge on I 
Carving knives in particular ought to be k 
which may easily be done by uking oo 
hand, back to back when cleaning, scare 
them touch the board wheu expauding 
but when drawing the hands together aga 
a little bard on tlie edge of the kiiiv«a 
give them both a good edge and a fine p 
is much better than sharpening them wit 

Tlie best way to clean steel torks is lo i 
oyster barrel with tine gravel, brick-dos 
mixed with a little hay or moss: make 
ately damp, press it well down, and let 
be kept damp. By running the proo 
steel forks a tew times into Uiis, all the 
them will be removed. Then havr a tn 
shaped like a knife, with leatlier round ii 
between the pron^rs, &c. having first 
brushed off the dust from tliem as soon i 
taken out uf the tub. A knife board isd 
ed by cleaning forks upon it, and liki 
backs of the knives: to prevent this have i 
o!d ha. or leainer put on the board s 
forKs anu oacks of the knives are cleaaei 

SX^ts* *uiii the bi ok of tlie knives te 
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|>I iIm hin-l 111 wiiiiii;; tlifni, lliii«ill pri'- rliM>-ii.|; tin' rlii<.ni-\« nf t|.|> jiatitir jni>ii: ti • 

il ttiri^'-i- li--<iii i-ii'tiiif;. ?ii « i|iiii'^ thi- l<>i L« :i|^it tl::i! |iHit wlmli nuiii • l*i'- •li-piMi-jjk if nil; 

r e.-imr rl ihr rl-itlt iiit»i-i n (In- jiiitii^^. In lur illlii v nn* h •! k- p' « I- jii aii>l fri-i- |.| !!ii- jh m 

r MM^ lint nr <litkl lli:it iiib« ii it li:ii'- lifiti ]••• llir <ii:li, ihi- I.iiii|i will in «■ i tniiii «i-il. 

j<Mi *ii-ii-tiiil iiiM: Mini tf tlii-ii- Oiniild II ■ «il- ki ' p ihi* cillKm ii|«i:i«i ri>--iii iiiii) tin*, us u- '1 

riiii ■ <i I llii' LiiiM « aii'l fitik«, ur »il\i-r l.-iii- h« tin siu-L i>i pn' Iiu-im mi. ( h.i »%»• lln lii of n la,- 

lli> * iii-i'l *»• ni'i'ii-il villi a piifi- ii|' Ii:i;||.r lliukii-Hn; not l>»i«-, liiit ti;:lii «'i«i-ii, hun mil t-i.t 

l.«lf |i •«•! I-, L«t|itii-,; till' lil.iilrk ci>irii-<l • ti ii: i!>i imi ^iM (imi iniifti ml u\ ••ii^r. n« ii | i-i i 

the litiiili* « an I'll MMin^. i'« ^ •MiliH t« U\ ki-i |iiii;; (iit iIm- i • 'rui.t • »• , 

•■^ llii kli \<^ aiiil l<iik» A^ K >'lii a« pn^siMi* Hiiil hli llir liiii-|i« miIIi i.i| ••jiiri tiiiiiinii '^ ij.i i, 

M'iitj ii« il. «4 till* 1-iii^rr till y nn- lilt miiIi Inil imt \t :i« In I'lti <>\i-r. WIm i tn -li t- iii-ni^ .. 

• mhI «t:iiii^ Mil llifHi llii* li:inli r ilii y Mill In* |iiit in lit llir f>il ■)>•«* n. «.■ il,,i il,i i i,, ,i -^ i «•.! 
ftii. ;t<iiiit -ilMrly li' iln-y Imir In i-u iim-iI fur kiiaki«l, utii r «liirli pui ii|i i|i> |i:«'i tlni l^i-i i,« i|. ■ 

•rflvli. titll*, kr. Ii.ltf lili'tl .* yt^ l-f ll-il A:t' ■ oil up. Il.i\i » III! pi-l uhIi :| | IiJ; «|i..<iI |i. | ,( 

»ilt l<i p it thi.iii 111! • m% tiviii ji^ liuiiv Willi, til'- ••il III Milli, T.I |iii\iiit •pil'i..:;. f'l- .ii c,.* 

iji*- ill* n :■'« 'ill -n- •liit-ft* il. i;* *^^ ^I'li M >l>t<>p 'i' '"•^'' '^'I'i " *li>i>ii;c. I'li 

II -li r ti< ki'i p kiiiti-4 ai)i| fi'ik^ ill {*>' I'l ni'f It Hill, liiii n >t li.ml, uiili .1 t !■ I'l nr i>-i(|i«fl,- 

«!•• ft lli> \ un- li '1 Ml iiN<', n.ti (ill- «tfi 1 p:irl mihI fiiii'li if « :i|i :i clra-. Inn ii « I .i|i, ,i|- «i|k (• ir.i!* 

I rf«i.iii I tiippnl III I il; wipi' itii- ml lit)' Mt'lrr ki-iihitt'. If tin- !iij>« | ut i>t ili- •^\^*'> l.ii.ipw^ -1^ 

II ••ii4, :•• ill- r* it • t!i II «i.>li-r iti it; nr ilu^l cli liiiii^, um- h i.tp hihI r1ai>ii< I .•■nl !• 1 ili- m -ill > ,■ 
mt. « Jin! pliili;'« « I'll ipiirk lilUr, tilli 1} piiU- iliMd-il r^iM il'iV, lii|>i|i- ] -l|i|i<|* llnin |f ||,r 
, jiiil ki {•( III .1 niM«li:i li-i|*. p.iii lit l.iiiips III- li^liinl up 1^11% i\iiiii.|;. itnv 

/'• i^il.'i y-.'ii.V .. l./y'i.'-Wri/ iJPfji 'it. «lliiljiii III- • llipllill II. 11- H «i'k. <l I II' I I'lil lilt- I 1 1 

- plti< 1111^1111 I II' tivi- tniiii y;rr MM , w:i«ii it, ihni mtiii-^ linin llii in ml- 1 tin- j:ii- wiih iLr- Si -1 1 1',^ 

•iv, in II iln ^ w it't, ii'iil il It li:i«i- riMi^ii liul ki 1 ;• it kipn.iTrt 1 ii>iiii in iIh- (■••inin-n l:iiirii 

, bi:i«iiil %ii||iN-| ii- III ^iiiiiiti^ tii rli-:iii It. In c iM «'.ii!i>i h.hiii iIh ml, Li piiiin.;* |||,% 

latiii ri ftli iiiM ill- vl'i .111(1 lliick; till* *piii^c Uriip4 im ai- iIk |ij!| ;ii: , j-|.| In | in- I'l^liin.!; lln-n.' 

kf«kril HI « ill r li> f 'H' li^Mii* II. I'm tiir Imi In- rmlnl iiifiiiM:i^ Mm ni :ii|iii,t ijn- ||..n»', 

|riMi!i|, f>l «:illlii^. (illiiT Wi I 'lill^MlWit f'rlr.iriil ••pillli;* lln n,!. \\ (.• n ll^lilin^ lln 1 I 

* p-it 11 -in tiMi iiiiiili pl.iti- a\ tiiMi-i mS II, il (Il II 'I riiM* r||i- t--iii..ii up I'miIh^Ii nr ln-i i|iiit kl«, 
Willi lln* Ljii: li«ii(t; ^ui.ill r*rtu-li «, «m li ui «ii its li kim ki nr 1 1 .n k t'n ^l^^^i « In fn «*v 

ft k».i| f ik«, r «ii III- tl-iiA III twi I II lln- tiii^< r «iMtlii-r in p ii'n iil.n. lln- ^l^^^i h uri'itM i-^mly 

lUmli rill- 1 'iiifi I pi til- 1^ I- iMm-iI tin* III I- lil'iiki II liV :l «■!■! il II II «ii iilimi II -II! i-i<M !•• Ill .it. 

«l(l I i"k. «ll< Il •1>i:ii I n-<M^li ■■ni«ll III' «lll> KlIM'lIli- V>lll.iii« lln II !• I-1-, '^1 |i!i| lilv. dlliil il 1 till* 

r i^iMiiir trmii unt tit llii- vm \u-»% .mil ti-r«t^ ^'l.is« );rl •■•rni Ki ili-^iitik. I «• «• j\>r.i^N-M, ir 

p|jl*-, 4!"l tr nil III twfi-ii ;||M p|-iiii^% (il liir liiMUiit 1 m illi-mt IiiiiiihIi-ih |ii| li^liiii-j; tin m. fm' 

till cai< I'll'y III- Cdit-lnl rfli 1 II l Til rill ii>it p.ipi-r II imy tliii'ii hiim^ a% Ii thi l.iii.pt 

II ainl l«-^-tjHiiiiii rfinl iiltn r iiiiill uitirlr« fiKi IuiiiiMI'.; ««-lI, li^lil ihiin it l.ttli- In Inn lli \ ..n 
|r»i ilii % «li iiilii Sn 'k '-r III iii| K< I p :i ili-jii Wianliil. 

r In *iiiiWi lll'•^ll.^ ill- pi. ill- Mi'.h, Mill i- It i« V'br.V'fi'i • ii'if/ ttt%k\ tifu! t^vtf" •9. 

rtl, •■ t| l< t ii ■••- ilii-i> •! u till il Imi n vliilli lie- If ^il««'r m p!iTi->*, 1 in inn I In- 1 ik> ii lliiil lln r 

1 II p'tl np III llif t.rili-. an* n ■( MiAi- Im iI iii ^i I.hi|; • II' iln- it i\ ni ^ii .1*. : 

Irti aif ifli • ri i|<ii|* ■-*• n III II'-- 1 :iii- ill III »il- lli«-|> l-ii-c lii-ifi iim- .1 kniti- tirlliil l''rp<M, n 1 

•r«. ihi • ill •«ii<l Ih til .i!i- >l -' itli «■ fi |i: ii%lii-«, li'>|i| tin ni 'n t iii sLi- tin- In iim |i ilii w .i\ 1 r .m .!•• , 

iiolt'*!, »i«l iiftii' Hi'li .in\ iKiii,; linl pi itf ii« in ^^ iii-r.il lln li •ir<« p ni ft tin- • .ti,i|,.-i;ii k<, 

:r. Il 1 (t>ii iftl.iiiii^ lit 111! it; ill iiiil Wit iiiuiiil. till- li I' •III, i« ''II- il mill A r>-iiip «iii 1 

nn-nr ill .11 C4II !•• Ii< i;K >l iir lln \ « ill tiinnsli. lli.il «i!i unit it ni.nli i.n- ln>T I' ni h iln- > • ,. 

iiftli tin III iii-i|-<- l!l i'l l« in l-i is.ii-^ , --I llii* «l|- Ti |- Mill lluili, tlii« Hill |.ik<- .ill lin ,;i • .i«> 

ill Cflii- t'V, 'In* !>• O llili.^ t II llnmivBplMl « llli-mt |ij'l|-y ll H.pii|i!ii>t \y miiIiih lilili'i, 

■•■ I r • I'l. 4ii'l < tk' I ■•II- ill ll II • pi i1 'll Ul'l* ■•liil ^-i^' 111*' li|il*ln « Il •Ml In '11^ >J|-< i«'-il. |i I llii .,| 

Tiidin 1 ill • liiiM I'l ll •!■>•, I'T ll r-< t i| 1 lln \ in ;iil ullii r li sU' % •» 'm- i Ii iu\ \\ liki lin ii ■ 1 I ili • 

uil In ( iv til' \ %rv pUli il •■•1 III I 1, .iinl (-.m- pl.i*>> 

;.t ll* ll i-n Liip|i*-r. Iljipm-.'il Ii--i1-i >. mi • «iii!l< .In k^, in \i r h !! 

ftii ili> ^ru^■l■ ^ .ilti rl!n- pi •(•- i« < li*:iiii-i| «illi tli- in ■■•■.ir llii- lin, ni mi ipi- lln m wiMi .i k' -' . 

«4li r 4ii-l • •i.i. •! • ill! Ill *l'\u kll , .ilnl I'l- II till' I'l «i Hut i« 1 I ;i •!, \* |-i I n-.fi, Mn Ml ^it< I, I 

rm 1 • III \ . ■ rh til ' H •■l<^ II «ii|i nppi I ni<>«l, i-rmii^ti t • tin !l i>i.« ji • i.i . i| . ii « 1^, 'In 'n « lUi %. 

I l«^ ft '.III- III it ilrt iii^, jinil Hii* III i«li' 1 .Iir I'l ill, .niil if tin- i k •• i •\, ai-itiikti' * 1 *i' - 

ci-iar iMil ll III' W'taii! li iii.iin I m^ ml. v d 'ii>^, ■•!' !i-iN. up n ll.i .•. .nil i -i>i i( id ii, r'' 

I n tn*^ ,init !«ii'f />;»i/>i. lit- ti-iy pnln nNi m •! itm t; iln- p I'l ' • ■-■.;. 

Iirv 'iiil« ■ .III i li-diiiiii^, pKiir til ll litm,; M i« !■ r«, m« lin t ,; • h r'l ■• •,! ii> ., u--<l iii •- 1 • !i -n 

llh k il"l>' !»• <iil-Jftll. -tlnl «li tk«' ll wi 11 ll k- II. III. pKl H :i.i ll '!i .!« .p ■( |T' ' . .•• 1 i 
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iL*- i.tl ift ill •inii^Sh hm«IhiI, hijm- it i| 111'- ^ii lulii. mil! I.am g t !• Jtn li..in!t, '.iiat tiny xu»\ ii | 

itfi A', ill! rl>illi, 4nil p'lt It il|iM-I- il-iHii It! Ml III- iliitiiil. .Ma *\\ ll,«lil lln run'i' « li lnini iff 

c t • takr nl] llir ildflipft, Ifl ri> r\ niln-i p tl I I ■ • ' i-'i' n, liil<-|i «t lln ^ lliriu '.p, tiwi It «||- (||« 
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r *lic uu*iiil«: of llie Uiiiii. lli- t^rxlul 111 . «uiili-ii. 
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To clean Jhtrrdture. 
fCecp the paste or oil in a proper can or jar, that 
there may be no danger of upscttiiie when using 
it. Have two pieces of woollen cloth, one for 
nibbing it on, the other for rubbing it ilry and 
polishing; also an old linen clolh to finish with, 
and a piece of smooth soft cork to rub out the 
stains: use a bnish if the naste be hard. Always 
duAt the table well before the oil or paste is put on; 
and if it should be stained, rub it with a damp 
sponge, and then with a dry cloth. If the ataiu 
dx;s not disappear, nib it well with a cork or a 
brush the way the wood grows; for if rubbed cross- 
grained, it will be sure to scratch iL Be careful 
to keep the cork and brush free from dust and 
dirt. VVhen the dust is cleaned off and the stains 
have been got out, put on the oil or paste, but not 
too much at a time; rub it well into the woo<l; if 
oil, be as nuick as possible in rubbing it over the 
table, and then iiolish it with another woollen cloth. 
If wax, t>ut a little bit on the woollen cloth, with 
the finger, or a small stick; rub it well with this 
till the table has a high poi.sh, then have another 
cloth to finish it with. Be veiy careful to have 
the edges of the table well cleaned, and the oil 
and wax well nibbed off. 

The furnitui*e which is not in constant use will 
not re(|uire to be oiled above once a week: it ought, 
however, to be dusted every day and well rubbed. 
Tables which are used daily must be well rubbed 
every morning, and gi*eat care shoiWd be taken to 
remove all spots from them particularly ink: this 
ea;i very easily be done, if not left to dry long,- by 
putting on a little salt of lemons with the finger. 

When cleaning tables or chairs, be careful to re- 
move them into the mitldle of the room, or at a 
di»tan«e from the wall. If the sideboard, or side- 
table is fixed to the wall, be still more careful in 
cleaning it, and roll up the woollen clolh tight in 
ilie hand, and into a small compass. 

To clean loohins^'^Uiaws^ mirrors^ &c. 

If they should be Imn^ so high that they cannot 
be conveniently reached, have a pair of steps to 
stand upon; but mind that they stand steady. Then 
t;ike a piece of soft sponge, well washed and clean- 
ed iVoni every thing gritty, just dip it into water 
and stiuceze it out again, and then dip it into some 
spirit of wine. Rub it over the glass; dust it over i 
with some powder blue, or whiting sifted througli • 
muslin; rub it lightly and quickly off again, with 
a clolk.: the!i take a clean cloih, and rub it well 
ag:iin, and finish by rubbing it with a silk hundkei*- I 
chief. 

If the glass be very large, clean one half at a 
time, hs otherwise the spirit of wine will dry be- j 
fore it can be nibbed otf. If I'lie frames ai'e not 
varnished, the greatest c;ire is necessary to keep ■ 
them quite dry, so as nut to touch th«'in with the 
sponge, as this will <lisculour or take off the gilding. 

To clean the frames, take u little raw cotton in 
the stale of wool, and nib the frames with it; this 
will take olf all llie dust and dirt without injuring 
the gilding. If the frames are well varnished, rub 
th^'ni with spirit of wine, which will take out all 
spots, and give them a fine polish. Varnished 
doors may be done in the same manner. Never 
use anv cloth to frames, or drawings, or unvaniish- 
ed oil paintings, when cleaning Mid dusting 
tliem. 

To bruih clothes. 

Have tt wooden horse to put the clothes on, and 
a small cane to beat the dust out of them; also a j 
boanl or table lung eiimigli for them to be put their 
whole length when brushing them. Have two 
hnislies, one a hard bristle, the other soft; use the 
hardest fur the grrat coats, and for the others when 
■poitud witli dirt. Fine cloth coats ahuuld never '. 



be brushed with too hard a brush, u thiiwiO tib 
off the nap, and make them look b«re in « littk 
time. Be careful in the ehcuee of thecaM;^ 
not have it too large, and be puticular aot to hi 
too hard; be careful also not to hitlbe bottona. kt 
it n'ill scratch If not break them; therefore a lil 
hand-whip is the best to beat with. 

If a coat be wet and spotted widi dirt, let itke 
quite ilry before brushing it; then rtib ou* the ipM 
with the hands, taking eare not to rumple it in 4 
doing. If it want beating, do it as before direcI^i, 
then put the coat at its full length on a board; kt 
the collar be towards the left hand, and the bnnb 
in vhe right: brush the baek of the w>llar first, W 
tween the two shoulders next, and then the sfeeiciL 
&c. observing to brush the eloth the aane waftk* 
the nap goes, which is towards the skirt of ihtecM 
When tKith sides are ^ropeiir done, f(^d iben t> 
gether; then brush the inside, and last of all (Ir 
collar. 

To take ota greofc from rlaMes. 

Take off the grease with ine nail, or if that aa 
not be done, have a hot iron with some diick brosi 
paper; lay the paper on the part where tlie gtmt 
IS, then put the iron upon the spot; if the gma 
comes through the paper, put ou another pieor, uk 
it does not sriil the paper. If not all out, vripi 
little bit of cloth or flannel round the finger, dip i 
into spirit of wine, and rub the greare spot: ikii 
will take it entirely out. Be eareful not lo hsu 
the iron too hot; try it first on a pieoe of white par 
per; if it turn the {mper brown, or scorch itioik 
least, it is too hot. If paint should get on ik 
coats, always liave spirit of wine or lurnentiDi 
readv, this with a piece of flannel or eloth will can- 
ly take it cflT, if not left to get quite dry. 
To pack glatt or china. 

Procure some soft straw or hay to pack tbaa is 
and if they are to be sent a long way, and are h<« 
\y, the hay or straw should be a little damp, wfaicb 
will prevent them slipping about. Let the Urge^ 
and heaviest things be always put undermost mibtt 
box or hamper. Let there be plenty of straw, tat 
pack the articles tight; but never attempt to pack 
up glass or china which is of much eonseaoenct. 
till it has been seen done by some one useo lotbi 
job. The expense will be but trifling tn bate i 
person to do it who understands it, and ibc ltf« 
may be great if articles of such value are packcs 
up in an improper manner. 

To clean nrinr decanierM. 

Cut some brown paper into very small bits, if 
as to go with ease into the deeanters; then cut i 
few pieces of soap very small, and put some vstrr, 
milk warm, into the decaii'.era, ui>on tlie soap «■*■: 
paper; put in also a little pearl-asli; b%* wril «ork* 
iiig this about in the decanters, it will take off ^ 
crust of the wine and give the glass a fine polish 
Where the deeanters have been scratclied, aud ilte 
wine left to stand in them a longtime, haveasnull 
cane with a bit of siionfire tied tight at one eod; t>T 
putting this into the decanter, any crust of ibc 
wine may be removed. When the deeanters have 
been properly wash«.i, let them lie tliorouiliiv 
dried, and turned down in a proper I'aek. 

If the decanters have wine in them, when put 
by, have some goo4l corks always at hand to put is 
instead of stop[>ers; tliis will keep the wine dukIi 
better. 

To decant -mne* 

Be carclul not to shake or disturb the cnirt «btii 
moving it about or drawing the cork, particularly 
port wine. Never decant wine without a viitf 
strainer, wiih some fine cambric in it lu |>r«:»«'!>t 
the crust and bits of cork going into the decaatrr 
In decanting port wine do not drain it too ikv^ 
ths)re ai'e geuerally two-thirds of a wine glass ul 
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Irn^i in enfih bnitk, « hirh otij^ht not in he 
pn\ in: but in white wiiic thne \% wA murh ^rt- 
lliain i^Hir it miC hnwrrrr ilnulv, atiil rnikc llif 
^iltlr u|i grailtimlly; tin' «iiie Khinilil iH-vrr lif dr- 
^mird in • liumr, lhrn.>fiin: alwayiilo it lM-t'>in*ilir 
family mC •Invn to liinnrr. I>ii n-»t j'lMlr thf ilf- 
^Hrtrrtac^in*! '"^h (Mhtr vhfii moving ilium iihoiit, 
■I Umj cJiik bmk wlim I'lill. 

7o rinin ten trauM, 

tlo not prHir lioilinif witter over llirm, pHiiiru- 

It nn ja|iaiin«*<1 nnrk, n% it will makt' the \urni*li 
Anil \*iri fifT; bill liB\cr ■ «pnn<;r wrllnl with 
I wratrr ami ■ litilt* ftnap it' Ihr triy lie vrrr 
dirti; cb«-n rub it wiib ■ clulb: if it liMiki Kmi-.in, 
Aaai fNi ■ lit lie flour, thru nib it wilb n itnr rbilli. 
It' the (Miirr tray |;rt>i mnrki-it, take a |tii*rr nl 
«aollni clfrih. with a lillii* nwrcl oil, and nib if 
0«cr the marki, it' any tbinjr -jrill take llifrii nut 
lltia Will. |yt ibe uni br rm|itieil ami tbr |i>|i 
»it^*«l ilnr. pantcularly Ibf miitulf, for if any wt-t 
be wirvrr^! in ilr%' itn it will Im^i* a nmrk. 

/'« witfA ami iinm i^mfU'ini'n*M ;'/vt^jr. 

Wash flii-iii lit *ii.-iti mill wmIit till ibe ilirl !«{; 't 
ont, tlicn Mrvirh llitrin im wiNHlm b:«iMl\ or ;>iill 
livrra out lu tin-ir iini|MT »ha^it>. Nfver with); 
iS^m, aa that fniM llieiu nut ol lortii, him I iiKikfs 
llvm thnrik; |iiH tlirm iififii|Kin Ntinllifr ami prrss 
the wBirr iiuL Tlirit nib Ihe full-iwini^ niix'iirt* 
r«vr ibi* mil«tib- nl tin* );l-i«fv If wniilnl i}iikli- 
jrMaw, lake ydlnw ncbrr; if «|iiilr wbitr, ;i>{m' 
cla«i il brlwit'ii llic Iwn, iiii\ a litlli* nf r.wli !■». 
^'her. liy |irntHT mitliirr nf ibfM* afi\ ilriili* 
iwif be |irutliiCLil. Mil llie cnlKiir wiib L>n.*r ur 
TifM-f^r. 

l^-l ll«mi (In )*niiliially, iint I'HMirar tbf> fin' ii'ir 
i;« I'ki ImiI a •un: Mbni llif« are ahniil bill! ili-h-i| 
piS Ibriu wi-ll, iaiiil Mln-tcb llirMii onl l>i ki-i-|i t)i'>in 
InjiB ■hritikmt!, iiii«l l-i vilteii ibeiii. \Vb<-ii lli«-y 
■TV well ruStiitl kiiil ilri*-<l, takr a »ii:ill i-Mne hii<I 
W«l ihrni, tbrn brn^b tlit-m; wb"U Ibii ii ilihr, 
Iroo ihrin r^tbrr warm, wiib a piece of |ia|HT ovt-r 
tbrni, li«il tlu niil lrl ibr tn*ii U* tou bol. 

/ 9 wiir*pi An/f. 

Take all tbr Mack or blu£iit|; enaU nut rif ibr 
pan, anil tt ailer » liltle M^lt out tbe iriii:«imbT: 
Lhii Will jirrii III (lie ftniell ut lulpliur, lu tli«;i,;i'«i-- 
»|ilc If ilrlicMli- II* rwiiii. 

'/'a bmn-/ f"*'»r% nut if a ttiih'r f>nfi'f. 

lltrow llir liBrirt-«» 'ir viilil|r« |.i wbifb (If v in:i« 

m 

Ka«p K«<rii amiii'iiueil, ii\i rtbr li;irkHii| ibf b'ir*<-i 
I -I Ibit i^Tiiir^iiii'iii, ami tbi-y »i|l ckIuc out nl ibi- 
•Lfllfle »■ rr^rl ttiU i»% ii*ii .1. 

\\ hrn til** lr>i*i iN-i;iit« in mI hi, ri*«'-r l)i>' w»t> r 
pffir% «itii lijv iti Mru« bdmti, |wi«iii| tipbt nminl 
Ib^m. I.**! lb*- ti^ii-fii* Bfiii WAti-i-tiii(i« {•!■ wN«lii-i| 
nut CKCAU.Niiilh , lini wiM keep the water |m:ii' ami 
lrr«h 

III iHimpiii^ up wall r inl'i tbe ciMrni f<«r tbf 
• B<tr>cl imI, Uf r '\ piitniiLir, in wiii'i-r time, ji« 
■ ■ Krfiriiil tbe pil^v '^o up tlir Mi|(iii|i' iil llii- bntiw 
lirl all iIh* vklf-r (if let iitil '•! tbe ]iI|m- wbi u iI-mm- 
nufiipini;. but li tlni ii l-ir|;>ti|i n, boiI it O'lHibl bi- 
lr<*acii, takr a titull giiiihlrl aii'l b>iri< m b>>le in ibi- 

nl «■, a lilllr ill*' ■!!€«■ Irniri tbr pljcr wbi-rr it i« 
-I oir, wbi«li will pn leiil it« biirvtinc. I' il a |i< ^ 
if.t> iIm- h'lli' «bi It lb«- viili I l« 111 lilt l'iiiii|i ibi- 
w airr n;< iiit'i ibr ri»li-iii l-ir tli<- cl>>iel v\t ry iii-ii !•- 
i*if. *iii] oiiif a wi-f L taki- a p«il<<l « »liT, juil t-H«t 
I! I'li'i ilt^ iiMtiii. bii\Mi^ Iii«t ii'iriit •! lb*- Ir.ijt al 
INe EViClitiil. lhl« Will rlrui lb>' «i*i| mil i>t Itir \'t\»-. 
i J rstrjxt ia*np^.il on/ uf it*tir »r m*irft:e .'*.•..«, 
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%li« ■•II ti;*i-Tlii-r a piiii 'tt ftiiiitij; «ii|i I- 1 «, 
iM^ tiilbi 'i eailli wril lineil iiii'l x lililf pi in- •-! it , 



f^j4iii«trsi liiir, anij lav a* uu ibc imii wbicb iBuibiti 



tbrn put a Imf irrm ii[iAn il lill ilrr. If all ike mi 
aliirtilil not cmite out tbe tirfet lime, ib> il apiin; 
uml ill piiitm^ it on, lit it br wt-ll nibbnl into ilie 
btoh'*. liy ib'in)* il iwo or ibnt* tiiiieaiii ibif way 
it will roiiie init. 

7 « ^rt ral rfil uf hntirtt§. 
Mix f^i-lbi-r fuller*'' enrtb ninl noipleel, and 
nib it into the bo.iriN. I«<t it t|i-y uml ibi'ii •tihii 
it otr wiib viuic binuij; Mift vMp aiiil bjiiiI, or uv 
!••«•« to M-iiiir it witli. It «b<>iilil be pur nii b.-,, 
wliicli Miiiy easily bi' iliitie, \t\ bfatii )^ the lc«*i. 
To prr^f^.T httl: 
1 1 at 4 mini re |;iv-4t raiv or lbi*y mill ir-in I tf>k 
»baShy. ftni<ib tlifio wiib a ftiitl riMifl-lmir bni^h. 
lbt« will kerp ilic fi(r iiiM'iih. Il4«c u ttiek l'i>r 
raeb lint to keep it in i*% prufier «lia]ie, eijiiTMlly 
if the b-4t bai ;;'it wr(: pm ibr Mick in at •<hiii .i* 
the bxl 1^ lukeo off. anil «bi-n ilry put it into a b^t 
bnx, p:iriuiiLt-|y if iint in r>ni«Un( iiftc, a« '.be air 
ami ilmt %rHin liini bal^ bruan. It Ibe lia' it vrry 
Wi-l, liHiiille it ii« lii(btly at p'>«Vib|e; wi|if it <lr\ 
wiib»il>ilb, ir 4ilk b:iii'lkfrrbi>-fi tben bnikb it 
villi ibe Hull ti|-ii«li. If ibf fur silick^ fi clutr wb'Mi 
:iliiiii4l ilry, tb:it it i-uniint be ((iil 1<i<ik' witli llti- 
*iilt bniHlirt, Ibi-n tiu* tbe bard niiei; but if ll.r lur 
It ill ^ti(k% d.iinp it u liMie witb a ftpiin);e dipp'il 

. ill bifr or viiH-^ar: tbvit brutli i| wilb a burd bruil 

, nil di-1. 

I 7*1 ^'ihr .•*ii* fr^m rotif'tar. 

Il b:i4 bri-n f'litiid dy fX[N*niii>Mit, ilul tbe riVil< 

I lar InpiiM-, wbirb ii MiimMinieM i-iHiMden-d a* wv.tt 
br lb-<^i' uli I iiirfkt' |;.ii, if iiii^ed with dry uw- 
ilo%l, • \bji|*t> d Iii-^M'Kiil, III- turtle, t<i I lir vnii«i>- 
ti-iici- nl iin-*!!-, :iitil Jiljiiu I d III n-Miaiii till llif water 

I Ii.i4 ilroiM-d nil': t«ii CHt I if tbf iii4^^, bi-in; piil 

I tiit-iib rei-ift iiiMi ad III coal, «ill produce iit.^n: 
gn\ and bi' I<-h« iifTrn^ne. 

T't TFii if nn ii'iilrr. 
An i-xbi'iitixfi c lib il w:dkiM^ on attrr, bai Im eri 
•■\bi>iili-d by Ml K> III at (•l.««i;iiw. 'I'bi' -tpiaralu* 
It n pi-i t'-nli'd ill mi iMi^ra^iiif;. wbi-tt- a. b. r tn- 
lbr*'i* b<i|lnw till r.i«f4, uf Ibe lumi uf ho nbl >ii^ 
lirnii«i<li< tool, I iiiiiii-ctril iii^i tber by 1bn-«- ir> 'i 
lurt, ul ibi- iin-ftiii^ ol vbifli It a %• at r<i- tbe t\- 
bibiliir. rLi-«f r iw«, fillnl wilb mm, Mir nl tiirli 
iti«i;nil>id«* ili;il lli<-\ can mtih «ip(i-<it Invwr't^^bt. 
niiil H4 ■ !i uiid 4. r. .Ill- alfiill tin !• • I :iiii| b r 
■'•■■lit I i^bl I- • t, bi- l1 i.-ta \* ry iV-a<liU iiiioii lb' 
«.it> r I bi- !• f I lit Ibf i-tiii'iit- r n «t •n »iirn,<H. 
iiiiil bi* atiacb«'« to till vb<K-«, (•« b-iibir b'lt« .<« 
i!iddif«, if f viiH-h |iini nil H J lint «bi-ii Im- liriii|;> 
ii« t<Mi( l>ir«iaiii In |jk<- tbr tlritk'-, and k< • (i ■» 
ti-rtir d p ^ilMiii hIii II If d: iw « il b ■• W m^ ii m| 'It 
n «i«lii ^ Wrfti I , h\ III' .till I itJif :i II III III III* !• • '. 
Iif 14 tbilt f ii.i'd< •! In Hih^iu-r ■! lb> nit it fo' 
inilft all b itir. 

7 0«'f/ij;ri thrj' iiiT-.iii/ rtiffiffa f':.m ifuffmh nr...'t 
uf il.''-.'ij. -j-ji'l^'r*, i*.- 

IViH-nr* at nijiit tii-«b tit • ai will tajiplv In- 

li'ipiiiiil M'iek <)l eft*- orr. atii r rl< ami ,; •■(! •< t 
«p( rk in llif iiM'i-r loidi i>f Ibr t'uil, bn-ik i.:! i 
Iai|;i- pii !■•■ Ill liiil tii^-ii aiiil iii!i \\w r ti.iii .i .: 
Iili till- «< llii«» I II--I l« C<lii:-b Irlt aK« lib d I li w 

« I > 

pllt*:'l till- 411^*' wblib .tic llllprt-^lial|-<l Mlltl'li'- 

f««t ni'i- A\*- tl'i.ii tiiii. In liiiii- t I b*- cut xwat wr'i 
a kinl' , »iid put in 4ii rdiltliMi iliib lb.- wb I 
bi'iM^ |liii^ lak< -I I'lt, Ibf ■il^iiiil e«w ort .i ; 
III- rliit ly pn->M il, ami pot dv m ik<I«, ubfie \\ w ' 
lif «4|'ii i-/i •! i!-i«ii biii|, b itc a bltdili-r i>ti r III? 

IiajM I- !i« «bli b II 1% e-iti n ll, iimI I|>-i| 1i^bt-« •• i 
I i» it an« liMii til l.ir ii*i , bihI h ill k< « p l><i 'in •! 
vi-^it. Ktitili Ml th«- tiiiic iiMiim r iu«« lir i^c 
I. Hind Nii>! p • «tiii-!, at iIm- p-.-iMN-r trimna, fi :.« 
t<if lii«:i If ■Oil, itif rat* net t ul llic ritiili i-i ^r 
iilli- i-raii^i •, Umi III, bir^tiu la. All ^ I'li.i 
Miiale t>l i-^liaclii g «iiil pii:i«riiu| lliete ettcncLl 
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IS mperior to the common praetioet of peellne, 
i^Bsping, or gniting off the rind, and aftenrards 
mixing it up with powdered uupar, See. 
£9 aacertain the proportion 9j alcohol in winet, 
beer, dder^ and other tpiriiwnu Hquora. 

To 100 parts in volume ot the liquid to be tried, 
add IS |jaru of the solution of subnioetate of lead 
(prepared as directed below:) a precin'itation en- 
sues, which by a slight agitation is renuered gene- 
ral. On filtering, a colourless liquid eontaming 
the alcohol is procured. By mixing with this drjr 
and wann carbonate of potass, (calcined pearl- 
ash) as long as it is dissolved, tlie water is sepa- 
rated from the alcohol. The latter is seen floatrnv 
above in a well marked stratum; the quantity of 
'vhich can be estimated at once, in a measure tube. 

To prepare the tolittum of nuh-acetate of lead. 

Boil 15 parts of pulvenzed (and calcmed) li- 
tharge, with 10 of acetate of lead, in 900 Ji water, 
for SO minutes, anu concentrate the liqnid by slow 
evaiK)ration to one half; it must be kept in well- 
corked phials, quite full. 

To determine whether wheat four, or bread be 
axhdkrated vrith chalk. 

Mix with the flour to be tried, a little aulphuric 
acid; if chalk or whiting be present, an efferves- 
cence (arising from the disctuurge of the carbonic 
acid ot the chalk) will Uke place; but if the flour 
oc pure, no effervescence is produeed. 
Another method. 

Pour boiling water on some slices of bread, and 
then pour into the water a little sulphuric aoid| if 
there oe any chalk in the bread, an effervescence 
will ensue as before; but if none be in it, no effer- 
vescence will take place. 

Chemical te$to^for goltl 

To a diluted colourless solution of nitro-muri- 
ate of gold add a few drops of a solution of an^ salt 
of tin — or stir the solution of eold with a slip of 
metallic tin; in either case, tlie production of a 
beautiful purple or port wine colour will be the 
immediate result. If the mixture is allowed to 
settle, it becomes colourless, a purple powder 
(which is an oxide of gold combined with a little 
tin) beiii^ precipitated. This powder is employed 
ill the puiiiting of cliiua, and is called the purple 
precipitate of Cassius. 

For diver. 

Let fall a drop of a solution of nitrate of silver 
into a glussful of water, and add to it a grain of 
common salt. Mutual decomposition of the salts 
will take place, and muriate of silver (in the form 
of a white powder) will be precipitated. 

For copper. 

Add a few drops of a solution of nitrate of cop- 
per to a test glass of water — the mixture will be 
colourless; pour into it a little liquid ammonia^ 
the mixture v^ill then assume a fine deep blue 
colour. 

To preserve picture* from decay. 

To strengthen a decayed canvas and to preserve 
sound canvas from deou\ iiig, let the back of every 
picture receive two or three good thick coats of 
uhite lead, or whatever other cheap pigment is 
most reconunendable for tenacity and strength. In 
pictures which in:iy henceforth be produced every 

{)hi'.Uer should take care to have his canvas well 
lacked with a strong coating of paint, previously 
to its being naileii to the frame, to secure it in 
every part from damp, mould, and mildew. In 
conK'<(uence of ihis precaution, his piece may be 
preserved one or two centuries longer than any 
tther contemporary pictures whose backs are na- 
ked canvas. 

To prepare 9oda water. 
Soda water is pre^iared ^from powders) precisely 
in the same manner as ginger beer, exeept that. 



instead of the two pcwden there mentioned, tht 
two following are aaed: for one gUas 30 gniiis of 
carbonate of soda, for the other §S graiot of CMi^ 
ric (or eitrie) acid. 

To prepare ginger beer pmmi€<^. 

Take Sdraehmiotnne loaf togar, 8 graioi oTni^ 
ger, and S6 grains of carbonate ofpoiMt, all ia laa 
l>owder; mix them intimatelv in aWedgwood^vaif 
mortar. Take also S7 grains of eitrie or taittR 
acid, (the first is the p^asanteat but the last Ae 
cheapest). The acid la to be kept acpanie fnm 
the mixture. The beer is prepared from the aev- 
ders thas: Uke two tumbler glaates, each half ued 
with water, stir up the eompound powder ia oaa 
of them, and the acid powder in the other, thet 
mix the two liquors; an efferreseeoce takes phee^ 
the beer is prepared and may be drank off. 

The efTerveacenue is oceaaioned by the disdum 
of the earbonie aeid of the carbonate of potass, u 
the beer is allowed to stand for a few minoles it 
becomes flat; this is owing to its having loM all ill 
carbonic aeid. The cost of these powdert is dgjb^ 
pence a dozen sets. 

To determine whether water be hard or m/L 

To ascertain whether or not water be fit for di^ 
mestie purposes, to a glassful of flic water add a 
few drops of the solution of soap in aleohoL If iht 
water be pore it will continue limpid, if impare, 
white flakes will be formed. 

To detect copper in picklee sr green tta. 

Pot a few leaves of the tea, or some of the 
pickle, cut small, into a phial with 9 or 3 dnduu 
of lir aid ammonia, diluted with cue luilf the 
tity of water. Shake the phial, when, if the 
minute portion of eopper be present, the 
will assume a|Uie blue edloor. 

7V» make patent cement. 

A mixture of lime, clay, and oxide of iron, i^ 
parately calcined and reduced to fine powder, are 
to be intimately mixed. It must be kept in close 
vessels and mixed with the requisite quantity of 
water when used. This cement is useful forcosu 
ing the joinings of the wood of which the pneom^ 
tic trough is composed, in order to render it vatcf 
tight; and for other purposes of a like nature 
7 'o preeerve phoophoriu. 

Keep it in places wiiere neither light nor best 
has access. It is obtained from druggists in roib 
about the thickness of a quill; these are (Hit inlos 
phial filled with cold water, which has been boiled 
to expel air from it, and tlie phial is inclosed ia sa 
opaque case. 

To make gtmperwder. 

Pulverize separately 6 draehma of nitrate df 
potass, 1 of sulpnur, and 1 of newly bun»teharccisL 
Mix them together with a little water in a moilar, 
so as to make the com^iound into a dough, which 
must be rolled out into round pieces the thickneis 
of a pin, between two boards. Lay a f»w of these 
pieces toother and cut then with a knife into 
small ^iiis, which are to be placed on a sheet ol 
pai>er in a warm place to dry. During granulation 
the dci^^h must be prevented sticking to the bosrd 
by rubbing on it a little of the dry coinpouml pow- 
der. The explosion takes place in conaequeikee 
of the generation of a large quantity of various 
gases. 

To produce tnotantaneoue light. 
Put a little phosphorus, dried on blotting paper, 
into a small phial, heat the phial by placing it in a 
ladle of hot sand, and turn it round so tnat tlie 
melted phosphorus may adhere to its sides. Coik 
the phial closely and it is prepared. 

Jinotfuar, 
Mix one part of flower of sulphur with eight 
parts of phosphorus. On putting a coraroon sul- 
phur msteh into this fire bottle, 'stirriof it abom s 
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len withdrawing it into the air it will 
Sometimes, howerer, it is found ne- 
rub the match, when withdrawn from 
HI a cork before it will inflame. 
Ifutanianevtu li^hi boxet. ' 
itl is Goncentmtedl sulphuric acid. The 
liniii^it is never opened except «hen it 
t^«l; for the acid, wlien exposed to the 
*s moisture verj rapidly and is soon 
i'he matches are prepared ..s follows: 
of someiinall sli|is of light wood are 
> a strong solution Oi gum, and after- 
the mixture of chlorate of potass and 
vpared by rubbing S grains of the for^ 
flne powder in a mortar, mid adding 1 
vers of sulphur, then mixing them very 
by well triturating them in the gentlest 
uiner. 

der is fastened to the wood by the fruro, 
tchos wlien dry are fit for use. Then 
id dip it into the liquid, upon whit J it 

iriou* motle of tilvcrituf^ ivorif. 

a small slip of ivory in a wea^ solution 
f silver, and let it remain till the solu- 
en it a deep yellow colour; then take it 
imerse it in a tumbler of clear water, 
it in the water to the rays of the sun. 
ree hours the ivory acquires a black co- 
e black surface on being rubbe<l, soon 
ange'l to a brilliant silver, 
r inhforjnintinif on linen with tupe*. 
1 (Nirt of asphaltum in four iMrts of oil 
le, and atld lamp-bf xk, or black-lead, 
(ler, in sufficient quantity to render the 
•per consistence for printing with types. 

the diatance or danger of a thwukr' 

cloud. 
knowledge of the velocity with wliich 
Is. the distance of a thurider-clotid, or 
tfd on board a sliip at sea, even in the 
, may be very accurately de<Iueed. In 
c, the ueriml of time between seeing 
ig and hearing the thuinler roust be ta- 

a stop-watch, or pendulum, is not at 
>ulse may be used; for the {mlialions of 
ilult approach so near to seconds, that 
of four or five of them no ver}' stmsible 
ar*se. Multiply the number by 114^ 
stance ihruugh which sound moves io a 

•jetl method! ofbinthng school hookt, 
le books liavr been cut, coloured, and 
t oflf tlie part of the bands intended to be 
i pasteboanis, and glue on the back a 
rung smooUi linen cloth, which must 
n half an inch of the head and fool, 
tlie titles about an inch: {taste the boards 
e of the cloth, fixing them close in at 

and give th'^ t>ooks a firm iireSkiog in 
If; press till dry. Square tJie boanls, 
cks, and cover and finish tlie books in 
ianni.T. 

Lliod will secure and give strength to 
so at effectually to iirevent the leai ler 
iiig, and niiuire no more time tlian lao- 
Miids. The edges may now be colour- 
c<l, or martiled, as required. 
To cover book* -with leather, 

the leather in water; after which wrinr 
tch it on a boanl; place the book with 
extende<l thereon, and cut o^t tlic cover 
lOUt half an inch larger than tlie book, 
r the inside of the pasteboards. Pare 
' tlie eover very thin all round, on a mar- 
y| paste it well; glue the back of Ihe 
w\fnM\ the cover «r. the boanL 



Let the pasteboards he firoperly squared and 
even; put the book on the cover, which draw ou 
vei-y tight. Rub the co\er smooth with a folding 
stick, and turn it over on the inside of the fmste- 
boards on the fore ed^e. The corners on the in* 
side roust be cut and niallv pressed down; tie u 
piece of threail round the bo'ik, beiwt'en the boanls 
and the head-bands, draw up the leather on iIm 
back, if neccssar}', to rover the top i>f the head- 
bands; rub the back very sintNith with a fl:it f<d>U 
ing stick, and place it at a distance from the fiiv 
to dry. 

Rough calf must be damiKMl on the grain side 
with a sponge and water before |>asting and co- 
vering. 

Russia leather muxt be well soakf*<] in water fur 
an hour, taken out, well benten, and inibl>e«l; after 
which the paste must be well worked into the flesh 
side before covering. 

Morocco must l^ graine<1 by rubbing it on • 
boanl, with the grain side inside, and alter being 
pasted, left to soak for a quarter of an hour, and 
tlie cover to be drawn on wiUi a piece of woolleu 
cloth to preserve the grain. 

Roan may be either soaked in water or left to 
soak when pasted. 

Half bmaul bookw. 

These must be Tbrwanled in boards, the half 
cover and comers well |>ared on the edges, tied 
round the heafl-baiids, and before putting on the 
marble iiaper, the edges must be bumislicd. 

All whole bound books should be presseil be- 
tween two pressing boanls of the same sixe, to 
make the cover more smooth, and to give the 
ioiuts neatnesii at the back. 
Fo treterve cabbagea atui other eeadeni veget(^ 

blewfrtth during a tea voyage ^ or a oevere wsi^ 

tcr. 

Cut the cabbage so as to leave about two inches 
or more of tlie stem attached to it; ntter which, 
scoop out the pith to about the depth of an inch, 
Uking care not to wound or bruise the rind by the 
0{>eration. SusikmuI the cabbages by means of • 
eonl, tied rouiitl the stem, so tliat tliat |K>rtiofi of 
it from which the piih is taken reia:tin up|>ermost. 
which regularly fill ever}- rooming with fivsli walei. 
liy this simple inelhtKl, cMbltaget, cauliflowers, 
brocoli, &CC. muy be preserved fresli durini; a long 
vovage, or, in a severe winter, fur domestic use. 
'P» manufacture tali by evubortititm onfaggota. 

This method, acconling to .Mr Kakeweil, is prae* 
tiscd with great succi>ss at Muntiers, in the Tar- 
rnnties. Tliere are four evii|K>ntting houses; the 
fir«« and second receive the imiN-egnateil water 
from the reservoir, and evaporate one half of tlie 
water. I'hey are 35U yanls long, ^ f*:L-t high, and 
7 feet wide, uncovered at the lop. TlH*y conkist 
merely of a frame of w ood, uomiKiM'd of uprip^it 
posts, 30 inches from each other, strengthened by 
cross bars, and supiiorle*! by stone buttresses, un- 
der which are ti'oughs to rec«*ivc (he water. Tlieae 
frames are filled with doubke rowi of blaektlioro 
faggots, placed lociely, so as to admit air, and sup- 
|iorted by transverse pieces of wood. The water 
IS raised above ilie faggots, and made to fall ujion 
them, through holes, in a gentle sliower. It ia 
tlicn raised, and niatfe to fall in like maimer, till, 
by evaporation, it is re'luc^.d to half iis uriginal 
quantity. It is afterwanis thrown in like manner 
over fiiggots in a third iiousi*, covereil, to protect 
it from rain, till it is reduced to l-7th of its urW 
ginal quantity. The fourth btnise requires to \m 
only 70 yards long. It is al'ierwnnli carried into 
|iana for boiling, and the salt is crystallized in Iha 
usual manner — ttOOO liogsheaili at Muntiers are, 
by the first two procesces, rcduceil to 4,tlUU( by the 
third to l,lUOt aiid b j Uic fiMUth loiSOhogshcMls 
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which latter contain 29 per eent of salt 
fiig^ts ar« changed every four or 6ve years. 
'Jh cool vforts in brewing. 
Vet the worts pass through a pipe, turned like 
the worm of a still, and let the worm be immersed 
in any running water. Carry the pipe at the lower 
Old of the worm, into another vessel, lower than 
the first, and it will re-discharge itself at a tem- 
perature adapted to immediate fermen^tion. 
7^ prenerve cgg9. 
Hang them by hooks in strong oabbage-nets, and 
very day hook them on a fresb mesh, so as thereby 
o tura the ^^ 

To boil potaioet mealy. 
Select them of an uniform size, and pour over 
them cold water, in an uncovered pot just sufficient 
to cover them. When this first water nearly boils, 
pour it off, and replace it with a similar quantity 
of salted cold water. They will thus be mealy, 
and not cracked. The prongs of a fork will prove 
when they are done. 

To preterve potatoet. 
Large quantities may be cured at once, by pit- 
ting them into a basket as large as the vessel con- 
taining the boiling water will admit, and then iust 
dipping them a mmute or two at the utmost. The 
germ, which is so near to the skin, is thus killed, 
without injuring the (Mtatoe; and in this way se- 
veral tons might be cured in a few hours. They 
should then be dried in a warm oven, and laid up 
in sacks or casks, secure from the frost, in a dry 
place. 

Another method. 
Another mode of preserving this valuable root, 
is first to peel them, then to grate them down into 
a pulp, which is put into coarse cloths, aud the 
water squeezed out by putting them into a com- 
mon press, by which means they are formed into 
flat cakes. These cakes are to be well dried and 

fireserved for use as required. This is an excel- 
ent and ingenious mode of preserving potatoes, 
although attended with too much trouble on the 
large scale. 

V'o choo8e the time fir cutting -wheat. 
The cutting of grain should he commenced 
whenever ttie straw immediately below the ear is 
so diy tliat on twisting it no juice can be expressed, 
fcr then the grain caimot improve, as the circula- 
tion of juice to the ear is stopped. It matters not 
that the stalk below is green. Every hour that the 
grain stands uncut, after passing this stage, is at- 
tended with loss. 

To cfjoo9e a carpet. 
Always select one the figures of which are snoall; 
for in this case the two webs in which the carpet-' 
ing consists, are always much closer interwoven 
than in carpets where la^'ge figures upon ample 
grounds are represented. 

Renovation of mantucriptt. 
Take a hair pei^cil and wash tlie part which has 
been effaced with a s'llution of prussiate of potash 
in water, and the writing will agiun appear if the 
paper has not been destroyed. 

Rmtian mode ojmakmg btUter. 
The process consists in boiling (or rather that 
species of boiling called simmering) the milk for 
the sjMice of fifteen minutes, in its sweet state- 
observing, at the same time, not to use suflScient 
heat to bum the milk; it is then churned in the 
usual manner. This process pruduces butter im- 
mediately, and of a Quality far superior to that 
roado from milk which has underg^ie vinous fer^ 
mentation; and in addition to its superior flavour, 
it will preserve its qualities much longer than that 
made in the ordinarjr mode. Another advantage 
IS, Chat the milk, being left sweet, is posaeised of 
iliDOit the Mine value foe ordinary purpotet^ and 



more healthy, is the boiling or •calding ^ othu ji 
whatever animalculB it mar have eoDtaioed. 

In winter it would be advmotageoos to have the 
milk scalded in vessels caleuUted to stand in tk 
kettle or boiler, b^ which mode the daoser of 
burning the milk will be avoided; for milk oalj 
bums on the edges of its sur&ee, or where it eoowi 
in contact with the sides of the vessel in which 't 
is heated, which is obviated by plaeiog kettles om 
within th other. , 

Oreat taving of hope, by tubetituting gtmtian roek 

The proiK>rtion of gentian root to eaob bnihrl 
of malt vai'ies from one ounce to an ooaee and s 
half, to which it would be advantageoua to add s 
quarter ot a pound of hops, llie gentian root it 
merely sliced and placed in the boiling woit pns 
cisely in the same manner that hops usually are 
— the flavour is fully equal; and the priee cooside* 
rabl^ unuer the charge for the hop, tne geotiaa aol 
costing ou>re than l^. per ox. 

Cure of rheumatism. 

Take cucumbers, when full grown, and pot then 
into a pot with a litde salt; then put the pot overi 
slow fire, where it should remain for about ss 
hour; then uke the cucumbers aud press them, die 
juice from which must be put into bottles, eorktd 
up tidit, and placed in the cellar, where thev 
should remain tor about a week; then wc . a flaoad 
rag witu the liquid, and apply it to the parts aL 
fected. 

For the cure of tMoleni itchdw of thefeeifr»m» 
dfient chilbudnM. 

One part of muriatie acid, mingled with sefca 
parts or water, with which the feet must be veil 
rubbed for a night or two before ^ing to bed— 
This application must be made before the ikfB 
breaks. It will prevent the further progress of Um 
chilblains. The feet may be a li'lle tender fori 
short time, but this slight ineoovenience wdl son 
disappear. 

To preeerve wubetanceo by heating it -well dotea 

veneU. 

This mode of preserving vegetables as well si 
animal food, directs that the sub&tances to be prv^ 
served are to be put into strong glass bottles, with 
necks of a proiier size, eorked with the gniateK 
care, luted with a mixture of lime and soft cheese 
spread on rags, and the whole bound down viiA 
wires across it; the bottles are then inclosed sepi^ 
rately in canvas bags, and put into a copper of 
water, which is gradually healed till it boils, sod 
thus kept until it is presumed that the subsunces 
are as it were boiled in their own water. Meat 
or poultry ought to be three quarters boiled or 
roasted before it is put into the bottles; the whole 
is then left to cool, the botdes uken out, aud cart- 
fully examined before they are laiil by, lest they 
should have cracked or the lute given way. iV 
patentees use stone jars, aud tiu boxes soldered u]^ 
instead of glass bottles. 

To frame apolygrafhy or inotrumeni for wntmg 
two lettere at once. 

In this instrument, two pens, and even three i' 
necessary, are joined to each other b> slii>s of 
wood acting upon the pivot; one of these pens 
cannot move without drawing the other to fbllov 
all iU movements; ttie rules are inflexible, ami 
* they preserve in all their positions the |>aralUli»ni 
which is given by uuiting them. The moreroenti 
of one of these pens are identically the same »i 
those of the other; the characters traced by tU 
first are the exact counterpart of those wlii«ii tbr 
second has formed; if the one rise above the pHiKf 
and cease to write, or rather if it- make a scmids 
or advance towards tne ink bottle, the other, ^tJ^ 
ful to the movements which are transmitted to i» 
by the speoiea of light wood which din»u it* ritUi 
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Kaiitli*-« iii^;! priulni'i- llii-ii- nwti Slillmi by ihr * the ra^nr. 
f'lliwiii^ «Mii;>l' pr- «■•■»«:>- To thr Drw nidk of | .i natural ttntttfijcf. 

iSr rl<- •«« •111 ikiii^ initMiinf;, add ihr cp-ani from l*br romriioii Mniwbi-ii} i« a n^iiiral drntilnrr, 
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4?i -,;r«-i « • 1 r.ibii-iili< it, llp'ii rriin'^ftt fr>*m liir tin* > ll^kr wbilr, {•fiMind «• 'y tinr, and im It tbi-in li»- 
U .hi «il III- 'I 'n i-«-jv-«. I 'lit in Ihr n niirt, allow fii-th'i-: ■ilh a jj;Miinin,{ lirn^h c ■ ii\i 1 ■!] il.i* 
an b Mir f>r Ihr ruap^iil.itinn, aflt-r whiili ti-t liir ^la^i jiImiii- llf pMnlo; d -nr inline iii^i.iirr lb>v 
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It,'. 2 li-ii.il|i' l>i n irh thr criliii|; id thr iimuii, it pircrt nl l^r);'- l.nii. tli- ll«, i^.tftt, «i-.iii t, • -inii- r- 
nv d tn ft-. II .til It ttiin]« on thr wall«, Kc. W la*ii inl cnral, pim-* >>l ibaik, Ki <dl I •••iixlofl ciiuc-i.l- 
t!:i. It It (M-jittil~(.lU wbiti-, btit til kiii«n iIm j|i* rd In^rtbrr Wi'b tbr «*•. w d* •« 11 h il • . iiu lit. 
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it. Afler naving picked and sorted the hair, and dis- 
posed it in uai*cels acconiing to lengths, roll them 
up and tie Itieni tight down upon little cylindrical 
instruments, either of wood or earthenware, a 
quarter of an inch thick, and hollowed a little in 
the middle, called pipes; in which state they are 
]H]t in a pot over the fire, there to boil for about 
two hours. When taken nut let tliera dry; and 
when dried, spread them on a sheet of brown pa- 
(ler, cover tliem with anoUier, and thus send them 
to the baker, who making a crust arcund them of 
common paste, sets them in an oven till the crust 
is about thrce-fouilhs baked. 

To make vfox candle*. 

Place a dozen wicks on an iron circle, at equal 
distances, over a large copper vessel, tinned and 
full of melted wax; pour a ladlcful of the wax on 
the tops of the wicks, one afler another; what the 
wick does not take, will drop into the vessel, which 
must be kept warm by a pan of coals; continue 
this process till the candles are as large as required. 
[f they are wanted of a pyramidal form, let the 
first three ladiesf\il be poured on at the top of the 
wick, the fourth at the height of three quarters, the 
fifth at half, ani^ the sixth at a quarter; then lake 
them down hot, and lay ihem beside each other in 
a feather-bed folded in two topresci*vc their warmth 
and keep the wax soft; then take them down and 
roll them one by one on a smooth table, and cut 
off tlie thick end as required. 

To make rush lights^ ^c. , 

Take a quantity of rushes during the season, and 
strip ofi^the skin from two sides thereof, leaving 
tJie pith bare. These, being quite dry, difi them 
in melted grease repeatedly, and a good light for all 
the nur|)Oses of a family, may thereby be obtained. 

If potion yaim, without knots, be procured, and 
passed round a small stick, the ends being slightly 
twisted togeiher, good candles may be made by 
separating these, and dipping them in the same 
kind of grease reiieatedly; but suffering each stick 
of candles to cool a little between dip and dip. 
To make trantparetU iliaU for puoUc ctoclct by 

night. 

The figures, and all the other external paals, are 
filed to anan<;le, so thai they slkall not cast a shade in 
the oblique directions of the sight Two circles, the 
one exterion^ the other interior, have two grooves be- 
hind, for receiving two thicknesses of glass, formed 
of several pieces, the parts of which are joined to- 
gether with cement beliind the strips or little rods 
that form the figures; thus the joinings are not vi- 
sible outside. iSetwcen the two glasses is a piece 
of white cloth which completely enclosed by the 
cement cannot l>e altered bv time. To illuminate 
the transpai'ent i>arts, first let the dial be fixed by 
its outer circle in a hole, made to fit it in the wall: 
(hen, in tlie interval betwecis^e dial and the move- 
ment, make a moveable inclOsure carr)'ing one or 
more refievtors, according to the size of the dial, 
opposite to one another, in order that the rod may 
not cast a nhadow; a pipe is placed above the 
lights, to convey away the smoke and vapour of 
the oil. The hands should oe varnished black, 
(iiat they nmy appear of the same colour by day 
and by nighl. 

The form of the box enclosing the rooTement is 
a globe, proporti jned to the size of the dial. The 
movement is carried by the dial, in order to have 
but one focus of the li)}lit; and then the centre of 
Uie dial remains 0{>aque, and is varnished white for 
llie day-light. The light is fixed to a door mnde 
In the globe, diametrically opposite to the centre 
of the dial, and a reflector is attached to Ihe same 
door. 

T\t make griruUtonet. 

Tuke of river sand, three paru, of seed Uc, 



washed, one part; mix them oyer a fire in a poC, 
and form the mass into the shape of a grindstone, 
having a square hole in the centre, Ix it on au axis 
wiih liquened lac, heat the stone moderately, aad 
by turning the axis h mav easily be fo*. racd into an 
exact orbicular shape, t^olishing grind stones are 
made onl^ of such sani as will pass easily through 
fine muslin, in the proportion of two parts of sand 
to one of lac. This sand is found at Kagimaul. Il 
is composed of small angular crystalline particles 
tingtfd red with iron, two parts to one of black 
magnetic sand. The stone-cutters, instead of 
sand, use the powder of a very hard granite called 
corune. These grindstones cut verv fast. When 
they want to increase their power they throw sand 
upon them, o: let them occasionally touch theec^t 
of a vitrified brick. The same composition is 
formed upon sticks, for cutting stones, shells, ha. 
by the hand. 

Impt-nved coffee pot. 
Amongst the new 1 urisian inventions is a coffee 

Eot constructed of three (lieces: the first is a plain 
oiler, over that is a double f.ltercr, and at the top 
is an inverted coflee pot, which fits on exactly. 
Cold water is placed I'l the first vessel, and the 
coffee in the filtering-box. Under the whole is a 
spirit lamp, which in the course of five or six mi- 
nutes causes the water to boil, the vapour arising 
from which completely saturates the coffee. When 
the water boils, which is ascertained by the dis- 
charge of the vapour from the spout of the inveii- 
ed coffee pot, the whole m:vchine is lifted firom the 
lamp, and completely inverted; so that the pot 
which was upiMsrmost is at the bottom, and the 
boiling water, which liad saturated the coffee, 
iows through the fillerer, clear, into what was be 
tore the inverted coffee pot, where in the space of 
two minutes it is read;^ for use. This mode of 
preparing coffee is a saving of at least 25 |ier cent 
and it secures the fine flavour of the berry.— Iq 
another i)art^of the service is a coffee roaster, of 
gl.^ss, over another lamp of a long wide flame. 
The roasting requires about three minutes, and 
even so small a quantity as an ounce may be thus 
prepared. 

To -wash and cleanse Unens^ 6fc. 
Le' the articles intended to be washed, be as- 
soited according to their qualities of fineness, and 
having done this, put them into differc.it vessels 
containing warm water, at the temperature of 
about 100 or 190 deg. Fahi .; in this water dissolv*. 
about one-lhird or one-fourth of ihe soap which 
would be required to wash in the ordinary war, 
and to this a small quantity of pearl ashes must Se 
added. The clothes being entirely coverea with 
this liquor, let them remain in soak for thirty-six 
or fony-eight hours, after which, the; arc to be 
taken out of the liquo.*, and rinsed well in clean 
cold water, giving Ihem a slight wringing, so that 
but little of Uie water may be retained in Um 
clothes. 

A boiler containing as much water as will cover 
the clothes, intended to be washed at one opera- 
tion, is now to be heated to about 100 degrees 
Fahrenheit, and the remaining quaniiiy of soap 
(about two-thirds the sum used in all), with a lit- 
tle pearl ashes, must now be introduced. When 
the soap ii sufficiently dissolved, the clothes may 
be pui into the liquor, taking care IImI the finer 
articles are all kept by themselves, and operated 
upon first. The temperature of the liquor mast 
now be gradually nised to the boiling [toint, dur- 
ing a space of twenty minutes or half an hour, not 
faster; then let the wliole boil for fifteen or twenty 
minutes, afler which the first lot of clothes maybe 
taken out, and deposited in a vessel containing 
warm water. Retaininp the lev from the first 
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•oil, now fill op the Testel with water, and then 
introduce the next coarser kind of articles, and 
operate upon tliem as above. 

The clothes thus treated are then to be oarefnlly 
examined, and if any spots remain, which seldom 
happens, they are to be washed by the hand, giv- 
ioi( the whole a slight mb in the common way. 
This process of boiling (contrary to the common 
prauoice], will so effectually dislodge erery greasy 
ana dirty part, that more than three-fourths of the 
hunness is effected without any nibbing whatever; 
and die clothes are ultimately rendered perfectly 
clean, by merely rinsing in cold water. 
Hemediei fir tooth'-ache. 
Take the inside of a nut gall, and put a small 
piece into the hollow tooth, which is to be removed 
and replaced by another hit, about every half hour, 
as long as white matter comes away with the piece 
taken ouL The above has been found not only a 
temporary but a permanent cure. 

Another. — The following has been found very 
beneficial in allaying the tooth-ache: Take of tine- 
tore of opium, rectified spirit of wiue, each 3 oz. 
lamphor, 6 drs. opium, powdered, lA do. pellitonr 
of Spain, A oz. Macerate for eight days. A small 
|>iece of lint or cotton is to be dipped into the 
tinctore, and placed in the cavi^ of the affected 
tooth. 

«4no/A^.— Take a sheet of common writing pa- 
per, fold it into a conical form, and set the lar^r 
end of it on fire, collect the smoke (which will is- 
floe copiously from the smaller end), in a clean 
silver table spoon, and, when the paper is wholly 
consumed, a small quantity of oil will be found in 
the spoon. Then make a pellet of convenient 
aixe, and, having caused it to absorb as much of the 
all as will saturate it, put it carefully iato the ca- 
rious tooth. 

Especial care must be taken that the pellet is not 
loo l*r^i for, if th^t circumstance be not attended 
to, in mrciitg the pellet into the tooth, great part 
wUl be squeezed out. 

Another. — ^I'h^ well-known lady bird, cocdndUk 
aeptempunctata^ possesses a peculiar virtue against 
the tooth-ache. ** I was inauced (says Dr -Frede- 
rick Uirsoh, dentist to several German courts) to 
•oilect some of Uiose insects, and, on repeated tri- 
als, I found it to exceed my expectations, and I 
was so hapi»y as to cure several persons s[>eedily 
Bid completely with this small insect; finding my- 
aelf obliged to repeat the remedy only in the cases 
of a few female patients. My method of proceed- 
ing was as follows: — I crushed the insect between 
ray thumb and fore-finger, and rubbed it between 
thiem till their points grew warm. With the fore- 
finger and thumb thus prepared , I then rubbed 
boUi tJic affected fiart of^the gum and the aching 
ii>oih; upon whicli the pain, in every instance, ex- 
cept in the cases mentioocd above, completely 
•eased. 1 found, likewise, tliat the medicinal vir- 
tue of this insect was so pownful and durable, that 
BUT fore-finger was capable of removing the tooth- 
Ecshc for some days after, without eruining an in- 
sect on it afresh. It is not to be expected, how- 
ever, that this insect, when preserved dead, should 
pwlucc the like eflfect; as tnen its internal parts, 
in which its virtue may be presumed chiefly to rc- 
jlde, are wholly dried up, leaving nothing but tlie 
wings and an empty shell. *' 

miiiotfter. — Take a clean tobacco-pipe, place the 
bowl of it in the fire till red hot, put two or three 
pinches of henbane-seed into the bowl, over which 
put inc broad (lart of a common funnel, the tube 
of the funnel a^intt the tooth affected, so that the 
aoroke arising from the seed may enter. As of\eii 
m the piiie gets cold, heat it afresh, and put in 
seeu: continue this for about a quarter of an 



hour, and the pain, if not allayed immediately, 
will soon cease. This is a certain cure fat least' a 
relief for some years) for the tooth-acne. The 
seed may be bought at any seed-shrp, and two nci>> 
nvworth of it wnl serve for twenty people. Care 
snould be taken that the person, after the perfomv 
ance of this operation, does not take cold; in orde* 
to prevent this, it had better be performed shortly 
before the patient retires to rest. 

(HI for ■watchmakfrt. 

Put some salad oil into a matrass, or one of the 
Florence flasks in which it is imported, and nour 
on it eight times its weight of spirit of wine; heat 
the mixture until it is ready to boil, then pour oft 
the spirit of wine, and let it stand to cool. A 
portion of solid, fiitty matter, called stearine, sepa- 
rates, and is to be taken away; and then the spirit 
is to be evaporated away in a basin, or distilled in 
a eluss retort, until only about one-fifth part is 
left; by this m ans the fluid part of the oil or 
elaine, as it is called, will be separated and defio- 
sited. This elaine ought to have the consistence 
of oil, be colourless, with little or no taste or 
smell; it should not discolour litmus paper, neither 
should it be easily congealable by frost. 
Croton pitli for cottivenest. 

Dr Coley, of Cheltenham, prescribes croton o»l 
in conjunction with Castille soap and an aromatic 
This composition sits pleasantly on the stomach, 
and operates efficaciously on the intestinal canaL 
The following formula has been found verv effica- 
cious in oases of obstinate costiveness: — 'fake of 
Castille soap, ^ drachm; oil of the 8cc<ls of tlie 
croton tiglium, oil of cloves, each 9 drops. After 
being well blended in a marble mortar, and formed 
into a proper mass with liquorice powder, it is ic 
be divided into 10 pills, two of which may be ati- 
ministered for a dose. If this quantity should not 
operate sufficiently on the bowels in the course of 
6 hours, one or two more may be given. The root 
of the tiglium is considered, by the native doctors 
of Amboyna and Batavia, to be a specific for dropsy. 
In the Materia Medica of Hindostan, as much oi 
the shavings, or rasping^, as can be taken up by 
the thumb and finger, is directed to be taken tor a 
dose. The root is both ai>erient an<l diuretic 
J^gafnett in old permma. 

This is usually accompanied with confuted 
sounds, and noises of various kinds in the insiile 
of the car itself. In such cases, insert a piece of 
cotton wool, on which a very little oil of cloves ot 
cinnamon has been droppe«i; or which has been 
dipped in etjual |>arts of aromatic spirit ot amino- 
nia, and tincture of laveiKlcr. The ear-truiiii>ot 
ought likewise to be occasionally used. 
Imlian cure for the ear^c/ie. 

Take a piece of the lean of miitt(Mi, about the 
size of a large walnu*^, put it into the fire, and hnrn 
it for some time, till it becomes reiluced almost to 
a cinder; then put it into a piece of clean ntg, and 
squeeze it until some moisture isexpresM>d, which 
mutt be dropped into the ear as hot us the iwtieiit 
can bear it. 

Dr Babbington^t remedy for hxdigettion atteruUa 
•with cottivenett. 

Take of infusion of columSo, 6 oz. carbonate of 
potass, 1 drachm, compound tinctun! ot' gi*nti-tTi, ,) 
ditto. Mix. Tliive tablc-spoonstul are to bw 
taken every day at noon. 

To remove indigettiony fiiitulency^ and fxuru of 
the otomach ofler etUinc'. 

Take half a wine-glassful of the following mis- 
ture a quarter of an hour alter dinner:- -M^i^iKTiii i 
and cartK«nate of so<la, of each i! dmcliins; spirits 
of sal volatile, 4 drachms; and distilled or pure 
water, 1 pinu This also is an excellent cure t.>t 
heart-burn, and may be takeu without injurv iiv 
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t'lie most (leVicAte eonxtittitiont. It it also an ex- 
ci-IK'iU nieflicine to promote sleep, for which pui> 
'jose u wiiic'-f^lMssfuI w^v he taken at bed time. 
'/'he ifttaco m hi)drophobia. 

In the New Alotithly Alugazinc for October, 
1S26. is the following statement of the efficacy of 
liie f^uaco for llic cure of llie l^its of a mad dog, 
piiiilished by the gentleman who first made use of 
the* plant in Sontfi America, as an antidote to that 
scii'ir^o of human nature, iiydrophohia; his words 
are, ** [ sh<'\ll simply state, that during my residence 
•n S-Hith AmericH, I had fr(^|ueut opportunilies of 
witnessing the direful effects of hydrophobia, with- 
out hat'ing in anv one case that came under my 
c:irt: r«cen s>ictM>ssful in its cure by the usual modes 
prescribed in Eiu'opc. It fortuimtcly occurred to 
me« t.iat the guaco, ^ celebrated for curing the 
hite or sting of all venomous snakes, might prove i 
equally efficacious in hydrnphobio cases. How far 
"ny iilea was coirect that an ana agy existed be- i 
l\«een the virus of a stTiM^nt and that of a rabid i 
dog, 1 leave to oiriers to determine; but such was ■ 
my opinion, and 1 acted upon it ia all subsequent ! 
cases with complete succ(>ss. I 

Jilutton hanu. I 

The Journal des Connoissancei Usuelles gives I 
the fdilowing method of curing legs of mutton like I 
hum: — It is necessaiy that the mutton thould be j 
Very fut Two ounces of raw sugar mutt be mixed | 
with an ounce of common salt aad half a ipoouful I 
n( salli>etre. The meat is to be ru jbed well with ■ 
this, and thou placed in a tureen. It mutt be = 
beaten and turned twice a day during thk*ee con- : 
t^'culive days; aiMJ the scum which Qomet from the ! 
meat having fieen taken off, it is to be wiped, and 
again rubbed with the mixture. The next day it 
trwuld be again beaten, and the two operationt 
ought to be n.'peatcd alternately during ten dayt, I 
vare lieing taken to turn the meat each time. It 
must be then (rxposed to the smoke for ten days. 
These li.uns aiv generally eaten cold. 

7 vmke idtcfwn vegetables tender. 

Win n pe:»s, Frencli beans, &c. do not boil easily, 
It has usuhIIv been iinpiited to the coolness of the I 
season, or to the ntiiis. Thip popular notion is i 
n-roneoMs. The (litHculty of boiling them soft \ 
arises from au excess of g} psum imbibed during : 
i»eir growth. T<» correct this, throw a small 
quantity of subcarbonate of soda into the pot along 
witli the vegei allies. 

TruTis/ilanting shnths in ftdl grvmth. 

Dig a naiTow trench ix)und tlic plant, leaving its 
mots in the middle in an isolated ball of earth; 
till the treucii with plaster of Paris, which will be- 
come \v.<v'\ in u few minutes, and form a case to 
the ball and plant, 'A'hieh may be lifted and re- 
moved any when* at pleasure. 

Freezinc^ mi^- ture. 

A cheap and powerful freezing mixture may be 
made by puherizing glauber's salts fmely, and 
placing I* level at the bottom of a glass vessel. 
Equal parts of s:d ammoniac and nitre are then to 
ie finely powdered, ^nd mixed together, and sub- 
te<|Ueiilly added to the glauber*s salts, stirring the 
powj|c:"s wrll together; after which adding water 
tufUcient to dissolve tl.e salts, a degree of cold will 
be produred, fi-equently below Zero (»f Fahren- 
heit. Hut Mr Walker sUttes, that nitrate of am- 
monia, phosphate of soda, and diluted nitric acid, 
will on the insUtnt prod'Jce a reduction of tem- 
per»tu"e amounting to 80 degives. It is desirable 
to riMluce tlie temperature of the substances pre- 
viously, if convenient, by placing the vessels in 
water, with nitre powder thrown m occasionally. 
\tethod of clearing trees from worma, caierpillart, 

The fullowing method of driving worms, cater- 



pillart, and all other torts of inteeta, from treet 
hat lately been praetited with tingular auceenj' 
Bore a hole into the trunk of the tree, aa fiur at 
the heart; fill this hole with tulphur, and place ir 
it a well fitted plug; a tree of from four to eighl 
inches diameter, requires a hole large enjuf|;h *3 
admit the little finger, and in titc same proiior*(ifi| 
for larger or smaller treet. This «ill utiMJiy 
drive the intectt awar in the course of 48 honrti 
but nnitbrmly tuceeedt, pcrhapt tometimea after a 
longer period. 

On clearing feathers frsm their animai oiL 

Take, for every gallon of elean water, I poand 
of quick lime; mix them well together; and, when 
the undissolved lime is precipitated iu fine powder^ 
pour off the clear lime-water for use, at the time it 
It wanted. Put the feathert to be cleaned into ano- 
ther tub; and aild to tltem a quanU^ of the clear 
lime water, tufUcient to eover the feathers aboat 
tliree inches, when well immersed and stimd 
about therein. 

The feathers, when thoroughly moistened, will 
tink down, and should remain m the lime-water 
three or four dayt; afler which, the foul liquor 
thould be separated from the feathers, bj laying 
them on a sieve, to drain. 

The feathera should be afterwards well washed 
in clean water, and dried upon nets; die meshotof 
which should oe about the finenets of tliose (^ eab- 
bage-nets. 

Tlie feathera mutt, from time to time, be thaken 
upon the nett: and, at thej dry, they will Gdl 
through the mealies; and we to be eolleetcd, ia 
onler to be beaten, at utual, for ute. 

I'he admission of air will be tervieeable in tlia 
drjr'ig; and the whole proceu will be eompleted 
in about three weeks. 

The \'alue of the foregoing process was tested l^ 
several samples of feathers, all of which were per- 
fectly cleanst'J from their aninul oil; one parcel 
had l>cen ttoved for three days, hut still rptaiiied 
their unpleasant smell, which was completely r^ 
moved by the lime-water. 

After the feathera have been cleansed and diied, 
thev are put into a Strang bag, like a beil tick, 
whfcli is laid upon a stage, and beaten with long 
poles, like broom-handles, until the feathers aic 
perfectly light and lively. 

7*0 sdli meat. 

In the summer season, especially, meat is fre- 
quently spoiled by the cook forgetung to take nut 
the kernels: one in the udder of a round of beef,— 
in the fat in the middle of the round, — those ^bonl 
the thick end of the flank, kc; if tfiese are not taken 
out, all the salt in the world will not keep the meat. 

The art of sxdling meat is to rub iu the salt tho- 
rouehlv and eveidy into every part, and to fill all 
the holes full of s:dt where the kvmeU were taken 
out, and where the butcher's skewera were. 

A round of beef of z5 pounds will take a pound 
and a half of salt to be rubbed in all at first, and 
requires to be turned and rubbed every day with 
the brine: it will be i-eady for dresi^ing iu K.ur Gf 
five days, if you do not \i'i<ih it very salt. 

In summer, the sooner meat is salted after it is 
killed the better, and care must be taken to defend 
it from the fiies. 

In winter, it will eat the shorter and tenderer 
if kept a few days ^according to the tomperatuA 
of the weather) before it is salted. 

In frosty weather, take care the meat is not fro- 
zen, and warm the suit in a frying-pan. The ex- 
tremes of heat and cold arc equally unfavourable 
for the prrM^ess of salting; in the furmcr the meat 
changes before the salt aiii etl'ect it; in the l:«l*er 
i it is so haivlene<l, aiMl the juices arc so congealed 
tliat tlie salt cannot penetrate iL 
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If TOQ widh it red, rub it first with saltpetre, in 
(lie proportion of half an ounce and the like quati- 
titr of moist sii^r, to a pound of common salt. 

Vou mar imprc^iatc ineat vriih a veiy Hgr«;«Hble 
Tcreiablc flavour, br pounding some swret herltn 
•na r^ons «ith tfie salt: you roar malce it still 
more reliahcd by addinfir a little savour}' spice. 

lofnMe meat. 

Six pounds of salt, one pound of sog^r, and four 
minces of salt|ietn.*, boiled with four gallons of 
water skimmed, and aliowed to cool, forms a ver}' 
iliNiig pickle, which will preserve any meat com- 
pletely irami'rsed in it. To effect tlFiis, which is 
<-^arnt'ial, either a litravy hoard or a flat stone must 
he laid upon the meat. The same pickle may be 
ii«ed repeatvdly, provided it be boiled up occa- 
sioailir with additional salt to restore its strength, 
dimint'shed by the combination of part of the salt 
with the meat, and by the dilution of the pickle 
hr the juiJcs of the meat extracted. Uv boiling, 
the albumen which wtmld cause the pickle to spoil 
is coagulateil and rises in the form of scum, which 
mnst be carefully removed. 

An ll-hone ol 10 or lt2 pounds weight will re- 
quire about three quarters of a pound of salt anil 
■n ounce of moist sugar to be well rubbed into it- 
will he ready in four or five dars, if turned and 
rubbed evvry dar. 

l^he time meat requires salting depends upon 
the weight of it, and how much salt is used. If it 
be rubbetl in with a heavy hand, it will be ready 
much noom-r than if only lightly rubbed. 

X U. Dry the salt and rub it with the sugar in 
i mortar. 

Pork requires a longer time to cure (in propor- 
tion to its weiglit) tlian beef: a leg of |>ork should 
lie in salt eight or ten days; turn it aud rub it ever)* 
day. 

Salt meat shinild be well washed before it is 
bmli-d, es]»eeiallv if it has been in salt long, that 
Ibe liiiuor in which the meat is boiled, may not be 
too salt to make soup of. 

If it has been in salt a long time, and you think 
It will be too salt, wash it well in cold water, and 
•ottk it in lukewarm water for a couple of hours: 
if it in very salt, lay it in water the night before 
ynu intend to drcas it. 

'l*^maneitt ami portable apparattu fir purifying 

the air. 

An appnmtus for purilying the air, mi the |win- 
dples wf (iU>ton .Vlor%'eau, has been lately iiitn>- 
diieed into several of the French hospitals, which 
possesvs the advantage of being portable, and of 
n-taiuing it^ pni|yvrtirs for a eonsidcraide time. It 
Sfmsists of a veniM'l of thick gla^s, coiitaiiiingalKiul 
six dt-ci litres (1^ wine pint nearly). The eilgi^ 
of the vesM-l, which is stning, is gnnind very ac- 
.tiniUrly. aiitl coveii'd with a disk of glass, which 
•t-ails it lifi-niclicdly. 

This vessel is fixVd in a small plank, which snp- 
p'lTts a fi Hme of wooil, in the form of a pivss, and 
IS providffl wiih a screw to raise or lower the 
plaie of glass i" ordrr to o^ien or sliut tlie ap|»a- 
vj\\\% at plr^tsurc. 

I'o product* the disinfecting gas, 40 grammes 
(l| oz.) of bhck oxiile of manganese, powdered 
aiifl passed thi-oiigh a hair sieve, is (lut into the 

ssri; mII> TwanU one decilitre (l-6lh of the ca- 
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pMcity)of piinr nitric acid, of 1.4U sjifcific grivity, 
aud an eipml vtdume of muriatic acid, of 1.13 s^te- 
cific gravity, is pourt^l over iu 

Whi-n the mixture if made, the glass cover is 
pressed slnnigly down by means of the screw, cmix- 
being takrii that there is no dirt on the edge ot' the 
vessel to prevent it fiYim fitting close. Two-thinis 
ol the vessel must alwaysbc kei t empty to contain 
the 



To purify any place whatever, it is sufficient U\ 
unscrew one tui'n of the pressure scivw, nnd lo 
leave the apparatus ojien one or two nniiutcn, ac- 
cording to the M7.e of^ the place to ht* purified: the 
expansion of the gas will he soon i>erccivt'd (hroii«;h 
the whole of the aitartment: the apjiaratus is then 
to be close<l. 

The effects of this apparatus will continui* for 
about six months, using It dMilv: anrl when thry 
cease, the vessel is emptied and wsisbed out, ain! 
the ingredients renewed in the propoi tioiis iutti- 
oated. 

This is of great utilitv in purifying tln^ air of 
hospitals, i>risons,workslio])9, &c. Mhcivtbc num- 
ber of i>crs. .js, or any other cause, remliTS <iicli h 
measure n<?eessary. The only precaution ilie um; 
of it i-equires is, to avoid the S|)OiitaneouH n'spinv- 
tion of ttie gas immediately on its issuing from tlie 
vessel, whicli, without being dangeruus, would be 
disagreeable. 

Similar apparatuses on a smaller scale are also 
made, whicn are endoseil in a box-woo«l cu<h.', and 
carried in the pocket. 

A method of prtfterx'invf Ume^juire. 

The juice having bern expresse<l troni the fr.iit, 
was strained, and put into quart bottles: these hH%>- 
ing been carefully corked; wei-e put into a pan of 
cMd water, whicli was .then by degrees ndwd to 
the boiling point. At that temperature it w:in 
kept for half an hour, and was then allowed to co<d 
down to the tempenitun* of the air. After being 
hottlfd for 8 monihs the juice was in the Mate of a 
whitish, turbid liquor, with the acidity, and inueh 
of the flavour of the lime; nor did it apiK'urto h»v« 
un<lergoiie anyaltcr:itiou. Some of the juice, whirh 
had been examined thcyt^r l>efore, an<l whii-h had 
since only been i^in heated, and curetiilly hot* 
tied, was still in good condition, retaining much of 
the flavour of the recent jiiice. Hence, it appears 
that by the application of the above procfsn, the 
addition of nim, or other spirit, to lime or lemon 
juice, may be avoided, without rendering it at all 
more liable to spontaneous alteration. 

Balsamic and atUi-putrid vinegar. 

I'ake rue, s:*ge, mint, rosemaiy, and lavendea, 
fresh gathered, of each a handful, cut them «mall. 
and put them into a stone jar, pour upon the ht-rbk 
a pint of the brst white-wiiif* vinegar; co^er tlie 
jar close, and let it stand 8 davs in the sun, or ne:<r 
a fire; then stmin it of!*, and dis»id\e in il an ouiien 
of camjdior. This liipiid, sprinkled ab >iit tlie 
sick chmiiber, or fiimig*iled, will much reti\e the 
patient, and pn:v«'nt the attendants from receivjiiy 
infection. 
F'tr bitttand Mtini(s of ttnall repti'tt nnd insects. 

I'he local pain pnKiueed by the bites 'mu\ stingj 
of reptiles and insi-cls, in ceiier.il, is givatly re- 
lieved by the fidlowing upplicalion. .Make a lotion 
of five ouiici-H i.f distilled water, ainl rme ounce 
of tincture of opium. To lie appiird ininieiiiately. 

Another. — .\lix 5^ ounces of tli^iillrd waitr, and 
^ an ounce of water of ammonia. Wash the pait 
repeateiily with this lotion until the pain ab:aes. 
On t'ftcninz cant iron, b» Mr StvickLuuL 

** Tluri*e lias been a nirthotl lately disi-o>en*d, t*i 
make cast metal suit and uial!eab» ; ami iIhti* aiv 
alreadv iiuiny large luanufacluries put up f>u' this 
vei*v impiii'tluit procciis. 1 lia\e \i«iited oiiu r>f 
them in L«nidoii, and wiliii-s?»i'<I the fp»-i-ation. 
The n.ethcxl conMhts, in pricing the caiti metal iu 
a case or (Kit, along with, and biiiTouiidid by, a 
soft, reil on*, fiHiiid in CumbiTland, and oliicr 
|H«rtt of Rugland. The cases are then put into a 
common oven, built with fire-bricks, and Hiihout 
a chimney, where they are heated with coal wr 
coke, placed uiion a fiix'-gi'atc. 'i'he doors of lh« 
oven are clo^teil, and but a slight draft of air per- 
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.nitted under the grate; and thus a regular heat ii 
k-ept up, for the space of seven days, or two 
weeks, Jepending on the thickness and weight of 
the castings. The cases are then taken oat, and 
tiiffercfi to cool, and the hardest cast metal is, by 
the operation, rendered so soft and malleable, that 
It may he welded together, or, when in a cold state, 
bent into nlmost any shape by a hammer or vice. 
Ill this manner are all articles, such as harness 
buckles, bridle bits, horse shoes, and even nails, 
made tough and malleable. Cast horse shoes, 
sub.uittcd to tlud process, have, afler being worn 
wit by the action of tlie horses' feet, been con- 
verted into penknives, and other articles of cut- 
lery, of a superior quality. I have procured a speci- 
men of the red ore used in this valuable process, 
togeti.er with a few articles of the hardest cast 
Iron, which have been softened, and rendered per- 
fectly malleable. Those castings, however, which 
are made from pig iron containing the smallest 
|>ortion of carbon, are the best adapted for con- 
version into malleable iron: the only effect nro- 
duce<l by the introduction of the red ore, along 
with the metsl, is to dcnrive it of its carbon.** 

The Cumbcrl.^nd red ore is, it appears, found 
in various paitsnf the Island of Great Britain, and 
there are, undoubtedly,' several varieties of iron ore 
in the United States,'whioh will answer the sam: 
purpose. The Cumberland ore is probably an ai*- 
gillaceous oxide of iron. The Hematetic iron ore, 
which consists of oxide of iron, silex, andalumine, 
has been successfully used in Eneland, but as it is 
a very hard substance, the difficulty of reducing it 
to powder, in sufficient .quantities, is a bar to its 
employment in the large way. The ochcry red 
oxide of iron (red-ochre) is known to abound 
in many of the stales, and is, probably, similar to 
that of Cumberland The Bog-ore, so abundant 
in New Jersey, and in many other places, would 
be likely to answer the purpose, when not conta- 
tiinated by phosphate or iron. 

JSilffht mare. 
Articles of food, most likely to produce night- 
mare, are cucumbers, nuts, apples, and all such 
things as generally produce flatulence. The pa- 
roxvsm of night-mare does not always immediate- 
Iv follow the eating any improper food, but some- 
times several duys elapse before its attack. In 
this case it is easier to foresee, and consequentlv 
to prevent it. The signs by which iis approach 
may be known are t'nusual drowsiness, disagreea- 
ble dreams, and disturbed sleep, with wind in the 
stomach and bowels. In this case immediate re- 
course should be had to the carbonate of soda, or 
to either of the following draughts, which may be 
taken at bed-time: — Mix together 10 grains of 
carbonate of soda, 3 drachms of cora[)ound tinc- 
ture of cardamoms; 1 dntchm of simple sjrrup; 
and 1 oz. of peppermint water. 

Another. — ^Mix together 10 grains of prepared 
ammonia; 1 dnichm of tincture of capsicum; 1 v 
drachm of syrup of saffron; and 10 drachms of I 
cinnamon water. — Should these medicines not pro- 
duce any relaxation of the bowels, it will be ne- 
cessary the following morning to take a dose of 
some of the nei.cral purp;ing salts, or what will an- 
swer equally wvll, the following aperient draught: 
Another. — Mix together 15 grains of magnesia; 
15 grains of rhubarb powder; 8 grains of carbo- 
nate of soda; 1 drachm of simple syrup; and 11 
drachmn of jieppermint water. — To those persons 
who are tuibituculy subject to night«mare, we would 
advise the frequent irpetition of one or other of 
the draughts, for several nights in succession; af- 
ter which tlie aiierient draught may be taken if 
necessary; and cosiiveness is in all oases to be 
avoided.* 



On the mean9 of prenentinr 9r erUnruukMgJbn 
in itettm boatt, bv profeaoor RoSert Bare. 

In the first place, the flues and the furnace my 
be so situated, that the vood work can m no u« 
be set on fire by them. In the second place, tr 
means of a capacious pump to be worked by tlii 
engine, and cwner pomps in diflferent puts cHT thi 
vessel, to be worked by the crew and pnaseofers, 
torrent of water might in a few momenta, bv tic 
aid of hoses and pipes, he directed upon the fi.T. 

It would be highly important to have alio • 
number of leather fire bacKets hung op in an i^ 
propriate place, and kept in order; also, bo^eti 
with ropes attached to tliem, to draw up water br 
hand. The crew should be trained to use tha 
pumps, the hoses, and the hocketa fmr drawing v»- 
ter. IJf a due degree of discipline were establishdl 
among them, the efforts of the passengers wouU 
a'ton take the same direction; ao that their owa* 
hers would tend to diminish the danger, iDstesd 
of rendering it greater. 

There should be at least foar good hand p«np% 
two forward and two all, heaides the pomp to be 
wrought by the engine. From thi a pomp, which 
could always be used when the fire should not be 
so situated as to incapacitate the machinery, two 
iron pipes should proceed, one to the forward, tht 
other to the after part of the boat; to these pipei 
there should be large cocks with hose permaacstlr 
attached, of length sufiicient to command the 
greater part of the boat Each hose shouM alvsji 
be kept upon a reel; so that on the captain's riving 
an oroer to work the fire pump, either mi^ be 
immediately ready for use, anu the water spfl8»> 
ing, from the terminating pipe, he under t2fte <!>• 
rectioo of one of the crew, who should be trained 
for tbat purpose, to know his post, and pcrfbnihii 
duty with skill and agility. 

Remedy fir Jiux, 
^ Take of catechu, in powder, simnrouba biric, 
cinnamon, each 2 dr. boiling water, 1 pint Ul- 
cerate for 4 hours in a covered vessel; strsln. Nov, 
take off the strained liquor, 7 oz. compound tinc- 
ture of cardamoms, t oz. opium confection, 1 dc. 
Make into a mixture, (^ which take two table- 
spoonsful 4 times a day. Excellent in fluxes of aJl 
kinds. 

Dyentery and btUouo iSwrdero, 

IMie medical qualities of pulverized chareokl 
are daily developing themselvea. In addition to 
its value in bilious disorders, two ounces of the 
charcoal, boiled in a pint of fresh milk, may bt 
taken in doses of a wine-glassful, by adults, cvrrr 
two hours, in the most obstinate djsentery, until 
relief is imparted, which has not failed to be the 
effect in almost every instance. It is harmless, soil 
the experiment may be safely tried. Charcoal 
made from maple wood is the fittest for this po^ 
pose. ^ , 

r' ' Fine black colour, " ^ 

** Take some camphor, and set it on fire; froie 
the flame will arise a very dense smoke, which , 
might be collected in the same way as the lamp- 
black, in the manufactories of that' article. A» I 
have not required much at a time, I havegeoersllv 
collected it on a common saucer, bv holding tf 
over the flame. This black, mixed with gumarr 
bic, is far superior to any India ink I have c«er 
seen imported; 1 have also used it gromd in oiL** 

Miniature painters, who use colours in small 
quantities, sometimes obtain a most beautiful ami 
perfect black, by using t£ e buttons which form na 
the snuff of a candle, when allowed to bum un- 
disturbed. These are made to fall into a small 
thimble, or any other convenient vessel which ran 
be imniediatciy coverc<l with the thumb, to o 
elude the air. lliis is found to be perfectly iMt 
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frmn grctM, and to poueii every desirable qua- 
litT. 

For rheumatic gmit. 

The followine medicine^ prescribed by Dr Bnil- 
lie, hat alwuyn been found to succeed in removing 
rtieuinatie gout, and in allaying the general excile- 
ineut of liie brain and nervous system, wliich uni- 
fonnly acc<)m{mnie8 it:^Talce of camuhonted 
mixture, 7 drachms, infusion of rbubHrUy 5 do. 
tincture of henbane, A a dnicbin, sub-carbonate of 
potasii, 10 plains. Mix for a draught. To be 
tiikca two or three times a day, particularly the 
Lsil thing Bl ni;^ht. 

ffoih teather wider -wniatcoatt. — In several in- 
JlafioeB, the best i-ffccts h:)ve ocimutimI from wear- 
\n^ washing leatlier over flannel, as a preservative 

apiiiist the cMUMfiuenci' of lliuse exposures to which 
1 arr: more or ie^s liable. A Maistcoat of this 
iiiaUrrial will, in mmiy ch«><'\ su{KT8ede the neces 



nm inyrtilus or myrtillis, J vhich ilionld b«» gather- 
ed in spring, because at this season it dries mnp? 
readily, and is more easilv ground. Three pounds 
and a half of this tnn suftioe fur dressing » ix)und 
of leather, while six i>ounds are n-quinil fn)m the 
oak to produce the same efffct. By this new pro- 
cess, tanners can gain four months out of tlie tiu)c 
recpiireil for prejiaring strong le.uher. A com- 
mission having been appointed nl Tnrxes to ex- 
amine the leather so pivp.'u-e<l, reporteil, ihut ther 
had never seen any as gowl, and that every pair 
' of shoes made thi-refroni lasts two mnntlis morir 
than what arc manufactured from common leather; 
that the skin of the neck, which it is diflicult to 
work, becomes strong and elaMic like that of fh<; 
other parts. The shrub should not be rxdled up, 
but cut with a bill, to obtain the n'prodnction of 
the plant the following year. When cut, damp 
does not deteriorttc it, which is not the casi* \iiih 



sitT of, and prove a more eHeclive hairier agtiinsl | oak bark, which loses ten per cent, of its value by 



eofd, than a great coal, and often even after the es- 
tabliatiment of a rh;-.umatism which refuses to give j 
vay In-fore the mo&t |)owerful medicine, ciotiiing | 
he {Mirtt HlVfcted w itli leather will almost imme- 
diately vflect an easy cure. 

' Dropity. 

Tlie following receifit was given to the late 
*«unt<;it of ShafteKburv by the prior of the Bene- 
dictine monastei'y of Corbie, in Picardy. 

Take of bronni-s(>c«l, well powdered, and tifled, 
1 drachm, l^-t it steep twelve hours in a ^la>s and 
■ half of got id rich while wine, and take it in the 
morning, fa^-ting, having first shaken it so that the 
whole mav Ite su allowed. Li-t the patient walk ! 
jAct it, if able, or let her use what exercise she j 
can without fatigue, for an hour and a half; after 
which, let her take !2 vz, of olive oil; and not eat ! 
or drink an} thin^ in less th;«n half an hour af\er- j 
warda. Let thi*i be repeated everj'day,or once in . 
three days ^ud not oftener till a cure is effected; [ 
and do not let blood, or use any other remedy dur- 
ing tlus course. 

Aothing can Im* more gttntle and safe than the 
owmtion of this n*me<iy. If the dropsv in in the 



bein^ wetted. 
JMetnod of obUtimng rotes of all kinds heice in the 

^car. 
The following; directions, by M. Douctie Uichar- 
dot, are to enable the amateur to gather as fint> r:)s<'s 
in September as he did in the preci-diug June:— > 
1. Immediately after the first flowering, the shrub 
is to be depriveil of ev-ry leal, and4husc branches 
which have borne roses cut, so that onlv two or 

j three buils shall remain. The cutiinn; of the weak- 
er branches may be in a less degix'C. If the w<-aliier 

I be dry when the leaves are removed, it will he ne- 
cessary to tiioroughly water the stem, fur stneral 
days, with the rose' of the watering-pot: in this 
way the sap will not be anx-stetl. ii. Then the 
brush is to be used, and the rose tree \iell cleanned 
by it, so that all mouldiness hliall dis:ip[Kar: this 
0|M.*nition is very easy alter an abundant rain. 3. 
'I he earth about the rose tree is to be disturUijy 
and then twenty-four stK'kets of calves* fiet ai-e tc 
be placed in the earth round the Vert, and alicH't 
four inches <listaiit from it The hoofs of young 
calves are flie In-st, and give a vivid colour anil 
agix'cable iM^rfume to the nisea. Th'esi- uw. to be 



body, it discharges it by uHne, without any inton- I placed with the points downwanis, to th:it the cuj-s 
veiiieuci>: if it is between the skin and'flebh, it jl shall be nearly level with the surface of the earth, 



cauK-B bti*ti>r« to rise on the legs, hy which it will \ and the plant well surnmnded. This rtpiniiiou ii 
r%T% ofl*; but this does not hap|K'n to metre than one i to be repeatt?tl in the No\ein»»er following. Thc-oe 
in thirty: and in this case no plasters must he used, 'j hoofs, dissidved hy llie rain or the waterings, ftir.n 
wax apply red cabbage leaves. It cures I'.iiipsy in 



pinTflfnanl women, without injury to the mother or 
rhild. It al v» alle\ lates usthui:<, consumption, and 
diavrilers of the liver. 

Prrvrritiun ofjirt in tlieatres. 
In coiisetpience of the fffijuent occurrence of 



an excellent manure, which lia»tens the vi.-gi faiim, 
and determines the repi-ofluction of fltiwcrs. 4. 
Two waterings \hiv week will suflice i»» ortliusrv 
weather, and they shiadd be made with the rosi- 
of the wati'ring.pot,8othat the hoofs may 5e rillfil; 
but, if the atmosphere is dr}', it will Im- iK(<.'SR:irv 



fires in thea'tiTS, particular precautions have been ' to water the plants every evening; and in the lal- 
takcn with the theatre of the Port St .Martm, at j ter case it will be necesvir}', fnnii time to time, to 
I'aris. A thick wall of hewn stone separates the I diix'ct the stream ol water on to the lieaU of iIm: 
audience part from the scenic part of the house; ' tree. 
'■ ' ■ -.• • _ _. 1 -_ „ L _i..-. : Goosrherry and cin-rnnt wiut*!*. 

The following metluHl oi' making supiTior goose- 
berry and ciirraiit wines is nxommendi d in a 
French work; — For cun'ant wine, eight p'Minds of 
honey are disscdved in filtee:i galbnis i.f boiling 
waii-r, to which, wheti clarified, is added the juice 
of eight pounds of rtd or while ciirninu. It i« 



all the doors in it are of ir«>n, and may be abut in- , 
ilaiitly in c:«se of fire; finally, the insulation of the 
■|iectatois from the stage is made i>erfect by means 
(tf a MTcen of plates ol iron, which falls thiwn be- , 
Cup* the ktage. This sen»en, which weighs between j 
I^SOi and l.SOU |K>unds, is easily worked by two : 



own, and slitles up and down upon guides, ko as ; of eight pouniis ot rtd or while ciirninu. It \s 
nradily to t:tke its place. Besitles these piecnu- ji then iermenlcd for twenty-fmir liMirs, and two 
tirms, n.'irT\«)irs of water are eslablisln-il in the j' |MMind» oj sugar to e^eiy two gall'ins of w.iii-ra* • 
<oof, which may be connected, when necess;iry, 'I adile«l. The pn>paralion is at'li-rwai-ds ciarifii .1 
with vcJiHlsof compressetl air, and made to throw \\ with the whites ot eggs and cn*ani of tartar. — F'r 



]iOWcrl'ul jet over a *ery large part of the build- !, gitos^brrry wine, the fruit is galhetxd dry whrn 

liyr. ahoiit halt' ii|»e, and then |Hmnded in a iiKular 

• Tunninjr, ! The juice, when pro|Hrlv Mniined thti>ugh a can- 

A tanner, named K:«pe«liu4, of Bern Cartel, on j *J*k bag, i* miKeti with sugar, in the prop'inionfif 

the .MoK'lle, has discoien-d a new species of lini ■ three poiimls to eveiy two gallt.ni of juice, h i« 

proper for dressing li>ntlKr. It istheplunC kn.iwn j- then h ti in a qni-.-t Htitte tor fitleeii da\s, at the e\- 

1^ ibc name of bilberry- or whonlebtrn, (vacciiii* ij ptraiinii of which it i» carelnily iN/u»d ofl', aud 

> A ' « /« 
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left to ferment fur three months when the qaantitj 
18 under fifteen gallons, and for five mouths when 
^ouble that nuantity. Tt is then bottled, and toon 
oeeomes fit for drinking. 

To solder tortoise-theU. 

To solder two pieces of shell together, the two 
edges which are to be joined, must be bevelled, or 
chamfered; taking care that the same inclination 
he given to botli, and that they may perfectly fit 
each other. They are then to be placed one upon 
the other, and when the ioint is well fitted, a strip 
of paper is to be wrapned firmly round tliem, so as 
to form three or four tliicknesses; the whole should 
be secured by a piece of thread. A pair of pin- 
ecrs resembling small smiths' tongs, or the pinch- 
ing irons tised b^ hair dressers, must be heated, 
the month of which must be of suHicieHt length to 
cmlirace the whole joint; these are to be squeezed 
together, until the shell will bend by its own 
Weight, or by the application of a small force with 
the nngjr. The tongs are then to be removed, and 
when cooled, the piece will be found to be per- 
fectly soldered. Care must be tAen that the 
tongs l>e not too much heated, otherwise, instead 
of soldering, they will burn the shell: to prevent 
this, they must be tried by pinching white paper 
between them; when they are of such a tempera- 
ture as to scorch it very slightly, they are then fit 
for use. 

Qiialitief of the animal and veget(^le food com* 
nionly med in diet. 

Beef — When this is the flesh of a bullock of 
middle age, it afibrils good and strong nourishment, 
and is peculiarly well adapted to those who labour, 
or take much exercise. It will often sit easy upon 
stomHcliH that can digest no other kind of food; 
and its fat is almost as easily digested as that of 
veal. 

Veal is a proper food for persons recovering 
from indispo»ition, and may even be given to fe- 
brile patients in a very weak state, but it affords 
less nourishment than the flesh of the same animal 
in a stute of maturity. The fat of it i%lighter than 
that of any other animal, and shows the least dis- 
iiosition to putrescency. Veal is a very suitable 
taod in coKiive habits; but of all meat it is the least 
t-alcMilated for removing acidity from the stomach. 

J\lution, from the age of four to six years, and 
fed on dry iiastnre, is an excellent meat. It is of 
a mit'idle kmd between the firmness of beef and 
♦he tenderness of veal. The lean part of mutton, 
h )wevLT, in the most nourishing and conducive to 
lietdtli; the fat being hard of digestion. The head 
of the sheep, especially when divested of llie skin, 
is verv lender; and the feet, on account of the 
j«.llv they contain, are highly nutritive. 

Lamh is not so nouristiing as mutton; but it is 
ligiit, and extremely sni^d>le to delicate stomachs. 

House Uimb^ though \\\\w\\ esleemeii by many, 
{possesses the had qimlities common to the flesh of 
ell animals reared in an unnatural maimer. 

Povk affords rich and suhatitnlial nourishment; 
aiid its juices are uholesome when properly fetj, 
and when the animal enjoys nure air niul exercise. 
But the flcsli of hogs reared in towns is both hard 
of digestion and unwholesome. Pork is partii-u- 
Kriy improper for those who aitj liable to any 
foulness of tlie skin. It is nlmoHt pmverhial, that 
H di-am is good for pn)moting its <ligestion: but 
tiiis is an en-oneotn notion; for though a dram may 
give a momentary sl'mulus to the coat« of the sto- 
mach, it tends to hanien the flesh, and of course to 
matke it more indigestible. 

Smoked hamt are a strong kind of meat, ntul 
rather fit for a relish than for diet. It is the quali- 
ty of all salted meal that the fibres become rigid, 
and therefore mor* difllcult of digest on; antl wheu 



to this Is added smoking, the heat of the ehiiBMf. 
occasions the salt to concentrate, and the fat hetveea 
the muscles sometimes to become rancid. 

Bacon is also of an indigestible quality, and ii 
apt to turn rancid on weak stomachs; but for ihott 
in health it is an excellent food, es|>e€iaIlT vhea 
used with fowl or veal, or even eaten with yg% 
cabbages, or cauliflowers. 

OoaCt ^ftesh is hard and indigestible; hut that 
of ki«Js is tender, as well as delicious, and aflordi 
good nourishment. 

Venison, or the flesh of deer, and that of harM, 
is of a nourishing quality, but is liable to the in- 
convenience, that, though mach disponed to po> 
tresccncy of itself, it must be kept for a little tinM 
before it becomes tender. 

The blood of animals is used as an aliment Lv 
the common people, but the? could not long sofa^ 
sist upon it unless mixed with oatmeal, kc: forit 
is not very soluble, alone, by tho digestive poven 
of the human stomach, and therefore cannat prove 
nourishing. 

Milk is of very different consistence in difTeren 
animals; but that of cows being the kind used is 
diet, is at present the object ot our attention. Milk, 
where it agrees with the stomach, affords excelliU 
nourishment for those who are weak, ami caonnc 
digest other aliments. It does not readily become 
putrid, but it is apt to become sour on the stoniadi, 
and thence to produce flatulence, heart-bum, or 
gril>es, and in some constitutions a loosenen. TIm> 
uest milk is from a cow at three or four years of 
age, about two months after pi*oducing a calf. U 
is lighter, but more watery, than the milk of sbeqi 
and goats; while, on the other hand, it is mart 
thick and heavy than the milk of asses and nuurs, 
which are next in consistence to human milk. 

On account of the acid which is generated aftrt 
digestion, milk coagulates in all stomachs; but the 
caseous or cheesy part is again dissolved by thetli> 
gestive juices, and rendered fit for the puqioset 
of nutrition. It is improp'^ to ktaX. acid substan^* 
with milk, as these would tend to present Ibe do« 
digestion of it 

Cream is very nourishing, but, on account of iti 
fatness, is difficult to be digeste<l in weak siomtchi. 
Violent exercise, after eating it, will, in a litlk 
time, convert it into butler. 

Butter. — Some writers inveigh against the use 
of butter as universally pernioif)UH; hul llu-y mig't 
with equal reason condemn all vegetable oils, vhirh 
form a consideraide pati of dioi in tlie southern 
climates, and seem to have been beneficially ii>* 
tended by nature for that purpose. Butler,* I:le 
every other oily substance, has doubtless a relavi.i;^ 
quality, and if long retained in the stomach, is \if 
ble tc become rancid; hut, if euten in mvMleratiuo, 
it will not produce those ittfrcts. |i is, however, 
improper in bilious constitutions. I^iie worst con> 
sequence produced by butler, when eaten with 
bread, is, that it obstructs liie disclnrgeof the ia 
liva, in the act of mastication or « hewing; by vbich 
means the footi is not so easily digested. To ob- 
viate this eflfect, it would be a conimen«iable pnitf- 
tice at breakfast, first to eat some dry bread, and 
chew it well, till the salivary glands were exhauit 
e«l, and aflerwanls to eat it wiUi buiifr. By thon 
means sueli a quantity of 8;divH inii^ht be carricJ 
into the stomach as would be sufficient for the pur- 
pose of digestion. 

Cfieese is likewise reprobated by many as ei- 
tremely unwholesome. It is iloubtles;* not easy U 
digestion; and when eaten in a gre:f|quantitv, otti 
overload the stomach; but if taken sparingly, us 
tenacity may be dissolved by the digestive juice\ 
and it may yield a wholesome, though not lenr 
uourisliiug chyle. Toasted cheese is a^eeaSilc U 
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Aott ptUtM, bat It 18 renilcrccf more indig«itible 
uj I hut process. 

Fbw/!».— The fle«h of birds differs in quality ae- 
ourdin^ to the food on which thcr |ive. Such as 
fi^cd upon ]i|;niin and benies, afford, in general, 
pMMl no*j>'iBlimcnt; if we exci'pt g:eesc and ducks, 
irfrbich are hard of digestion, especially the former. 
A young hen or chicken is tender and delicate 
I'kkI, and extremely well adapted where the digcs- 
live powers are weak. But of all taroc fowls, the 
oapon is the most nutritious. 

'/Virjbrvt, Cffc— Turkeys, as well as Guinea or 
Irulia fowls, aflbrd a substantial nutriment, hut are 
not so easy of digestion as the common domestic 
fowls. In all binls those parts arc the most firm, 
which are most exercised: in the small binls, 
therefore, the wings, and in the larger kinds the 
le«, are eommonlr the most difficult of digestion. 

tfUd firwU.-^'Vuc flosh of wild binls, in gene- 
r»l, though more easily digested, is less nourishing 
Chan that of quadrU|ieds, as being more dry on cc- 
eonnt oi their almost constant exercise. Those 
birria are not wholesome which subsist upon worms, 
•na(*cts, and fishes. 

£!^j».— The eggs of birds are a simple and 
wholesome aliment Those of the torker are su- 
perior in all the qualifications of foo<l. l^e white 
of eggs is dissolved in a warm temperature, but 
bj much heat it is rcndere<l tough and hard. The 



vt>lk contains much oil, and is highlv nourishing, 
hilt has a strong tendency to putrefaction; on whicii 
l^s are improper for people of weak 
ipecially whcm they arc not quite fresli. 
Iianl or fried are clifficull oi digestion. 



bread easy of digestion, it ought to be well fer- 
mented ami bakeil, and it neve, should be u«ed till 
it has stood twenty-four hotirs after beiii"; taken out 
of the oven, otherwise it is apt to occrinon various 
complaints in those who have wcuk stomachs; such 
as flatulence, heart-buni, watchfulness, and the 
like. The custom of eating hotter with hread, 
hot from the oven, is conip:itibie only with very 
strong digestive powers. 

Paatry^ especially when hot, \\a% all ihe di«ad- 
vantagtisof hot bread .tiid butter, atnl cvi-n butt«>rcd 
toast, though the bread be stale, is scurccly infe- 
I rior in its efTixts on a weak stumuch. Dry toast, 
with butter, is bv far the wholesonu-st hri'aVfMSt. 
llrown wheaten bread, in which there is a pood 
dt*al of rye, though not so nourishing as th:it made 
of floe flour, is both finlutable and wtiolesoiiii.*, but 
apt to become sour on weak stomachs. 

Oa/#, barley, and rice. — Oits, when deprived 
of the husk, and particularly burley, when pro- 
perly pnciMred, are each of them softening, und 
affoni wholesome and ro'ding nntiri^hment. Hice 
likewise contains a nutritious mucilage, and inlcH* 
usetl in Great Britain than it deserve<», both on ac- 
count of its wholesomeness and <viiiomical utility. 
The notion of its being hurtful lo the si^ht is a 
vulgar error. In some constitutions it teiuUto in- 
duce costiveness; but this seems to be owing chiefly 
to flatulence, anil may bt corrected by the aihliti'^n of 
tome spice, such ascarairavs, aniseed, antl the like 
Potatoea are an agreeable and » holfso ue ftKHl, 
and yield nearlv as much nourishment us nny of 
the hmHs used in diet The farinnceouo or mealy 
j kind is in general the most easy of digestion, and 
Ij they are much improved by being tonstvd or bnked. 
I They ought almost always to be eaten with meal, 
[ and never without salt. 'The salt sliould oe boilea 
with ihom. 

Green pea* and beant, l>oile<l in rbeir fn>sli state 
' are both agreeabfe to the tabte and wholvMinic 
< lK:ing neither so flatulent, nor so difHcult ol'tli;;?:*- 
! tion, as in their rii>e state; in which iht>y i>'Si-ntt)le 
the other leguminous vegetables. Ki*«'iii:h bi:«u» 
; possess much the same qualities; biit yield a iitoi-e 
i watery juice, and have a greater disprtsition t'l pro* 
I duce flatulence. They ought to be eaten with hoiuc 
: apice. 

HaUuttf being i-aten raw, nf|uire g-^u'l di<;cs(iv .• 



*0co*i'*^ 'SR' *^^ improper for people of weak 

^omachs, es| ' " 

0«* boiled 

•naire rendere<l still more indigestible by the ad. 

dtlion of butter. All eggs rei|iiirc a sulBcient 

quantitT of salt, to promote their solution in tlie 

tiomacn. 
>Y«A, thongti some of them be light and easy of 

digestion, afford less nourislunent than vegetables, 

IN* the flesh of qua(}ni(>eds, and art*, of all the ani- 
mal tribes, the most disposed to potivfiiction. Salt 

water fish are, in general, the best; but when sidte<l, 

though less dispos4Ml to putresoency, they become 

more difficult of digestion. Whitings and flounders 

are the most easily digested. Acid sauces, and 

liiekles, by resisting putrefaction, are a pro|»er ad- 
dition to nsh, both as t her retan I pntreacency, and , . ., . . ^ „ 

sorrect the relaxing tendency of butter, so gene- i powers, es(>eeiHllv those of ihe co.ilinjr |ii...l: .imi 

nillT iiv'd with this kind of alimeiiL j the addition of oil and vinegar, l}i<tii;;|i (^>i.iliti< -d 

Oyttert ami cochlea are eaten both raw and ! ^'^I' mustanl, hunlly reudt-rit tin* tnre u»e r.'.uuui 

in:** d: but in thr former state they are pnfera- | consistent with a weak stomach. 

1 Sfaiuich alfoeds a siift lubncMtin;^ uliin- ni, but 
I contains little iioiirisliinenl. In wrak slo!)a«:lu ii 
is apt to produce acidity, antl frf.-i|Miti-'y t* |..im- 
ues*. To obviate these efltvts, it cmi^IiI ".ilw:.y-, i-i 
be well lieaten, and nut liidi' buitci luixKi vtiiUii. 
^iaparuffUM is a nourislting articli- m i^'ict, uod 
promotes the secrvtion uf urine; ifUt in comnt n 
with the vegetable clas*, di^jMiseii .i lidK u\ iLtn- 



(fle, because beat dissifmtes c >nsiflcrably their nu- 
iritions (utrts as wHl as the salt water, which pro- 
motes their digf*Rtinii in the stomach: if ni)t eaten 
rerr s{)Nringly, they v;eiM'rally prove laxative. 

St'.taclea and penwinklca ai*e far iiiferi<irlo oys- 
lers, both in point of digt!8tinn and nutrimeiiL • 
Sea mUHcleS are by some supposed to be of a poi- ' 
KMiniis nature; but thoii^i this opi*^ r: is not niuch | 
couiilcnaniteti by experieiice, the Kdest wav is to r lence. 



^ivUchohc^ re;>rnihle asp:iri^tM in thvir qidi- 
ties, but M:eiu to be more nuti'ilive, ami L'^s diii- 
relic 

Cubba^ea are s<nno of (he ni ist ciMi^iiicnous 
plants in the ganli n. Tin y ilo tmt aiftiid iniii-ti 



eat them with vinegar, or some other vegetable 
icid. 

hftad. — Kx the head of the vrgetable class '■ 
Rands bread, that article of diet which, from ge- !l 
lend ii^e, h.is received the nam** of the sUift* of .' . 

life. Wheat is the grain chiefly used for the pur- ' nuunshnieiit. but are an agn'eatde aildiluHi to am- 
[tose in this c lunlrs', and is ninung the most nutri- ■ i»=d tu(Kl, and imi (piid* sii llalulent as ihc cinuinrii: 
live of all the fjiinaeedus kimls, as it Ciintains u gn-e:is. They arc hkewivj diunu**, umi soiir- 
;rral «lt'al (»f ktarcli. Hread is very proptM-|y ealen i ^tiut laxative. CHiiba;-'* has a siirm ^or leridi-nry 
^ith animal fihMl, to currect the di'sp tsitiim'to pu- '' to puin-laciion than iiioU ollurr ve^<uble Mili-rniM 
.resceiicy; btit is most expt-dieiit with such articles '| ces; and, during ils pn<ret\iiig «l:i(c-. sends lui-tii 
if diet as contain much n-Mirishment in a small -' an ofl* nsi«e smell, much ivbemblii.g th.u 'ilpu re- 
Hilk, because it then si'rves lo ;;ive the stomach a .- fying animal bmlies. &■> fur, hi»wcver, I'liui pi-i- 
iropcr deuri.-e fif expansion. B:it as it pi-oilucesa .' niolmg a putrid dis(>osilioii in the human bo'ly, ii 
(limy chyle, and ilisposes to costiveness, it ought I is, ou the eodtrai-y, a wh'ilesoiue aliiaenl in llio 
MK lo be eaten iua'.irge quantity. To render il true puiiid scurfy. 
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Tttrtt'pt aie a nutritions article of vegetable 
food, but not Tcry caaj of digestion, and are flatu- 
lent This effect is m a good measure obviated, 
br pressing the water out of them before thej are 
eaten. 

Carrots contain a considerable quantity of nu- 
triiious iuice, but are among the most flatulent of 
vegetable productions. 

PartnipB are more nourishing and less flatulent 
than carrots, whicli they also exceed in the sweet- 
ness of their raucilhge. By boiling them in two 
different waters, they are rendered less flatuleht, 
but their other qualities are tliereby diminished in 
proportion. 

Parsley is of a stimulating and aromatic nature, 
well calculated to make Hj^reeable sauces. It is 
also a gentle diuretic, but pix*ferable in all its 
qimlities when boiled. 

Celery affords a root both wholesome and fra- 
erant, but is difficult of digestion in its raw state. 
11 gives an agreeable taste to soups, as well m 
renders them diuretic. 

Onions, garlic, and shalots are all of a stimu- 
lating nature, by which they assist digestion, dis- 
solve slimy humours, and expel flatulency. They 
are, however, most suitable to persons of a cold 
and phlegmatic constitution. 

Radishes of all kinds, particularly the horse 
radisit, agree with the three preceding articles in 
powei-fullv dissolving slimy humours. Thejr ex- 
cite the discharge of air lo«1gcd in the intestmes. 

nipples are a wholesome vegeuble aliment, and 
in MiMuy cases medicinal, paiticularly in diseases 
of the breast and complaints hrising from phlegm, 
lint, in general, they agree best with the stomach 
i^lien eaten either roasted or boiled. The more 
aromatic kinds of apples are the fittest for eating 
raw. 

Pears resemble much in their effects tlie sweet 
kind of apples, but have more of a laxative quali- 
ty, and a greater tendency to flatulence. 

C/ienids are in genei-al a wholesome fruit, when 
t\\f\ ai^ive with the stomach, and they are benefi- 
ci-il in nuny diseases, especially those of the putrid 
kind. 

Plums are nourisliing, and have besides an at- 
icntKUing, as well as a laxative, quality, but are apt 
i) proiiuce flatulence. If eaten fresh, and before 
tliey arc ripe, especially in large quantities, they 
occasion colics, and other comidaints of the bowels. 

Peaches arc not of a %ery nourishing quality, 
but they abound in juice, and are ser^'iceabie in 
bilious complaints. 

^ipricots are nu)re pulpy than peaches, but are 
apt to ferment, and produce acidities in weak sto- 
machs. AVhere they do not disagree they are 
C(»oling, and tend likewise to correct a disposition 
to putreHcency. 

Gooseherries and currants, when ripe, are simi- 
lar in tlieir qualities to cherries, and when used in 
* green state, they are agreeably cooling. 

Stranoberries ai-e an ajjreeable, cooNng aliment, 
%nd are accounted good in cases u{ gravel. 

Cuaimbers are cooling, and agreeable to the 
saiate in hot weather; but to prevent them from 
»ro\ing hurtful to the stomach, the iuice ought to 
te s<pieezed out after they are sliced, and vinegar, 
')cn)er, and salt, aflerwanls added. 

Vea. — By some, the use of this exotic is con- 
diMuned in terms tJie most vehement and unquali- 
fied, while others have either asserted its mn> 
e«:nce, or gono «o far t.s to ascribe to it salubnous, 
iitid e^en extraordinary virtues. The truth S(*ems 
1) lie b«*tween these two extremes; there is how- 
tNi.r an essential diPercnce in the <:fiecls of green 
t'.i jiiul of.bhck, or or!»obe:i; the farmer of which 
«4 uKicu more apt to atfcci the nerves of the st(^> 



raach than the latter, more eipecially vlica dnB# 
without eream, and likewise without brad bm 
butter. l*hat, taken in a large qamntity, or at i 
later hour thsrikotual, tea often prodnees mttk^ 
ness, is a point that cannot be denied^ bat If mt 
in moderation, and accompanied with the adfi* 
tions just now mentioned, it does not aet^hlydi^ 
cover any hurtful effects, bat greatly relieves aa 
oppi%ssion of the stomach, and abatea a pain of the 
head. It ought always to be made of a modcw lf 
d(^7<ee ot strength: for if too weak it certainly re- 
laxes the stomach. As it has an astringent ta«c^ 
which seems not very consistent with a rekiiBg 
powdr, there is ground for aseribinr this eJleci aol 
so much to the herb Itself as to the hot water, 
which not being impregnated with a ■ afl S f i ca t 
auantity of tea, to correct its own emidlieBt bea- 
clency, produces a relaxation, nnjuatlr imputed to 
some noxious qualitv of the plant. Bat tea, like 
every other commodity, is liable to damage, and 
when this happens, it may produce effects aot oe* 
cesaarily conneete«l with its original qualities. 

Coffee. — It is allowed that coffee promotes di- 
gestion, and exhilarates the animal spirits; bfr 
sides which, various other qualities are aserihed ts 
it, such as dispelling flatulency, removing ifiszi* 
ness of the head, attenuating viscid hamoor% ia> 
creasing the circulation of the blood, and eoasa- 
quently perspiration; but if drank too Strang, it 
lufects the nerves, occasions watchfulness^ andtr^ 
mor of the hands; thoogli in some phlegmatic aon- 
stitutions it is apt to produee sleep. Indeed, it is 
to persons of that habit that coffee ia well aeeon 
modated; for to people of a thin and dry habit el 
body it seems to be injurious. TuHlc^ cofte ii 
pcatly preferable in flavour to that of the VfetL 
Indies. Drank, only in the quantity of one did^' 
after dinner, to promote digestion, it answers bnt 
without either sugar or milK: but if taken at other 
times, it should have both; or in place of the latp 
ter, rather cream, which not only improves the 
beverage, but tends to iriligate the effect of eoffee 
upon the nerves. 

Cftocolate is a nutntive and wholesome compo* 
sition, if taken in a small quantity, and not re- 
peated too oilen; but is generally hunXid to dn 
stomach of Uiosc with whom a vegetable diet dis* 
agrees. Hy the addition of vanilla and other n» 
gredients, it is made too heating, and so much st- 
lects {Milicuiar constitutions as to excite nerfoai 
symptoms, especially complaints ot the head. 
Pood for horses, 

A practice is becoming general in Silesia of 
feeding horses with bread, made by taking eqaal 
quantities of oat and r)'c meal, mixing it with lea- 
ven or yeast, and adding one third of tlte quaniilj 
of boiled potatoes. To each horse is eiven lilbu 
per day, in rations of 4 lbs. each. 'I he bread it 
cut into small pieces, and mixed with a liltbr 
moistened cr.* nraw. It is stated that by Uiii 
means there is a saving in feeding seven horses of 
49 bushels of oats in '24 days, while the honei 
perform their common labour, and are much bei* 
ter in look, health and disposititm. 

Another improvement in the feeding of bones, 
consists in the substitution for hay and com, of cur 
straw and potatoes, or straw, chaff, and pounded 
furze mixed, wetted with s.*dt water. 'Vhe proeesi 
of preparing it is as follows: Let a tub full of fresh 
water, with an egg in it, be impregnated with as 
much domestic salt as will cause the e|^ to rise 
and float on the suiface, that being the criterion of 
its saltness being equal to that ofsea water, llie 
provender beiiic put into a wicker basket, aad 
placed on the tub.]ioui the salted water upon it, is 
quantity sut!icicut to wet the whole mass, aud 
when it sliaJJ have done filtering through it, given 
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•rtf^s. The ulted wnter will not only 
1(1 sweeten the food, but also operate as 
fticieitt alterative to purify the tloo<l, 
l^russ humours, prevent tike increase of 
a\ mU painful atlaclcs from those troublc- 
i^in. Hor»(*8 fed in this manner will 
, and will be fit for all sorts of work. A 
with one knife machine, in four hours, 

wheatcn straw to lust nine horses for 
ir hours. 

OrijpfuU rectnpt for sore eye». 
ounce of white cop^ieras, dissolve it in a 
atvr, and apply it to the co. iters of the 

or four times a day, or evenever^ hour, 
will Hniurt much during the tMlmiuistra- 
• lotion. 
>s|>ooufol for an adult, a tea-spoonful for 

cream of tartar, dissolved in half a tum- 
itcr, may be taken inwardly, once a day, 
ig tli»; above. 

•/" the item of the pometfranate, a spe^ 
III the aire of tmrtia, or tape vonn, 
i rvi»e»te<lly put to the lest of trial in 
enia, with iiniforni success, the dried 
e stem uf the iiomc^runatc shrub, both 
)n and in powder* without exciting any 
ulioii than tliose which arise from the 
; of the root of the plant. 1 have also 
(1, by fi-equent trials, tliat tlie virtues 
\rk may be preserved several years. 
L of the stem, which 1 have had upwanls 
ars, paekird in a deal box, I have re- 
rd in sevei-al cases of tenia with uer- 
ss; so that 1 have no hesitation what- 
iMinrocnding this drug, not only as a 
IS a perfectly ccitain remedy for expul- 
iiia. This drug is equally efficacious in 
rum the lower animuU (es|)eciallv dugs), 

full grown dogs may be given the same 
St taken by adults. The powder mixe«l 
r or minced meat, is as good a form as 
do^s will of themselves eat it when i>re- 
riis manner. The i>owder may also be 
Alls, or the decoction may be substituted 

1 etfrct. We are indebted, it seems, for 
e«lge of this invaluable remedy for the 
I to a roussulman fakeer, nameil Azim- 
, in 1804, having relieved, in a few hours, 
t Home, of CalculU, of a taenia which 
36 feet in length, was prevailed on, by a 

two gold molars, to disclose tlie se- ! 

9r boott and»hoe9^ by vhich they are r«i- 

tlered impcrviotu to water, 
pint uf lin»eed oil, with ^ lb. of mutton : 
8 oz. of bees*- wax, and a small piece of | 
I all these inapinkin, and let the Tuiuid | 
is milk warm. 1 hen, with a hair-brusli, | 
ew b«K)t8 or shoes. Lt' old boots or slioes 
anii^ied, the mixture is to be laid on 
leather is jjci-fecily drv. _ 

Sympathetic ink. ■^■'^ 

owing appiicMiion of a modem ehemieal 

has never before been comnmntcated to 

, and affords a sympathetic ink very far 

> any, as yet, in use. Dissolve a small 

f starch iii a saucer, with soft water, and 

quid like conunon ink: when dry, no 

lie writing will apptrar on the l»a(>er, and 

ean be devel(>i>ed only by a weak V>lu- 

iiie in uIcoIkiI, when they will ii|i|iearof 

-pie colour, which will nut be effaced un- | 

ng exjioaure t<i the atmosphere. So {ler- | 

e the traces left bv the March, that Ibey 

icn dry, be eiraceil by Indian rubber; and 

case, a letter, which had been carried in 

for a fortnight, had the K-orct cliarao- \ 



ters displayed at once, by bein|» very si'ghilf moist* 
ened wiih the above menlioneil preimralion. 
Pretervation ofwoo<l by charcoal— espedaUy ap' 
plied to vater-ipoutn. 

Lay on a good coat of diying oil, then immedi- 
ately dust it over with a thick la^er of charcoal, 
finely |)owdert'd, and contained in a muslin bag. 
After two or three days, when the oil is thorough- 
ly dried, bnisli off the loose |»articles of the char- 
coal, and cover that which adheres with a coat of 
paint, and a few days after a second. I'lie whole 
will become a firm and solid crust, and preserve 
tlie wood sound many years. 

N. D. The chaixoal sliould be fresh made, or 
heated again in close vessels, so as to expel the 
water which it greedily attracts from the air. The 
most suiuble paint is the common lead colour, but 
anr other will do. s 

Method of packing teedt for trantportation^ »o 

tluU they may retain their vegetative property. 

The lovers of plants, or those who wish to huie 
seeds transported to distant countries, ought to ob- 
serve the precautions which follow, in order that 
the seeds may germinate, when they ha\e been 
sown. The means of effecting this, which we are 
about to make known, arc those which have been 
followed bv tliat distinguished botanist, M. Sou> 
laii^ Uodin, who has had long experience iu thii 
business. 

All seeds, intended for transportation, should b« 
collected in a state of perfect maturity. The fiiK'i 
seeds may be enclosed in good paper bags, ku! 
those which are larger must be plaeed in layers 
in ver>' dnr sand, and the whole iiacked in airtight 
vessels. The stratification iu ary sand is a pre- 
caution which alone would preserve their gcnnina- 
ting property for many years, and during the 
longest voyages. Saw ilust is also a good article, 
but it is necessary to take the precaution of placing 
it in an oven, as we do bran, when we wisli to pu- 
rify it from mites, or from the t^s of other in- 
sects. Oleaginous see<ls, which are liable soon to 
become rancid, such as those of tlie coffee plant, 
the oak, nut trees, the leu tree, &ce. require, when 
strHtifietl, to be kept wiih great care seiiarate from 
each other, in sand which is very fine, and very 
dry. Those which are of a middle sin*, may U: 
sent in their pericarps, encloseil air tight in small 
cups or pots, by covers of glass, fixed on with 
putty; or of woo4l or cork, imbedded in melted 
wax, or, which is better, in melted pilcli. 

Juicy seeds must be se|>Hruted from each other, 
as contact would, so\.tier or later, inevitubly cause 
a fernienlalion which wouhl deslroy them. Uox- 
bui-gdips them into a solution of gum antbie; this, 
as it hartlens, forms a cuat which defends litem 
a^inst every principle uf destruction, and enables 
hiin to tmnsinil them from the Coromandel coa%t 
to Euroi>e, witliout undergoing the tlightekt 
chanse. 

W nil respect to bulbous roots, and other plants 
with roots, which always re«|uire a length ui from 
two to tliree feet in their slntots or slips, it is best 
to place tfiem either in earth, taken from tlie siiot 
where the plant \egetales freely, or in some other 
eartli well divided and mixed, and rather too dry 
than too moist; the in>>iild fcrnied of the rotten 
trunks <if trees is very good for the purpose; but it 
is necessary to asceitain llial it does not cootaia 
insects. 

Vegetables, treatetl in this way, have been 
brouglit by M. IVrrottet from the oouth Sna, and 
have all li«ed. The whole may be enclosed in lit- 
tle wooden casks well ho<qic;l, and covered, iusiue 
and out, with a bituminous coating. So situated, 
seeds are unalterable; rul when ibe veftse!s ar« 
well closed, ueither insects, extenud air, moisture 
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or eTct her% cf»u gtin admittanee. It is above nil 
tliing^s necessary (notwithstanding some ill foanded 
tlieortex) to he careful not to use fresh moss, or 
immersion \n wax, or in pitch; plants sent in this 
wav, from ^he torrid zone to France, have arrived 
eilKeV decayed, or quite dried up. 
Remedy far gi*aveL 

Take of the essential oil of spniee, 1 scruple, 
spirit of nitric ether, 1 oz. Mix. A tea-spoonful 
to be taken two or three times a daj, in a tea-oup- 
ful of the decoction of marsh-mallow root 

•^noM^.— Gi*eat relief has been derived from 
the use of the followins; mixture, in some obstinate 
cases of stone and gravel. 

Take of the rectified oil of turpentine, sweet 
spirit of nitre, oil of juniper, balsam of sulphur, 
each half an oz. Mix. Fifteen or sixteen drops 
to be taken, inii wine-glassful of water, 3 times a 
day. 

►Irto/A^*.— Take of Venice turpentine, 1 oz. 
powdered gi.m arabio, 3 oz. powdered grains of 
jiaradise, anil powdered jalap-root, each S drachms, 
balsam copaiva, sufficient to form an electuary. 
The size of a walnut to be taken twice a day. 

Another,-^'Vyk.e of Venice turpentine, Cfastille 
soap, rhubarb powder, extract ot cascarilla, each 
one dradtm, essential oil of juniper, SO drops. 
Mix well together, and divide into 50 pills. Three 
to be taken twice a day, with a wine-glassful of an 
infusion of wild carrot seed. 

Atiother.'^'Vsk.ii of Alicant soap, 8 oz. fresh 
lime, finely powdered, 1 oz. oil of tartar, 1 drachm. 
With sufficient quantity of water for a mass, and 
divide it into 5 grain pills^ from 3 to 4 of which 
should be taken daily. This is the celebrated re- 
ceipt of Mrs Stevenson for stone and gravel, im- 
provetl by Dr Hartley. 

Another. — Boil 36 raw coffee-berries for one 
hour in a quart of soft spring or river water, then 
bruise the berries and boil them again another 
hour in the same water; add tliereto a quarter of a 
tea-spooiifid of the dulcified spirit of nitre, and 
take daily a half-pint cup of it at any hour that is 
convenient; its efriuacy will be exjterienced after 
takiii)^ it fur two mdnths. 

Afiican remedy. — The following means of cur- 
iii}; the stone have lately been published by an Af- 
rican new'ro: — ** Take a quaiter of a pii^ of the 
expresseu juice of horse-mint, and a quarter of a 
pint of red onion juice, evening and morning, till 
llie cure is perfected. White onions will not have 
the same effect as red. To obtain the juice they 
may be cut in thin slices, and well salted, and 
bruised between two pewter plates. Il is, however, 
-the juice of hnrse-mint which possesses the most 
virtue in this disirder; a strong decoction of which 
*ill, generally, in time, effect a cure." 

Removed of biliary calculi or gall ttottet. 

The llibliothe«{ue Medieale for August, 1813, 
citiitaiiis an account of a wonderful cure of obstruc- 
tion in the liver, occasioned by biliary calculi. 
The remedy employed consisted of a combination 
of 3 oz. ot sulphuric ether, with 9 oz. of oil of 
turpentine. Tfie dose of this mixture was half a 
drachm every morning and evening, with a draught 
of niilk-whi-:y, or veal broth, immediately after- 
wariis. Fifteen calculi, each of the size of an 
olive, were voided during the six montlis that this 
solvent was administered; after which the [Mitient 
was ivstored to peifect health. M.. Guyton de 
Morveau revommends a combination of ether, with 
the yolk of eggs, as giving less pain than that of 
ether and tnr|R*ntioe, when the patient sutferi 
much from the expui»ion of the calculi. 

iiuddeti death. 

WHen sudden death hapi>ens in the street, the 
nearest iloor should be immediately opened for the 



reception of the bodj. In nil 
should be deferred till ugni of putrefiwtion afmev, 
but especially in thoae where no gTndation oi^ 
ease has preceded, as in cases of bjateriet, api». 
plez^p^, external injuries, drowning, suDimmuoq, md 
tlie like. The effects of sound apon nnimal life it 
astonishing. The beat of a dram may kave a m 
beneficial effeet upon persons in n atate of anspca^ 
ed animation. At one time, n serenro, extortd 
by grief, proved tlic means of reauaeiCating a per- 
son who waa supposed to be dead, tnd who bad 
exhibited the asokl reeent nukrfca of the eztiaciioo 
of life. 

Cavtiont agtumt premaiure intenmemt, 
la cases of nudignaut fevers, potreaeeacy mU 
vances speedily, and, under aaeh eirBumslaoeef, 
the time of the funeral ought not to be uoneeetss- 
rily protracted; but this ought never to be the case 
in northern climates, and in temperate or twn 
cool weather. Young persons, in the blooia of 
health and vigour, may be atruck down by as ill- 
ness of onlf a few days, or even hours, iMt tky 
ought not to be eonsigned to the same suafluiy 
sentence, merely because custom has ordaiaed it 
No sooner has breathing apparentlj ceased, sud 
the visage assumed a gfaastlj or deaU»4ike look, 
than the patier.t, afler his ejes are elosed, ii too 
often hurried into a coffin, and the body, scarcely 
yet cold, is precipitated into the grave. Son- 
tremelr fallacious are the signs of death, thst tio 
often has the semblance been mistaken fer the 
reality; especially after sudden aeoidenta, or ihoit 
illness. Many of these, however, bj pruBpt 
means and judicious treatment, have been happily 
restored. 
AtMtance to a perton in danger 9/ dsanfty. 
If the spectator is unable to swim, and csomi^ 
the sufferer hear, he ought to direct him to keep 
his bauds and arms under water until Mssisiaoee 
comes; in the mean time throw towards him a ct»e, 
a pole, or any thing that mar help to bring him 
ashore, or on board; he will eagerly seize wh^u 
ever is placed within his reach: thus he may, per^ 
haps, be rescued from his perilous situation. 

But this desirable object appean attainable by 
the proper use of a mao*s hat and pocket handker- 
chief, which, being all the apparatua necessary, ii 
to be used thus: Spread the handkerchief 00 the 
ground, or deck, and place a liat, with ibe brim 
downwards, on the middle of it; then tie the kaad- 
kerchief round the hat, like a bnodle, keepinrthe 
knots as near the centre of the crown as possible. 
Now, by seizing the knots in one band, and keep- 
ing tlie opening of the hat upwards, a person, 
without knowing how to swim^ maj fearlesslv 
plunge into the water, with whatever maj be ni- 
cessary to save the life of a fellow creatore. 

The best manner in which an eipert awimmer 
can lay hold of a person he wishes to mve from 
sinking, is to grasp his arm firmly between tlie 
shoulder and the elbow: tills will prevent him 
from clashing the swimmer in bis arms, and tbui 
forcing him under water, and, perhaps, causiag 
him to sink with him. 

7*0 e9cape the i^ecti ef Sg-hhung. 
When persons happen to Iks overtaken by s 
thunder-storm, although they may not be temhetl 
by the lightning, yetUiey nalurallj wishfer sbeller 
fi'om the rain which usuilly attends it; an«i, thm- 
forc, if no house be at hand, geiierall/ take rdfu|« 
under the nearest tree they can find. Butindoiii< 
this, lliey unknowingly expose t)»emsel%es tr 
double danger; first, because their clothes btaiia^ 
thus kept dr}', their bodies are rendered more Ii* 
ble to injury, — llie liglilniiig often pasilng bartn- 
less over a body whose surfiicc is wet; and, jrcoad 
ly, because a tree, or any elevated object, iastesf 
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iff vftnliii]* nir, «mr« \n ittnct mil enndurt llii* < OIil «flN, mults, iintt M>wer«, «l.ir1i liavr hrrn 
li^lfiiii^. wlkifli, in ill |iii»SH{;i* tn ttiif )»rniiti«l, fiv l'ifi|; »||iit tip fpiin iIm- feir, an- |^iM*i-ii|lr 'N'rnjiiiJ 
yinilU n-ipli (hr lntiik»i>r liraiivh' «, antl kill« muy li\ «;iii«mr» «*liitli vmin |irovr t.ilal lii|irr«ijn«l.n-ftfN 
|H:r»<tci i*r aiiiitul %ilic» liii|itK*iii lu be cl)ir to it at i.ig lliriii. 'Mif iin*|irrt} »hirhtli«-M- ^«[HMir% Itare 
Ihr liiiiL'. |ft«t«'ai| of m-kiii); pntl* rlimi, thru, uf fXtiii};ui^liiH|* II:iiiii% nfTunU ih** niran^ uf (!i* 
bv n liriti)* ninirr llir alirltcr of a tn-t*, h.iv-rirk, Ifctiiif; tlirir |ii-«-M-tivr, and tlifnliv aiiMiIine the 
|.ilUr, ■all, tir hi <ti^*, the |M-iMiii ihouhl fiihrr ilaii^i-r of Jiii iiir»iiUiiii4 r\|Hi9iin* t'l ihi ni. \\'hrn 
I •iriur hii «^« In llif fic'un «( hi)ilM.>, or ^ct In a Mirh phur^, ttii-rrviif , air «<|irii« i| in Im* rlrciiii ■! 
|>Art itf lh( n>aii in* tirhl uhich h:i« no hi^h h'iJitI out or n-jMin-tl, a lii;hY' il ranilh* ^li >iilil )-• h-f 
1*1*1 can ihaw ;hf liKhliiiii|;liiwariU it» luit! rciuiiin i!own tl'iuli \,\ im miih mI' a ciml, hrli<if aii« pi-r> 
litTr niilil ih'* Mtirii* ha« kuh«iilr«1. vm i« ^nf'i n <1 I'l ftr!w« nd: uw\ it* ii liiiiii* In-Hy 

If It |iailiriilarl\ daiij^i'nHjA lo alantl nrar It'Uilru I until il ^r\s in ihr Mii-t'it •■ i-l (hr w^ii r, nr nihri 
■,rf>iilt, inxi C'*'<'*i or pMliuKliicft, at iiicli tinti'n: ■ niuttrr r'pi-riii;; tlir huttoni. ttii* wnikni.^n may 
rM-taili iif all LiimU huvini; to Mnuig an Mttrai-ti <n ih«-n \«-iili./«> ilnvin uiih a^ifilT. Iliit, if »iihotit 
i.H lij(lifnin);, at In-fjilfiitly ti» draw it irtit of the i any amdi-nt, th- i-:ini||f i% rtiin;*iii*hfd, aiMf roi^ 
VHiTM* «hich it would othcrwitt: litt%«* lakt-n. •> tinu«H in hr «iii .in n |M-:itiNt iri.d%, flu n thr air nf 

WIk-ii in a h«iuii-, avoid Mtlinc or klamltn^ m ar , <lir placr m highly n<j\iiHia. 
the «iiMl-iw, dijiir, tir itall% durin); a ihiMtiltr ' Tn irMtM-r tm-l tmprvr^ JIbi.r, 

■iiinu. 'I'lii- ni-aivr a |M.'rson is (o thr luidillc uf a . (hie piiiitnl nf Ihr rarhnnatt' ff iii:i;ff«in in in he 
room, the *M (liT. I well riiinhiiitil «ilh 'J.VMht, of luuvly flniir; Ui^l ii, 

1'ht cn.*3itr«t (-%il to In* aport'hnuhMl iroin li^ht- • in thr niinnr pri>|M>ii!iiii of ■M\ |;ra. nf thr rxrbo- 
r.mis. It till* t tpl-tkion ol iKiwtlfr-iiia^-t/inci. tiu'.c 1<i 1 Ih. 'il r'>i:i. It it tit hr havmid and 
1'Im.-«c ni.i%. III a KM-at ik-);rif. I>c m vuml fniin imkctl ju ihr nft(i:i| way nf iiitikiii); httMil. I'hr 
•lAiiprr '>y iii»i1-jIi ^n, or hy lining llii> biilk-in :id% , liiu^ri will he t'liiiid to li'f wi-ll in «he nvtn, t'l lir 
wnd floi>nni;«, with niatrnaU ol a nnn-ci'inlui-tihg ' iiit>rt* li^ht and M>on;;< , and al%<i whiii-r than tlie 
fcAturr, ill*: rx{H-iiv.* of whirli wuiild iiirf he yix-rfl. - Ukuul »ny. It will al«>i ha^i* an r«ri l|i-iii taitr, 
•)fi>i:ii i^f reklu\Mi^ prrfmt wAo A<n« bcttt fum» \ hihI will krrp wrll. Thr ii*f iif m«|nif»ia in hr<*W4|- 

iMftftL I ifiMkiiijc i« writ Wiiflhy the attciilinn nt ihr puhlie. 

In our atttmpti tn rcci)\(-r ihnae who haw inf- for if it inpni^i* iniiMy fl*iir, hew nnirti miiil it 
frrril iMiiIrr ih«' iMl.iniilir* nf fMniinc, gi-rat cir- ' ir.iprn^r hn>ad in ^I'liml' Thr iiir nf tiiUt;TM*au 
«-ani*|irciiii.i i^ ni|tiiri-d. Wanntli, vnrdiala, and in lirt'ad, inil'-|ifndiMit of it* iinpn>%if|> q>i-diii*-«, 
|.K>«t, air Ihr inr.ini to lie cniployrit{ hut ii \s c-\i- ! in a« iniifh ku^NTOir to that of aluni, a* < nc miIh 
clrt«t ilirfl ih< M.- may pm^r toii {Niwriftil in their . Mufice r-iti In- I • aniHhiT. 
fi|if-ralitifi, il iK'i jilininiMcri-d with ra>ilioii and" .i »i*n*t-e vuihod :f preumriui^ fmat. 

iu*l};fu«.-iil. ¥"t thr IhhU, l.y VtW^ fusliii];, \% n'- j Thr fniil, hni:}; |.irk<-d rlmn, and in-l Inn ripr, 
ducsrd jO a «t4ti- nl' ninir i'Imu inraiilih- ili hilit) ; the in lu Ih- put into hutllm, whirh niMit hi- filird iitiife 
luinutrr «r«M-li >■! thr bruin, and uf thr u\\v r or- full. 1 nr«r hiiltlrt. ha«in|; miki tlnrk li^hlli lu 
fwi.t, ccliajiw f>ir WMiil nf IijihI to di^trtiil ihnii; ' tin in, an* In Ih- plirrd upright in a pjii nl walrr, 
IIh* •! iluuli .irii! ml' kliiirk Oiruik ill llirir C4p:irilT; ' which in tn hr hi-ati d niifil il h'l-U h'>t !•> ih*' fillet r, 
•fwl llic ht .irl Ijii^uhII} \ihratrt, Itatinj; wan-rlv liill nnl nn !i<*t u« In nc:dd. I'hin «tr;:nr nl hi-al ii 
piffirit III r I I'lyi in pm|M-l ihr kraiily i-unriil v\ In hr krpt up half an h'liir, anil llo-n ihr hniilrn. 
Mii'mI. I'lidir Ml* h ciiTUiiiMaiin-*, a p|-«i|M:r ap- b'-iiiK I .(kin <>iil, mir hy 'ii.r, an tii hr filhii up f.i 
|.liiali(iii I'l lirtil V run an i-^M-u^.d iiiianiin% and wilhin an inrh nl ihr nrk with h"|lin^ vHif r, !*••• 
tkJiy l*r rlTi iir>l, U\ tilai iiig nn rarli kidr, H lirallhy j Cork fitdd \riy tiKht. and ihr hi'ltii- Lid nn i*i 
n-tMi, in t hiIm:! Willi thr |uiliriit. IVihlinia, nr ' nidr lliM ihr i-'-ik ni»y hr nini«t. Tn pfi^int h-i> 
fni:vi.taliiHi nl iIh' fri'L, may alio he UHrd wllh nicniilinn :in>I ni'iiild, ihr hnllh-n an' In >ir Inin il 
a..l«arita^i-. . finer nrtwin a wi-ik l>ir a ninlilh hiIiam. :«iii| mirr 

Thr t^iiiiM nturr nf iIm tr nlniiild bt: Inwrp than or twirr j i.ini.tli afli rvanin |-'ii:il Im-iI* d n tl,i« 
iTial r*l tlir h tin m ri xly, ami grMlii.dly incr>"i* -d wjy will ki • p fur twu yar« nr iimn*. Whi n •iwil. 
^rtinliiiK lo iIh- rfTi rli nf ih'-ir ftliiiiu|ii». Nrw tninr nf ihi- liipini. fumi pi.iin d >»H', «iMi«in p- | 
n«iika wt«k hi< Ml, nr w.ttri%i;(-iii 1, iiii|(ht to hr intn pi«-n, Kr. in«tr id i f » jI' r; and tin n iii-<iiiil« r 
r:npl'iyrd, b«ilh I •rilir niM* •nnl ihi: nih* r; an niHir- ' liriiip; Itnili-tS tip with a litth' kii^ar, will Mi ikr a 
inliiurni ii<av b<- ci>iitr^« d iiit<i lli« n\«tt m lliin wai , neh iiiiif .len-ruMi' ■nuiii. I'lit- fimt iii>*,i •<• i i-i 

■ ■ ■ * r** 

tW iMiti^in, prn|Hfh ihr IU"M |H'Ml-»iia in a %\aW Im' rratk<i! >•) flu- hral Aprnnin, |{iiiiti hi un-*, 

ui la* iitv:, il ir>< !<• • 1 in,; priliat't* d. . rnriani*, lu^p-iiiiji *>, i hrrrn <, pliini« nl hit kniilt. 

|l 'PI" 'in hMl< r r tiiUiM* ihr aiiininiilmtinn nf SilitTMii rr^h*, an>l ilni'i^ih, in .i W pn-»iitrd in 

rtiT'itU Ml «iiy kin^ll dnnt-k, and, ^t firtt, I'mi- this wj\. 

Md«-rw*i|% ilihiii-'l villi 4 ilhrr winv or npinin; Imt I 'l\ curr a*td p*f*rr^-^ hutt.'r. 

— ilmilir Willi- wIht will nir^ will aniwrr ihin Krdiiri* nfiiaijiil\ tn a W-w tM*«dir, in a «*n 

!■• ryg%*t : and ••il-tnl, at thr uiiir liiiir, an « any and ini>it<»r, i Pit. nl ihr hml, nr wlnh nl r'iiniii.ni «.!?, 

ilr^toiit tMiiiii^hiiit III. \\ lirii ihr ■tniii^trh h in 1 III. i.t hull |i«-ln*, anil I Ih. ••! lump t'lif-ir. >i!t 

irrn a lilllr •iii-n|;ih(-iK'd, an v^^ u\*> Itc inixrd - th**«4 ii^n dn < (n, mir jilnitr annlhi-r, i ii ■ ^h■ 1 1 i f 

Willi ih«- will n, I r »dfuiiiitf( ird imih i wuur oiIht ' i-ir^r piip«T, ami ihrn inii llii-in wiH t> ^i ili- p 

■frifa>i!i' t'ini. 1 hfc vdk uf unr wan, In l'\\\~ ' l'ii«.r«r tin* m|i .!•• in ■ r>'ti n d jir. pliridina 

t.*f 3. tnlfuii 111 h*ra inrili an*! lilt- iiitMrfinr ul thai il|-« ■i|i!.iii>>n \\ m n n ipni I'd Im In nai-il, lin.in^ 

A -tilr \ i-lii-lljli. Ill wh >lll a It nrr W^« i-xi llrd h_% nf llii« t ■ mil i^llli'li Ift In hi pli-p^i' t|i -in il |.i • «• i v 

thr vldiiM'ii nl iiin Iwiiouncrt nf fi«i>d tu hiniUih iiniMid nl Imiii r. ■••d vill wnrkiil ifil>i ih- in.i* i, 

iji'iwaicr, htii>w«, thai tin- ntuni tu a lull dii-l Hullri rnn i| !■« ihr ati'itr ri<nipiinitiiiii Inn Inri 

alii' iM Im- (I'liduilrd with girwt caution, and bi kt pi ihirr tt^m, miil wji an nant a* ji ihi- tiiti, 

Kry al iw gfudall -nt ■ Il lii|itlirn I ■ *•« ki pi ihin wriki nr ■ liif.lh !••■ 

mS'jJilttHS ^tiIt9Ur§. • fiirr II II ti*i d. In I «•.«!■ railnr l|ir talli air I A 

Tn |in*«rii| ihr iflirlnnl nuiiniin napMiiri frmii niifTii n ntit lihiii'id wiili il II ■■•t|:ht In l>i paik>«l 

vrrlla, ri.lliir«, Uriiiintiiii; liip,iira, Kr. pr-Him- a in w.i>ii>ii %• *«• |«, nr m jut mtiinrd fliM*iaMh.>iii, 

fin.* tirvniuliiiii nf air, viIIh r hn ii ntiUl'rv, nr *hicli iln i<'l it«,iiiiT Kliiiine, Im niiar dnrinn ih* 

••lirffiiii]" tilt d inr^i-r wiiidnua will n* Il iniirifiiii-d, dt i ■ iMpii«i.i n il ilu- ■.titt, linn tmiftlr Um 

ur h% krrpii.|; fji till iIk- mficiid pl.irr: «ir liiiuw- gl«'oi^, und tlir biit;i i liiniiir* ia..kiil. 

IB| Ml UoMT, r%ic«.llj buaul ur (luwdcicd. i 
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Preparation of yeast. 

Mix two quarts of soft water with wheat flour, 
to the eonsistence of thick eruel; boil it gently for 
half an hour, and when almost cool, stir into it 
half' a pound of sugar and four spoonsful of good 
yeast. Put the whole into a large ju^ or earthen 
Teasel, with a narrow top, and i^aoe it before the 
fire, so that it nmy, b^ a modoKte heat, ferment. 
The fermentation will throw up a thin liquor, 
which pour off and throw away; keep the remain- 
der for use fin a cool place) in a bottle or jug 
tied over. 1 ne same quanti^r of this as of com- 
mon yeast will suffice to bake or brew wiih. Four 
apoonsful of this yeast will make a fresh quantity 
as before, and the stock may always be kept up by 
fermenting. the new with the remainder of the for- 
mer quantity. 

To prevent cold feet at night. 

Draw off the stockings, just before undressing, 
and rub the ankles and feet with the hand as hard 
as can be borne for five or ten minutes. This will 
diffuse a pleasurable glow, and t^iose who do so, 
will never have to complain of cold feet in bed. 
Frequent washing, and rubbing them thoroughly 
dry, with a linen cloth or flhunel, is useful for the 
same purpose. In removing from the feet the ac- 
cumulating dirt that obstructs the pores, we pro- 
mote health, by facilitating that perspiration which 
nature intended. 

Tb prevent the 'effects of drinking cold Uquort, in 
. •warm -weather ^ or vihen heated 6y exerdte. 

Avoid drinking water whilst warm, or drink 
only a small quantity at once, and let it remain a 
short time in the mouth before swallowing it, or, 
wash the hands and face^ and rinse the mouth with 
cold water before drinking. If these precautions 
have been neglected, and the disorder incident to 
drinking cold water, or eating ice when the body 
is heated, bath been produced, the first, and, in 
most instances, the only remedy to be administer- 
ed is sixty drops of laudanum m spirits and water, 
or warm drink of any kind. 

If this should fail of giving relief, the same 
qnantity may be given twenty minutes afterwards. 

When laudanum cannot be obtained, rum and 
water, brandy and water, or even wann water alone, 
aliould be given. 

Y'o remedy the effects of drain-drinking, 

Wliocver makes the attempt to abandon spirit 
(Irinking, will find, from time to time, a rankling 
in the rumach, with a sensation of sinking, cold- 
ness, and inexpressible anxiety. This may be re- 
lieved by taking often a cupful of an infusion of 
oloves, made by steeping about an ounce of them 
in a pint of boiling water for six hours, and then 
straining off the liquor. In a state of permanent 
languor and debility, an ounce and a half of the 
cusearilla bark (being also first bruised in a mortar), 
sliould be added to the infusion. This mixture, 
taken in the quantity above specified, three times 
a day, will be found a useful sti*engthener of the 
stomach and bowels, when they have been disor- 
dered by ^ecjuent excess and intoxication. 
To procure sle^p. 

Pour a pint of boiling water on an ounce of Ep- 
som salts. Set it to cool and drink it on going to bed. 
If still disturbed, count from 1 to 1000. Sleep will 
generally come on before the person* has reached 
SUd, 

Or, on going to bed, take a warm bath. 

Or, rub the body well with rough towels or with 
the flesh-brush for a quarter of an hour. If this 
does not procure sound sleep, take a tea-spoonful 
of magnesia in a wine-glass of water, with or with- 
out a tew drops of hartshorn. 

7*6 relieve heatl-ac/te in bed. 

if the head is much disturbed, wash it with cold I 



water, and ditcontinne the night-eap: hot 
worsted stockings in bed. 

Tfte air-bath. 
All persons, but especially children, ought •> 
resort, at least for a short time ereir day, to this 
method of enjoying the salubrious inflaeneeof dut 
universal ap;ent Dr Franklin informa ns, Ihst 
every morning, at day-break, he got out of betd aatl 
passed half an hour in his chamber, aeenrdingts 
the season, in writing or reading, vithoot aiijr 
clothes; and this, he addj, aeeoM rather pleamol 
than otherwise. 

To detect oxalic acid, 
A paragraph has appeared in the newspapers, 
recommending blue sugar-loaf paper as a test of 
distinction between oxalic acid and Rpsom ssit, 
which have been too of^eii mistaken for eadi other. 
It is reddened by the former, but not afTeeted hj 
the latter. This is perfectly true; but a simpler 
test consists in wetting the tip of the finger, sp- 
plying it fii-st to the supposed salt, and then totne 
tongue — if oxalic acid, it tastes very sour; if Ep- 
som salt, very bitter and saiine. 

Another test is to place a drop on the toogoe; 
the acid will be more apparent, and fetor prodoccd 
by the action of this trivial quantity; the patient 
will, accordingly, soon find occasion to qnellits 
effects by the saliva or by water. 

To extinguish fire in chimneys. 
Throw, immediately, upon the fire in the gnte 
or range, a large forkful of wet horse litter, roib 
tlie stable or dunghill. If this he properly nia» 
aged the steam ascending from the litter will ex- 
tinguish the fiaroe in the chimney in lest thao a 
minute. Care must be taken tliat the litter be not 
so moist as to put out the fire in the grate, and 
likewise that it be not too dry, for |n that ease it 
would break out into flame, and increase instead 
of lessening the eviF. It is likewise neeessaiy M 
add more, if required, so that the steam maycoo- 
tinue to ascend and the fire be entireir extinguisl^ 
ed. 

This method has not only bedn found successful 
when used in tht narrow chimneyrof towns, bal 
also in the wide, spacious chimnevs in the kitch- 
ens of country farmers. It is oLvtous, that anj 
other materials may be used to produce a sadBSctent 
body of steam to' fill the chimney, provided that 
tht:y have such a quantity of moisture, as to pre- 
vent them bursting out into a flame. 

To extinguish fires effeciualy. 
As soon as the fire Engine is in readiness to work, 
stir into the water 7 or 8 pounds of pearl-ash, and 
continue to add the same quantity as occasion re- 
quires; taking care that it be directed against the 
timber or wainscot. Sec iust beginning to barn, 
and not wasted against the brick work. Where 
time will admit, dissolve any quantity of peari-ash 
in a vessel of water, and, as fast as it dissolves, 
(which will be in a few minutes) mix a pailful 
with the water, in the engine, pretty oflen. What- 
ever buniin^ wood is played U|>on, will be extio- 
guished as ifit were dipped in water, and will nol 
burn afresh. 

To render paper fire proof. 
\Vhether the paper be plain, written, printed oa, 
or even marbiea, stained, or painted, for baneings^ 
dip it in a strong solution of alum water, and thea 
thorouglihr dry it. In this stale it will be fire 
proof. This will be readily known by holding a 
slip, thus prepared, over a candle. Some paper 
requires to imbibe more of the solution than by s 
single immersion; in which case the dipping and 
drying must be repeated, till it becomes fully sato* 
rated. Neither the colour nor quality of tftie papet 
will be in the least aflccted by this process, h^ ia 
the contrary, will be improved. 
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Semrity against firet in manufactories^ iifc. 

lliis desirililc cnil may be, in h great incHsiire, 
answered, by (be iutiXHbiction of in)n M:«irc«scs. 
Comnioii otifs will be found to be as cht'ap as any 
kind of voiid, and, wbere ornament is n>(|;ru-ed, 
tbvT may be maiie quite as elegant and luuidsoine 
n tliose (ff tlie moit costly materials. JoiNts, raf- 
*.Ta, and beams, cast bollow of tbe same metal, 
may likewivr l>e us« d, bv wbicli means fire cannot 
be euily cuiamunicated from one roiim to aiio- 
It^r. 

Plate-iron roofs bave already been adopted, witb 
more advanUge, as to economy, tb:ui eilber tiling, 
elating, copiKM-in?, or Icadinj?. 

'/*• prfiimt My-ttackt from lakinifJSre, 

Where tbi-'re in any ix*ason to fear that tlie bay 
vfaich is intended to l>e b<Mised or stacked is nut 
■iifRcicntly dry, let a fnw liandi>ful of common salt 
be Bcatlei-ed betueen eacb layer. Tliis, by absorb- 
in|^ the huutidity of tbe bay, not only prevents the 
frrtutrntalion, and consetpient infUimmation of it, 
but adds a taste to it, wbicb stimulates the api>e- 
Gtea of cattle, and preserves tliem from many dia- 



Cauti7tl to firmiles xohote clothet catch fire, 
luxlraordinurv iiikiances sometimes occur of per- 
is, »ho»e clothes bave by accident taken fire, 
ping, by adopting means uiggested at the mo- 
ment fi-om exli-uonlinary presence of mind. Hut 
nther than trust to \» hat presents itself during ini- 
presaions of extreme terror, to a mind totally un- 
nimishe<l with any fixed rootle of proceeding, it 
will perliapi be better to lay down certain niles, 
vtiicli, being strongly impi*iiitoi' :>n the mind, will 
■erve to direct to tlic most sate and beneficial line 
of eoiiduet. 

1. To cidl for help, presents itself to the mind 
ioftiiictively; but this stiould be done, if possible, 
by ringing the bell, kc. without 0)>ening the door 
di the ajiai-tnient, as the extenuil air, nikhing in, 
vili iminedi.itely incix*ase the rapidity of the pro- 
gress of the flames. 

S. The firU attempt should be to tear off that 
pBit of the clothiiij; which is in flames, and, if in 
a iMirioiir, to strize the water decanter, (which, fur 
Uiift reason alone, should be large, and keptaWavs 
fuil), or any other vessel of water which mav Le 
Id the room Mhcre the accident has li;ip(K:ned. 

S. If untiuec »!»l'id in these instantaneous exer- 
Uoos f.rr relief, the unfortunate sufferer slundil seat 
herself on the floor, remembering that in this pos- 
ture tlie will be better enabled to smother the 
flames of her l^wer garments, and that an upright 

Esture will render the communication of tlie 
mes, to tlie upiK.T part of her dress, more pro- 
hable. 

4. In this situation, should there be a hearth nig, 
or carfM-t, ^Hliieh even far this use, in this moment 
Gt emergency, sho<dd form i>art of the funfiture in 
enrry a-uum) it will, fi-om the materials of which 
It is cotiipoMid, pr >ve highly useful io eztinguikh- 
kig the flMiiteA, when laid oTiTthe burning clothes, 
or wivpiK-d tight arouutl Uiein. 

5. It hai been recommended that persons, whose 
dollirs liave caught tiiv, sliould immediately roll 
iheraselves up in the car|>vt; but this excellent 
method of extingui»hing the flames is iK-quenlly 
quite impraetirable, as it iscustomar}' to nail down 
orpcts t.j llie tloor, and heavy tables or other fur- 
uiture are olt* ii so placed on the car^Mit, as to hin- 
der it troni beitig easily rolled up. 

6. A by-^tai.di-r, or the 6rsl iiers<m who ii pre- 
anitt sliould instantly (mss the hand under all the 
clothes to the Mitleier's shift, and, raising the whole 
(iigether, should close tliem over the head, by 
which nituMS the flame will indubiubly be extin- 
gut«hc«t. 'I'his may be cfletf'xil in a tew seconds, tlwt 
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is. in the time that a person can stoop to the flm r. 
and I isc again. In manv rases, no othei method 
can be so ivatly, expedithiu«, and tflx'ctual. 

r. The suflerer will fuciliuite the business, and 
also prevent serious injiin, by covering her fac^r 
and bos im with her liamls nnd arms. — Should it 
happen that no person is ni^h to assist her, she 
may, in most cases, if she has tlie presi'nce of 
miiul, ri'lieve herself, by tliro^^iog hi-r ck)thea 
over her head, and rolling or lu^in;; upon ihera. 

8. The feniales and children in everv family 
should be told, and bhowu, tliut flame wlways tends 
upwartls — and that, const (juently, while thev rtk* 
main in an upright (xistuiv, with their cK.thes nn 
Are, (it usually breaking out in the lower pai-t of 
the dress), the flames, imH.'tiii^ additiomd t'ud as 
they rise, l>ecome more powertui and vehement in 
proportion. 
A mode of preparing pafter vluch zhall retitt 

m'HttWY. 

This process consists in plunging unsized ps{M*r 
once or twice into a clear solution of mu>iic in oil 
of tuqieniine, and drying it al'terwHrds by a gentle 
heat. The jKiper thus prepaix-d, without becoa>- 
ing transparent, has all the propenies of writing 
l>ai»er, and may be used for that puqtosc. It is 
luuticularly recommended for passports, for the 
books of porters, and other lubourei-s, and indeed 
is desirable f<>r a great varieiy of purposes for 
which paper that is cupuble of Mbsorbing damp is 
very inconvenient. \\ hen laid by, it is jK-rfeetly 
secure from being injured bv mouldineb^ or miU 
dew, and is not likely to be Jestroyed by mice or 
insects. 

A new ami cheap motle of protecting wall fruit 

trees. 

To counteract the bad effect caused to fruit by 
the changt; of weather we are so subject to, a nun^ 
her of means have be«^n recommended for covering 
the trees over in the season of bl(X)mi ng and set- 
ting of the fruit, such as woollen netting and bunt- 
ing (which is a kind of thin windlen stuff made for 
flags of ships), but tiiese, at the same time tlicy 
|>rotect the tree from tliu c.ild winds, rr<|uiru in 
hne weather to l>e n*moved to admit a fn-e rirci^ 
l.ition, and also the suii*s r.ivs, whieh is :ittend»'d 
with labour. The WeM inuile of protfcting tr(*es, 
in such cases, is by afl<ird' g it soim thing thai 
ma" remain on without the labour of clruiging it, 
and a ver}' useful and cheap c<i%ering of tins kin«l 
1 have used with gix-at success in the long green 
moss found in w(io;ls (hypnum of several s|H.'cies. ^ 
This hhoultl be bud next the wall at the tune the 
tree is nailed, and left its full length to urap 
round the smaller branches, either b) the motiuo 
of tlie wind, the wet, or the fii>bt, either of which 
will operate moit; or less on it; in tlry weather 
when the sun shines it iKcomes ivUved and Hpn-ad- 
i'^St gi^<-'> room for tbe sun ainl air to get to tlie 
bloom and the ynuiig fruit, but In uioislure it be. 
comes in some degix-e cimpressetl, :iiid foKh 
round the branches; it is also the luobt crnivcnient 
covering, approaehmg in its nature to those open*, 
tions which the leaves jtcrform as a protect -on to 
the fruit in a more adv;* iced stair: it is inor-'OTer 
veiT cheup, and very easy in itb :ipplicati(»n. After 
the fniit is set and the s<-a4<»n ailvHUces, it should 
be pulled out from the branches, as it otherwise 
alfonls shelter for iuKevls and vermin when the 
fniit is ri\tv. 

J'lun fur preserving- tfte vatts of new hxtihiini^ 
fiitm tlam/mrti. 

•Spread over the whole thickness of the wall, a 
alMNit two feet from the eaitli, a layer of pit coal, 
mingled with pilch or rosin, and powdered char* 
coal. This mateiial, beiiig sofi, would, whem 
loaded witli Uie weight of the building, fill up ail 
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the vaeuitiea, And ^rorent the aeeen of moitture 

roost effeciufcUy. 

CH packing" up treea for teruEng to great dio- 

tance»y and afienoarda planting them again. By 

miUam SaUibury. 

As I was so fortunate some years a|po, as to dis- 
cover a mode of preserving such articles in close 
boxes for many months, in which mode they may 
be conveyed to almost anj part of the world, I 
think it may be useful to give an account of it in 
this place. 

The sphagnum palustre (a species of mosi] 
which is the material I have aaed for this purpose, 
is found in great Quantities on all peat b(^s, grow- 
ing generally in the moist places. It should be 
perKCtly fresh, and not left any t^e pulled up be- 
fore it is used for the intended purpose. 

As 1 have endeavoured to discover what proper- 
ty this particular moss possesses when compared 
with others generally used for packing plants, I 
shall remark, that, as its name implies, it is in a 
great measure an aquatic, and consequently not 
liable to injutj from moisture, which it has the 
power of retaining; in a wondeiful degree, whilst 
all the si>ecies of bynnam cannot be prevented 
from rotting, unless they are kept perfectly dry; 
and although the mosses in eenend, when moist* 
eiied with water, are useful to wrap round the 
roots of trees when packed up, yet they gradually 
nndcrgo a decomposition, and consequently, if 
plants were completely enveloped therein, they 
would decay in time from the same cause, which! 
have proved in many instances. 

The manner in which I have been accustomed to 
pack up plants is as follows: — When the moss is 
collected from the bogs in which it grows, it 
siiould be pressed, in order to drain out as much 
moisture as possible, and, having boles prepared 
of sufficient size for the young trees (which may 
in some instances be shortened in their branches), 
I lay in the bottom of the box as much moss as 
will, when pressed with the foot, remain of the 
thickness ot four inches. . A layer of the plants 
should then be put thereon, observing that the 
shoots of each do not touch, and that the 8i»ice of 
four inches be left round the sides; af\er this ano- 
ther layer of moss, about two inches thick, is 
placed, and then mo:"s plants; and I thus proceed, 
till after the whole of the plants are pressed dowu 
as light ns possible, and the box filled uilhin four 
'nches of the top, which space must be filled with 
iie moss; the contents are then trodden down with 
he foot, and the box nailed closely up. 

When trees ai*e intended to be sent to distant 
aountries, 1 should advise such to be selected as 
Are small and healthy, and, when arrived at their 
place of destination, they should be cut down quite 
dose, even to the second or third eye from the 
graft, or in trees not grafted, as near the former 
year's wood as nossible; and having prepared beds, 
according to the following mode, let them be 
planted therein, to serve as a nursery; for trees of 
every description suffer so much trom removal, 
that unless the weather is particularly favourable, 
\\ies do not recover it ft r some time, even when 
only transplanted in tlieir native climate I do not 
think it advisable, therefore, to plant them at 
once, where they are liable to suffer from want of 
water, and other attentions necessary to their per- 
fect growth. 1 therefore recommend beds to be 
thus prepared for them; viz. On some level spot 
of ground, mark out beds five* feet wide, and 
leave walks or alleys between them, li two feet 
wide, throwing a portion of the earth out of tlie 
beds upon the alleys, so as to leave them four 
inches higher tlian the beds. 

if the ground is shjdlow, and the under itnitum 11 



not fit for the growth of trees, the vfiole ibould bt 
removed, and the beds made good with a bctler 
soil. 

The advantage arising from planting trees in tbii 
way is, that the beds being lower than the walks, 
the water which is poured on, for tuppott of tbe 
trees, is prevented trom running off. The plants 
are also less exposed to the influence of the wiiid\ 
and if a dry and hot season ahould immediatdv 
follow afler they are planted, hoopa, covered with 
mats, straw, or canvas, may be plaeeid over them, 
to prevent the sun from burning the plants, and to 
hinder a too speedy evaporation of moisture. 

In warm climates, canvas cloth will answer betf 
for these shades, to be fixed during the heat of th» 
day, so as to prevent the surface oftlie mould firom 
becoming dry, and if a little water he sprinkled 
upon the canvas, once or twice during the ^^ it 
will keep it tight, and produce a moist atmos|iberB 
underneath, which will greatly fiKilitate the 
growth of the plants. 

These shades should be removed at tbe tettiiif 
of the sun, and the plants then watered, when they 
will also receive the benefit of the dews during the 
night. In Uie morning the shades ahould be r^ 
placed, and the plants thus protected till they on 
stand the open air, to which they should grafmally 
be enured by removing the shades daily more sod 
more, till they can be wholly taken away. 

Potatoet. — Fourteen ^ffoyt of dreuing them. 

General Inwtructiona. — ^The vegetable kingdom 
affords no food more wholesome, more easily pre^ 
pared, or less expensive than the potatoe; yet 
although this most useful vegetable is dressed 
almost every day, in almost every family — for one 
plate of potatoes that comes to table as it sboold, 
ten are spoiled. 

Be careful in your choice of potatoes; no ve^e^ 
table varies so much in colour, size, shape, consut^ 
ence,and flavour. 

Choose those of a large aize, free from blem- 
ishes, and fresh, and buy them in the mould; they 
must not be wetted tin they are cleaned to be 
cooked. Protect them from the air and frost, by 
laying them in heaps in a cellar, covering then 
with mats, or burying them in sand or in eartlw 
The action of frost is most destructive; if it be 
considerable, the life of the vegetable is destroyed, 
and the potatoe speedily rots. 

1. Potatoes boiled. — Wash them, but do not 
pare or cut them unless they are very large; fill s 
saucepan half full of potatoes of equal size, (or 
make them so by dividing the lai^r ones) put to 
them as much cold water as will cover them about 
an inch: they art^ sooner boiled, and more savoury 
than when drowned in water; most boiled things 
are 8|>oiled by having too little wnter, but ]K>tatoei 
are often spoiled by too much; they roust roerelv 
be covered, and a little allowed for waste in boi^ 
ine, so that they may be just covered »t the finislk 

Set them on a moderate fire till they boil, the* 
take them off, and set them by the side of the fire 
to simmer slowly till they are sof\ enough to ad- 
mit a fork— (place no dependence on the usual test 
of their skin cracking, which, if they are boiN 
fast, will happen to some potatoes when they sre 
not half done, and the Inside is quite hxrd)— ^hen 
pour the water off, (if you let the potatoes remsin 
in the water a moment after they are d(Mic eiioogH, 
they will become waxy and watery), uncover the 
saucepan, and set it at such a distance from the fire 
as will securo it firom burning; ihcir superfluoui 
moisturo will evaporate, and the potatoes wiU be 
perfectly dry and mealy. 

You may afterwards place a napkin, folded up t0 
the size ot the saucepan's diameter, over the puu 
toes, to keep them hot and mealy till wanted 
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lliif m* thofi of numa^ni^ iinlftti>ps ii in rx^rr 
rfiirrt •ipial tn iffaniiiig llicin; and tlifj ki-v 
4rr«ir«l in half ihc time. 

'Ilirn- i« ttich nn infinitr \ariclT of ■(•rts ami 
rfxet ((f \t 'ta1«i(-i, that it ia iii>|Mitti*tilf to B:iy lif>w 
lofi|( tlip will lake flitini;; tht- iirnt »mt it to liy 
'hem «i'.fi a fiirk. MtMlirratf iiKf*4l iiolatues uill 
IjrtimllT br I iio«i;»|i ill 15 ftr '21) iiiiiiiiti'S. 

iL V»iii f»liil*tea yWVf/.— 1*111 a bit of vifsti t]ri|»- 
;>rj( into a rnifie-|Niii; vht-n il i» nit-l!r<l, ftlii-r in 
«-i«ir p'-tBt>«8 «tih a little |ir|i|iLT and ult, |iiit 
ili^ni oil flir fine, kcrp itirriiig tlivm; i»hrfi tlii-j 
arr i|imi* hn%, tin v arr ivndv. 

.1 . i'ytfttvrt b'Biied and b* viW.— l)m« ymir po- 
Liloeft ai III t irv «iirvcti.-d, and jxit tiirm nn a prid- 
i7^*fi o%rT H «rry cli-;ir and tiritk fin*; tiini tlK-iutill 
lh«-T arr lini»ii nil o%iT, and bl-imI ihfin u{i dr^r, 
mill ni'-lit-«1 hiiitt-r in a i-ii|>. 

4. /'-'Mfw* /WrtI til tiicrtf or flA<nyyj^«.— IVtl 
lar^ |i'(.itt-i, «lic4* tlicni nhmit a i|iiHrtt'r nf nn 
n>cli lliirk, cT rut lht*ni in Juitiiigv i-tmiifl und 
ritund a« « -HI %inidil ii«*fl a li'mtio; dr% thrm well in 
a clraii i-ltKli, and JW tin'Oi in lani nr dri|>|iin;;. 
1 »kr cMrr liiut ti'ur f.it and frtins-iwn aiv iiuile 



rlrari; nut il tm a quirk fiiT, wMili it, and a^ kixm 
•1 tlir I <rd lifiiU, and ii hlill, |»iil in llic Blic«-« of 
|«<Cjitn't, and krrii mniiii)- lliriii till liny an- rrikp; 
tsk>- flu* ni 11)1 antl 1ji\ llirni tn «ln«in fm a 4ir>r; 
triiil tlirm up with a vi-nr little ault spriuklt-d ovir 
tbrm. 

5. P^tat^r- fritii wA'^V.— \Vh«'n nrarly boilt-il 
«iv«uj;li, M« ihrrr:rd in Nn. 1, put liicin into a tti'w- 
|i«*i villi % bit rif buttrr, or »unii* uii-t* vli'in h<t*f 
fln;i|iin;;«; thakr ibrin abnril nficn Mr.r fritr nf 
li'jmiin; th*-m) lill tlirjaix* Hrownaiitl crisp: drain 
ikrm (riiin ibf fml. 

It Will \tr an iropnivcmcnt tn tbr ibn'e laM 
rwripli, piT*ion*l» In frriiif^ or bmiling tb** ni»- 
-bt irt, 1 1 tViir ih«-in and dip tlii-m in tlic i i-lk ot »u 
<1UC« ***'' '^"'" Fiill tbfifi in ihi' fine silu-d bread 

6 y'»f 1/ .^« »ii:i*Ari/.— When your pfitat>U'ii :irr 
%U'*T^ijiU\\ If I II ■!, drjiii iliT, pi(k mil v\* it ik|Mxk, 
kc. atM? «bih- l»<it, nib ineni ibni't^li a cnlK-iidi'i' 
ir<ffn % rli-jri kirMpjn. iii a ptiuml i>f p'»ia|iw'f put 
ai»-4jl ball an i>ti*irf uf liutlef, anil n Inlil- fe|Mjiitil'id 
nf milW. •Il n 'I n^kr Ibvin t'Mj iiioiti; nii\ tboiii 

■ HI If^'llHT. 

7 i'-s»it^§ *n»uP^ii'wuh •iwiu. — I'rr inn* Minif 
*» ik"! HI* >iii. h\ piiltinjc Ibt m ibnMi^b a sii-if, 
■■'«! in-t tb^m wilb jmtatnc-v l-i pt 'pxtti •niii;; 
f^ ivit • * i'» 'br |vi|;i|<ir«, \iii| «ill 1m- i;nid'-il \,y 
j.^iT « i«b 1-1 h%%* iiiofT i>r \» %% iif lb>-ir II itiiiir. 

%. i*ui*a*i^9 r%inUnprtl -"Wa^H p lal ic-b «% ili- 
rr^tf i1 •*! N-< ft, ibtii bnt't-f Minii* iiire eii'Bii «roU 
I •p «li r*. 'ir pttiy paii«i p-it in }iiur |H'UI<h-4, 
n>ikf- *'•' Il I'iiii ih at tlir lit*«, cm%« a knilf <i«i r 
III* in, •{.»■ a !•■« fiiir brtad rruiuP > nn tb- m, 
■: rcikb- 'lirin vifh a (laa^ bniUi »ilb a Irw th • ji« 
i4 rn- h* •! biiMi r, m^t^ ibni »i.-l llii-ni iu a l)iili-li 
I'trrt; «iHii lbr« an* brtiwii'd on lln- ti»p, t.i'f^c 
llirfn rirrltdit <jiil of liie •bvllt, and bi-u«n tbu 
idh*r •i>'.« 

9. f .:' iinnvn — Rcil (trtal iri arnl ptn-mt, nr 
•- <'.«j> , •'p^taltW: ina«li the |h4.iIiii «, bipi'-i £« 
**•*' C^" '•* dit.rh'ip Ibrm tpntf fiiH-, and iiiit 
|^rfu fli'li iti. |>-4ufi«a wiihalitllr bufli-r, |H-pprr 
•••t1 B-h (■•■' it iiiiti a iiKiuld, i;n-uBiiiK it «i-lliir»i, 
l.t II •' • I ' >ii a b 4 ri%f-n f.c Irn iiiinuU'B. 

10 J' ■: ,f-- r 'tiiif^ii — Ha«h aiid di^ Tu<ir (in. 
U*'«< « v-l * '^ *'£'')• ^'id |iut llw-in in a tin l)iu-li 
t.tf II, . ■ • 'm I •»• I aarr; ukr caiT nnl tn |»ut ibi-in 
ti«f i« •■ r-i> fii* , tf ibf V aill frt biiint on Ibe liut- 
u*,:' '•• I - tU<-« arr »aiim4 UiniU|>li. 

|^:^> I \m\"*% aill rr<|aire t«o botifB tu iuam 
f^H •.. 

I /« ,.itor9 rMMCrrf Mirfir aral.— lUlf bud 



larjj- pr.tatnrB, drain ibr mai^j Jr-itn ibrm, and| m 
tb«-iii into an t mHIh n ili»b, or hiii.dl lin \:m, ubil'ff 
ni« at lliMt IS iiia*liii^. :uid bj^lt tin m uiib Buine 
id ibe «lripnin|-; »lii n tin v arr b|-i««iifil im unc 
Ride, tuiti till III »iid bniun tin' oibi r; miid iIhiu 
Up niuml till- ni*-:it, nr in a BiiiaU di«lt. 

1-2. /'oMf'K* Atl/.'j. — Mi« fiit^bi d piit-itn«-B «i:h 
tbeiolk 'fail i-^'4, n.U ilirni ii.l'i l>nlN, ll-iiirlhrin, 
or ei;'; atid bii-iidHTiiinb ibriii. ainl tiv ibi-iii in 
I'lran drippiii;*^, nr binan ibriii in a 1)mIi-Ii i}\rn. 

l.\. Putttttr tfUsA'. — 'I bi- piit^l •?■> ni'i'l In- lir^ 
from ipli(^, :iiid Ibi- «biri m y ii ikh pii k nul; put 
ibein (III in mlil »:itrr; «btii ibiV bi jsiii In rpuk, 
Mrain the «uti'r fimii tbi'iii, itml ptil iln in infn a 
vl«'»n B(f«p:iii bt tbi- sidi- \\\ Ibr bir till ibi-y an- 
tpiitf dry ai.d I'.dl tn pii ci-»; nib ibi in ibri.ni;b a 
»iix* bic-\e nn tin* disb ibi-T an- l>i be m iii up in, 
Jhil d(i lint diHliii-b tbt in alirrwHiuv 

14. Puttitur pif. — t'«id ami felic*- yi>iir (MtlaliH'V 
^t-17 tliiii, ihtn N pii* di»b, b-|iki«'ii cai II liiyt r nf 
piilaliH k put a iiitli- rbi*pih-d oi.itm 'ilin't* i^<i.ii1< il 
of Mil oiinrr fif iiiiinii \\ kiiHii-ii 1,1 lur a p>iiiHl i-t 
IHitattjri), bt turi-Mi tarblairr tpruikb* a iiilli* ii*|m 
IKT and Bull, iiiit in H liltb* «:•!• r. and ml abuul 
I Mil ounvrk id bt-bb biitii-r iiiin I iilv '•its. ^nd lav 
tbt-ni on ibr top. ro%tr H ebiv »illi p'llf |*.««tt*. (( 
will laki- ll^ll(ll Mil bniirniiif ii li»ll' lnti.ik*- it. 'i'lic 
y<dkR id* four f^^^ ^b<iili-tl l»iii!) ina\ Im- aibUilt 

and wbrii b.ik(*d, a lablr *pii"tiliil of )- 1 luiub- 

riNMii ratvbiip pniiri-i| in ibinii^b a lunni I. 

Fur aUtivinj a tr*jHbf^ii'>m'' v.w^U unit fftllinr vf 

Ix>t a fH-rk of tbe bi-%1 luidt br );riird and put 
intu an eaiibni pan; pint (t ipiarl^uf bniliiiK «aiii 
over il, i>lir it will ainl cm- r il np <bi«f. i^i-t if 
btaiid *.'H biHiiB; :illi r Mbivli slraiii it ibi i'M^h avlrjo 
«''KirBf rl'itb; ib'-n put it iiitti a i<n m rvm^ p^n o«rr 
:i f;i III Ir Till' , nlirnii;; it ami Hkiiiiiiiin^ 11 all tbe 
vbile. I^t it boil (ill il r iiiirv «i a tMup ibal 
ro|H-*, and ii :i% ibiik ;ih In-iub*. I*>il it into |;.4l* 
\i'\ p'»lH, iii.d «brn i-nld i-'.«ir it nptbiM-. .\ lr»« 
^[VMHifill of ilii« iiijy Ih Uki '• ill a rf in.ii|;, fast- 
ing, ami lit ni,:bi };><iii^ in Intl. mA .iI jibi-r tiiiti i 
»bi n (lir r •ii'.ib \% tnnild- mum . 

f»iNr— lii' r'-mriiit f''§r \eurmw. 

Tbf rvvfiti.*! oil ol |N III II Mill, ^n.«pbtli«,^ bat 
bfen rniplow'il bir upwariNni rri« «f .n*. m luh, 
:is :i iviiifili fur t-^iTV s|Nio«i>f «iii.-,« bKJy^iilin 

tbi- ilili ^ill,:ll t'.itial 'I br i| ■ f ||I|m uIi ii-, m III 
i'lii-fiilr;i| piiipi-f ti« \ i4 mo.iLar In iiillilli. f'l • 
tndcuin IH bi-t-iiiiif Rii nliiii.il i|< m (tii.it Hiitai'i, 
ill ronBt-ipiri.ri- nl tbr );<'iii i.«l w\ ipii iii i>l fbi- »-;•»- 
liKbii ri ibi' im 'mp ■!•«, ; ibi • r mIiii |i-.ii i.f ii |i. ni 
till* d< ri)tiip'i^iiiin lifi M d Ii .; 11 1 1 • ntftb 1 j'dr 

lb.lt llll- oil III It, 'lIll ,|l|i it '1; t*. •till l'|> II, II rlt.a 

plxy-l I > ;i-t:illi mil I'll 1 |i; ,!• I tine. A • ii it-r<.. . 
fly lur U'-i-iii« Il 1% yiiipii tii ni^'ily mm iAi«r.i.| 
llian lb- latt' 1 . 

H^mftiv f' •■ ;• M/, C*i" 
1*b'- fiilliu iii^ pi>«i til I, I^Li-ii (.III itr l' iiriifi»-| 
H^i'k, Mt b'-«l-TiiUf, Villi • 1! r: iilli •! tf- y ili* 
pri di«pri<iiiifti III |;*"tt III ll. 1- ii>'ii III..-. Il m%\\ 
.till r> iiiii%i- bt 'iiilnim. Bill >• III 1 »vii;<' lift 1/ 
|i.itl;;> «*inii. I'.ik'- ■•! tlli< t «ff «. '.r- li>li . i >i, ^ nf. 
i'ii|-i.ii '1, \\ i!rii bnit, ■• i*>-ir ■•! ■• ii«i 1 «i^^ 

I dr(i>. p i«i|i r if k"ih' r. I d n > • »-. jS'ait •], t 

II I. r Imiii!iii I .• I, •* •! I \|.l « i! : »;*-il» r. • •) 

i!iti.li- iii('i .s*\ i\ » «, Hill I I '•(• I .k> II • I'll iti^lii 
1.1 a tjl t«i III »•*!• r 

A I' I tricb p i|w I If ill* lit*' • ■ III' »' I'. «••! ■ .1 I 'h»« 
|i-iot 'I bo M « b.it ■!■•« i>n*l • i> ■!■ «•! sitir It 
pi«-pdil'd b ui,> * •! ?>•% (*ic !i' I ' «■. » l-iiftt, all 1 
uhi|i !.•■«% I ( 1 I' • , I ^ iiiijir* ,;•««■ I f lb« •■• » ■ . 
%iiiiiri4 «i It I. « 111 :lii-*i ■ \\- M 1^ Ifotn, ibtri- 4 

!'|l| • I) i-l I « • liT* .lal «. I tif %•<■ Ni ni tr-MT. (m • 

l« I ll t«o l«MrB i.£ ftM- • lit li.iB •!.«. .fc K.i lUrf 
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*ncofiren:ence of the ordinary and tedious pro- 
cess of steeping them io ttagimnt water will be 
avoided. 

Preservation of plantnjrom tlu^, , 

A gardener i^ecommeuds for preserviog cabbages 
and cauliflowers from 8lug;s, the spreading well cut 
chaflf round the outside of the glasses. The slugs, | 
in their attempts to reach tlie plants, find them- 
selves enveIo|>ed in the cliafl', which prevents their 
moving, so tliat in tlie momine, hundreds of dis- 
abled sings may be toand round the outside of the 
glusscs, and be destroyed. 

7 b improve dried Jig9» 

These fruits, when they are brought to table, 
are commonly covered widt a scurf, comtiosed of 
k mealy, sugary substance, very disagreeable to the 
teeth. A coiTespondcnt says that the way to get 
rid of tite scurf, and render the figs as plumn and 
clear skinned ad when tliey ai<e newly gatfiered 
frnro tlic tree, is, first to keep them in a cool and 
mther moist cellar for twenty-four liours before 
using; and, sixnndly, iust before presenting them 
at table, to nut them ntto a receiver, und exhaust 
the air. Atter remaining there two minutes, they 
shoulil be taken out, and gently brushed, when they 
will be found perfectly plump and dear-skinned. 

Grease spots. 

The following method of removing ^ase and 
oil spots frtim silk and other articles, without in- 
jury to the colours, is given in the Journal des 
Coniiaissanees Usuelles:>-Take the yolk of an egg 
and put a little of it on the spot, then place over 
it a piece of white linen, and wet it with boiling 
water; rub the linen with the hand and repeat the 

ftrocess three or four times, at each time applying 
resh boiling water: the linen is to be then remov- 
ed, and the part thus treated is to be washed with 
dean cold water. 

For botts tn horses. 
Take of beeswax, mutton tallow, and loaf sugar, 



eement It answeri Terjr well for joining hn0£L 

glass and oniaracntal aiticles of norcelaio. 

Glue of the Latlanders. 

The bows of the Laplanoers are eompoaed ol 

two pieces of wood, g^lucd together; one of thes 

of birch, which is flexible, and the other of fir of 

the marshes, whieli is stiff, in order thi** the bow 

. when bent mav not break, and that when unbeaC 

it may not bencl. When these two piecea of wood 

are bent, all the points of oonUct endeavour fa 

disunite themsehes, and to prevent thia, the Ua- 

landers emplov the following cement: — ^"lliej take 

the skins of the largest perches, (it is pivhabic 

eel-skins would answer tlie same purpose,) and, 

having dried them, moisten them in cold water, 

until they are so iofl that they may be freed fnia 

the scales, which they throw' away. Thrr then 

I put four or five of these skins in a rein-d(t:i '• Uad- 

I der, or they wrap them up in the soft bark of the 

I binh-trec, in such a manner that water caonoC 

tou.ih them, and place them, thus covfred, in a 

1»ot of boiling water, with a stoiK? above them fc 
Leep them at the bottom. When they have boiled 
about an hour, tl^^y take them from the bladder, or 
bark, and ihey are then found to be sofl and via- 
cous. In tliis state they employ them fiM* glueing 
together the two pieces of their bt>ws, which thn 
strongly compress and tie up until the glue la veil 
dried. These pieces never afterwHnls separate. 
Cement tfuit vnU stand the action of boiling isakf 

and steam. 
Take two ounces of sal-ammoniac, one oaoeo 
of fiowers of sulphur, and 16 ounces of cast>iroa 
filings or borings. Mix all well Uigether by rob* 
binz them in a mortar, and keep the powder diy. 
When the cement is wanted for use, take ono 
part of the above powder, and tweiitv parts <^cleu 
iron borings or filings, and bHid tfiem intimately 
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by grinding them in a mortar. Wet the componod 
with water, and, when brouji^lit to a coiiveiiifht coo- 
each eight ounces, put it into one quart of new 11 sistence, apply it to the joints with a wooden, or 
milk, and warm it until all is melted. Then , blunt iron, si>atula. 

Another cement t*f the same himL 
Take two parts of flowers of sulphur and one 



put it into a bottle, and give it just before the 
uax, &cc. l>f(;iiis to harden. About two hours af- 
ter give physic. 1 he effect is tliat tlie botts 
are dischurgi'd in large numbers, each piece nf 
wax having tVoni one to bix or eight of tliem stick- 
ing to it, some by tlie head, but most by their legs 
or hooks. 

JJurable poUah for furniture. 

Take youi- tai>le to the cabinet maker, and make 
him plune otf the wax or varnish, then take some 
vl-pv fine sifted brick-dnst, mix a little sweet oil 
w i(h it, just enough to make it stick together like 
flour; rub this mixture on the wood with a pumice 
stone, until it is perfectly smooth; then add some 
spirit of wine or strong old whiskey, and continue 
rubbing until you have the retiuired iMilish, which 
will be more beautiful and far more durable than 
varnish. Water niay be thrown upon it witlioul 
injiuT, and when by age the polish becomes dim, 
vou can in five minu'.es restore its iK'auty by rub- 
Ling it w ith a cloth dipped in boiled oil, or by 
using the brick-dust as at hrst 

Gnm arable cements. 

Gum arable, dissolved in as small a quantity of 
water as muy be, and diluted to a proper consis- 
tence with gin, or any proof spirits, forms a ver}' 
useful cement for all purposes where gum-water is 
commonly use<l, the Hpint preserving it from be- 
coming putix'scent. As the spirit evaporates, more 
in uld be added. It should be stirred and mixed 
together at the lime of u:*ing. If (daster of Paris 
i>e added to ^nin-water, it makes a cement useful 
to ladies in hlligree works. 

Gum-ammoniac addeil to the solution of gum- 
aruliic in proof spirits very much iaoproves tlie 



part of sal-ammoniac, and mix them lugether, wiiJi 
a little water, into a stifi' paste. 

'lake also borings or turnings of cast-iron, m 

the Slate in which they are coiumonly found in 

works where boring and turning ai*e earrted on, 

' viz. mixed with sand, and sitl them fiuely to gel 

rid of the grosser particles. 

When the cement is wanted for use, dissolve a 
portion of the above paste in urine, or in water 
remlered slightly acidulous, and to the soluliou add 
a quantity of the sifted borings. This mixture, 
Spix-ad upon or between flanches of iron pi{ics, or 
put into the interstices of other parts of iron woric, 
will, in a litlJe time, become as hard as a stone. 
A mettutd for taking an imffretsionfrom a copper^ 
plate on piaster uj Paris^ -with ink^ as in cowunm 
prints. 

Let the plate be filled with ink f made of the best 

ivory black, mixed wiih drying linseed oil, and 

ground very fine on a paiiitei*s stone) and the sur« 

face cleaned witli the haml aud whiting, as incom- 

I mon copiKT- plate printing. Provide > ourbelf with 

• a boanl about half an indi thick, jii»t the sise o( 

your plate; round the edge of this, wrap some stiff 

I>aper, raised half an inch above the surface on one 

side, and level on the other, in the form of a trough; 

into this put your plate, with the preiuired Jide 

upwards; then mix your Paris plaster with water, 

to a pro|»er consistency, and pour it on the plate: 

I then lifting up the trough, let it fall flat U|M>n the 

' Uble again, to drive the bubbles of air from tlie 

plate through the surface of the plaiter; after yon 

have re|>eated Uiis about IS timet, let it stand ao 
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Aftonmrds take ihe pUte out of the troogh, 
•nd the plaster, now hardened, from the plate, and 
roti will have a very neat impression on the plas- 
ter, fit to put in a frame, and by far preferable to 
the beat printa. 

7\> dertrotf crickett. 

Pnt Seotch snuff upon the holes where thej 
•oiDeoat. 

To prej'ent the crffaking of a door. 

Rob ■ bit of soap on the hin^s. 
A nmpU barometer. 

Take a common phial, and cut off the rim and 
pmt of the neck. This may be done by a piece of 
whio-eord, twisted round it^ and pulled to and fro 
^iekly, in a sawing position, by two persons; one 
of whom holtis the pnial firmiy in his lef^ hand. 
Heated in a few minutes by the friction of the 
gtring, and theu dipped suddenly into cold water, 
(he lx>ttle will be decapitated more easily than by 
anr other means. Let the phial be now nearly 
filled with common pump-water, and, applying the 
finger to its mouth, turn it auickly upside down: 
on removing the finger it will be found that ( ;)ly a 
few drops will escape. Without cork, or stopper 
of any kmd, the water will be retained within the 
bottle by the pressure of the external air: the 
weight of air without the phial being greater than 
that of the small quantity of water within it. Now 
let a bit of tape be tied round the middle of the 
phialy to which the two ends of a string may be at- 
tached, so as to form a loop to hang on a nail: let 
it be thus suspende<l, in a perpendicular manner, 
with the mouth downwards; and tltts is the baro- 
meter. — When the weather is clear, and inclined 
tobe ao, the water will be level with the section of 
tba neek, or rather elevated above it, and fonning 
• eoDcave surface. When disposed to be wet, a 
thx>p will appear at the mouth, which will enlarge 
till It fiills, and then another drop, while tlie hu- 
midity of the atmosphere continues. 

1\) remove greaae apolt from paper. 

Scrape finely some pipe cla^'; the quantity will 
be easily determined on making the experiment; 
CD Ihia Uy the sheet or leaf, ancf cover tne spot in 
like manner with the clay. Cover the whole with 
a aheet of paper, and apply, for a few seconds, a 
heated ironing box, or any substitute adopted by 
laundresses. On using Inciian rubber, to remove 
the dost taken up by the grease, the paper will be 
foond restored to ita original whiteness and opa- 

utj. 

Tooth-ach and antirheumatic embrocation. 

Sal volatile, three parts; laudanum, one part. 
Mix, and rub the part in pain therewith frequent- 
ly, if the ioolh which aches is hollow, drop 
aorae of this on a bit of cotton, and pot it into the 
tooth; if the pain docs not abate witnin an hour, 
take out the cotton, and put another piece in, 
changing it every boor four or fivi times, till the 
p«n ceases. 

In a general face-ach, or sore throat, moisten a 
toieee of flannel with it and put it to the part af- 
wctedf nib any part afflicted with rheunuitism 
Bight and morning, and in the middle of the day. 



FIFTY-EIGHT ORIGINAL RECEIPTS IN 
COOKERY AND PASTRY, ke. 

1. Shrevbury cake. 

Sift 1 lb. of sugar, tome poonded cinnamon, 
flbd a notraeg grated, into 3 lbs. of flour. Add a lit- 
tle roae water to $ eg|fl well beaten, mix them with 
the floor, then poor in as moeh batter melted as 
will make it a goo«1 thicknesa to roll oot 

«. ^afAer.^TakeSlbs. of floor, 1 lb. of iogar 
hi^j pounded; mix tli«m together; (take oi*t a 



quarter of a nonnd to roll them in;) j lb. oi but- 
ter, 4 eggs, 4 spoonsful of crcai*., .tntt 2 of m«e 
water. Beat them well together, atui mix thorn 
with the flour into a paste; roll thera into thin 
cakes and bake them in a quick oven. 

3. Macaroons. 

Blanch 4 oz. of almonds, and pound them with 
4 spoonsful of orange flower water; beat the whitct 
of 4 eg^ to a froth, mix it with a pound of 9U^:ir, 
sifl the almonds into a paste, and lay it in different 
cakes on pajier to bake. 

4. Another. — Take I lb. of almonds, bianch them 
and throw them into cold water, then ruh thfnr.dr}- 
with a cloth, and potmd them in a mortar; moisten 
them with orange flower or rose water, lest thev 
turn to oil; then take 1 lb. of fine loHf 8ugnr, whisk 
the whites of 4 eggs; beat all well together, and 
shape them round with a spoon, on pR(R>r previ- 
ously buttered and sugared, to prevent tlieir burn- 
ing; bake them in a gentle oven on tin plates. 
5. Savoy bitctat. 

Take of sugar the weight of 12 egt^s, of flour the 
weight of 7 eggs; beat the yellows and whites of 19 
egj^s separate; grate in the rind of 1 lemon; aftr^r 
bemg in the oven a few minutes, grate on some su- 
gar. You may add peach water or lemon jiiice. 

6. Jumbiet. 

Take 1} lbs. of flour, 1 lb. of sugar, | lb. of 
hotter, 4 yolks an^ S whites of eggs, with a wine- 

Slass of rose water, roll them thick with fine pow- 
ered sugar, and bake on tins. 

7. Almond cake. 

Take t lb. of almonds blanched and beaten, ten 
eggfl well beaten, 1 lb. of sugar, and j lb. of 
flour. 

8. French rolU. 

Take a spoonful of lard or batter, 3 pints' of 
flour, a cup of yeast, and as much milk as will 
work it up to the stiflfness of bread; just before 
yoir take them from the oven, take a clean towel 
and wipe them over with milk. 

9. WaJHet. 

To a quart of milk add 5 eggs, 1| lbs. of flour, 
A lb. of butter; beat them well together; when 
baked, sift *ugM* and cinnamon on them. If you 
make the waws before it it time to b<tke them, 
add a spoonful of yeast. 

10. Poimdcake gin^rbreatl. 

Take 6 c^t, 1 lb. of sugar, I pint of molasses, 
a full tea-cup of ginger, a tea-spoonfui of pearlasb 
dissolved, a little mace, nutmeg, I lb. of fresh but- 
ter creamed; after these ingredients are well 
mixed, beat in 2 lbs. of flour. Fruit is an im- 
provement. 

II. Crin^ercake. 

Take 31bt. of flour, 1 lb. of sugar, 1 lb. of but 
ter rubbed in very fine, 2 ox. ot giog>-r, a little 
nutmeg, a pint of molasses, a gill ot cream; make 
them warm together^ and bake them in a slack 
oven. 

13. Ginrerbread. 

Take 1 J lbs. of flour, ^ lb of supr, ^ lb. of butter, 
well rubbed together; I oz. of ginger, a tew C4u-a 
way seeds, 34 allspice, 13 cloves, a little cinnamon, 
1 pint of molasses. Rncad wrll. 
13. Short ehijerbread 

Take 1 lb. sugar, j lb. butter, 5 egg% a little 
cream and pearlash, 1 j lb. flour, rolled liunl. To 
be baked on tin sheets, marked ivady to cut. 

14. Ctdveo'-feei jelly. 

Take 4 calvea* feet well boiled, ^ lb. of sugar, ] 
pint of wine, 3 leoons, the whiles ut 4 rggs, and 
ahelli; boil all together about five miniiu**, theu 
pour through a flaaoel U^ to strain. 

15. Apple pmldin^. 

Take half the whites and all tlie yolks of 10 cgtr*. 
beat them very light, add a pint ut' apples, alias 
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414 



UNIVERSAL KECEIPT BOOK. 



v'«ey M*e ttevetl And pnt throngh a sifter, ttir in a 
\ lb. of butter, tlie fp^ted peel of 3 largt lemons, 
9ud Juice of one, sugar to taste. Maoe and nat- 
meg'are very good substitutes for lemon juice. 
16. Jinkid appie pudding. 

Pare and tjuartfr 4 large apples, boil them ten- 
(W with the rind of a lemon in so little water that 
when done no water may remain, l>eat them quite 
'ine in a mortar, add the crumb of a small roll, 4 
lb. of butter melted, the yolks of 5 and wKites of 
3 eggs, juice of ^ a lemon, sugar to your taste; 
heat all well together, and balce it m a paste. 
17. Jjemon bUtncmange, 

Pour a pint of hot water upon I oz. of iMOglasii, 
when it is dissolved add the juioe of 3 lemons, the 
peel of one grated, six yolk« of eggs beaten, half a 

1>int of Lisbon wine, sweeten it to your taste, let it 
rail, tlien strain it, and put U ii your moulds. 
18. Mf» HoffmatCa blancmanqe. 
Take 2 on,, of isinglass, t quart of new milk, 
strain it and sweeten to your taste, af^d rose or 
peach water, let it be only milk warm when you 
put it in the moulds; if you wish it particularly 
nice, blanch ^ lb. almonds, beat them very fine in 
■ mortar and stir in befoi*e you boil or strain. 
19. Orange puddings 
Take 1 lb. of butter cream«?d, I lb. of sugar, 10 
eggs, the juice of 2 oranges; boil the peel, then 
fvound it 6ue, and mix it with the juiee; add the 
juies of one lemou, a wine glass of brandy, wine, 
and rose water. 

20. Homminy pitdding. 

Take the homminy and pick the beans from it, 
warm it and mash through a sifter until you get a 
pint, add J lb. of butler, melted, stir a tea-cnn of 
cream into it, and let it cool; then add half the 
whites of six eggs; su^r, nutmeg, mace, and wine, 
to your taste. Bake it 

21. Cocoa n^ pudding. 

To 1 large cocoa nut grated add the whites *of 
8 eggs, a ^ lb. of sugar, ^ lb. of butler, 2 spoonfuls 
of rose water. Hake it in a paste. 
^L Rice budding, 

Take^ lb. of rice, tiea in a cloth, boiled well, 
«nd then put throu<;h a sieve; add a quart of milk, 
and keep stirring until it thickens; then add 6 
ounces of baiter stirred into the rice, 12 yolks and 
6 whites of eggs well beaten; mace, nutmeg, wine, 
and sugar, to your taste. This quantity will make 
8 large pii<ldings. If you choose you may add 
fcurrants or any other fniiL 

23. Another. — Boil the rice very soft, dry from 
water, stir i«i a little butter, a pint of milk, and 3 
eggs well beaten, sweeten to your ta»»e, pour it in 
your dish, sprinkle flour on the top, put little bits 
vT butler here and there on the top. Bake* slow I v. 

24. AnnOier^ highly approved. — ^"rake 2 spoonsful 
of raw rice, 1 quiul of new milk, a bit of butter 
the size of an egg, a little cinnamon; sweeten to 
vour taste, put li>e pan in a slack oven after the 
tread is Uiken out; eat when cold. 

25. Another. — Put in a deep pan ^ lb. of rice wash- 
ed and picked, 2 ounces of butter, 4 ounces of 
sugar, a tew allspice pounded, and 2 qiurts of milk. 
Bake in a slow oven. 

26. Another. — Sweeten rice in milk, strain it off, 
and naving pared and cored apples, put tlic rice 
around them, tying each in a cloth with a bit of 
lemon peel, a clove, or cinnamon. Boil •hem 
well, 

27. Ground rice or tago pudiUng. 

Boil a large spoonful of K heaped, in a pint of 

new milk, wi>lh lemon peel and cinnamon; when 

enld, ad<l sugar, nutmeg, and 2 eggs, well beaten. 

28. Sxpeet potato pudding. 

Take 5 eggs, ^ a fb. of butter, a ^ of a lb. of 

iugar, add «a much sweet potato as will thicken it. 



the joiee and grated peel of one lemoa, bcaft it 
light. 

29. Potato tudding. 

Take half a ponnd of boiled potatoes, be«t well N 
a mortar with half a pound each of sngar and 
butter, the yolks of 10 eggs, the whites of 4, weD 
beaten, 2 Naples biscait ^tc<l, and half a pint o< 
cream; mix them well with the other iiy^redienti^ 
and pour it on a thin paste. Bake for half an hour. 

30. Another. — ^Take 8 ouncea of boiled poiatoes, 
2 ounces of butter, 2 eggs, a quarter of a ]iint of 
cream, 1 spoonful of white wine, a little salt, the 
juice and rind of a lemon, beat the whole to 9 
froth, iugar to taster— 4i paste or not as you like. If 
you want it richer, pnt more batter, swreimeati, 
and tlmoods, with another egg. 

31 . Citron pudding. 

Take ^ lb. of sugary j^ lb. of butter creamed, 
the ;^olks of 9 eggs, a wine glass of brandy, J Ih. 
of citron chopped very fine. 

32. Cream puddinig. 

To 3 eggs beaten very light, stir in a pint and a 
half of flour, salt to your taste, mix a little milk, 
then put in 6 ounces of sugar; just before yon put 
it in the oven add a pint of thick cream. Bake 
for j of an hour. 

33. CuHard pudding. 

Take a pint of milk, 3 spoonsful of flour, 6 eggi^ 
and salt to yoar taste. Sugar. 

34. Wedding cake. 

Take 3 Ibt. flour, 3 Ibt. butter, 3 lbs. sugar, S 
doz. eggs, 3 lbs. raisins, 6 lbs. currants, 1 lb. citron, 
1 oz. mace, 1 ox. cinnamon, 1 oz. nutmegs, ^ oz. 
cloves, I pint brandy. Beat the butter with your 
hand to cream, tlieo beat the sugar into the butter, 
add the froth of the yolks of tlie eggs after beii^ 
well beaten, Uien the froth of the whites; mix 
fruit, spice, and flour toother; then add them ia 
with beating. Five or six houra baking willa»> 
swer for a large loaf. 

35. Election cake. 

Take 5 lbs. flour, 2 lbs. sugar, ^ lbs. butter, 5 
eggs, yeast, 1 pint of milk, and spice as you please. 
36. Indian pudding. 

Boil one spoonful of fine Indian flour well, thfs 
add 1 pint of milk, and let it all boil; when eool, 
beat in 2 e^gs. Sweeten and season. 
37. Baked Indian pudding. 

Take 8 ounces of mush, o ounces of butter, I 
ounces of sugar, the yolks of 6 eggs, and the white 
of 1; mix the butter in the mush when hot, b<:ai 
the eggs and sugar together; add to the mush, whea 
cool, nutmeg, mace, and wine to your taste; bakr. 
3H. Abple cuMtard. 

Take apples, pared, cored, and slightly stewed, 
sufl'icient to cover the dish, 6 eggs, 1 quart of milk; 
spice to >our taf>te. Bake it one-third of an hous. 
39. Black cake. 

Take Ij lbs. .of flour, 1^ lbs. of brown sugar^ J 
lb. of butler, 1.^ lbs. of misiiis, 1^ lbs. of currants* 
^ lb. of lard, 4 eggs, 1 pint of milk, 1 nutmeg, 
and mace, 1 tea-spoonful of pearUasb. Wine and 
brandy. 

40. Tomatat cattup. 

Cut up the tomalas, and between erery Isyei 
sprinkle a layer of suit, let them stand a few hours 
before you boil them, which do rery well, thea 
stniin them through a coUender on som 3 horse 
radish, onions or garlick, mustard seed, beaten 
gingnr, pepper and mace; cover it close, let it 
stand a day or two, then bottle and seal it fik 
use. 

41. PuffpaaU, 

Take 1^ lb. of flour, and 1 lb. of butter: divide 
tiic butter into 4 eoual parts; mix ^lli part of the 
butter with |ths of toe flour; and work llie remaM* 
der c ^ the flour and butter in. 
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A2. SfMngt cake. 
Take 14 ej^t, with Cheir weight in sugnr, and 
li«lftlieirwci|;ht in flour, thejuieeami peelofa le- 
Bon^ am*, one nutmeg; beat the jolks and whites 
icparatelT until AtifT, add the sugar to the yolks, 
then f'd'the whites. One minute before the oven 
IS rea<)y, drf dge in the flour. Buke in a quick 
ovrn half an hour. 

43. Lemon cake. 
Take li et^s, 1} lb. sugar, } lb. flour; grate 
tlie outside of* two lemons, with ttie inside of one; 



add 1 felH«s of wine, with 3 teaspoonsful of the 
of lemon. 

44. Stt^ar cake. 

Take 1 lb. fl<Hir, | lb. sugar, } lb. butter, 5 
ejei^s. Mix and drop them on tin, and put sugar 
BMiided Oil thi>m, just as jott put them into the oven, 
or frost them. 

45. Cvp cake. 

Take 3 cups of sngar, 1 cup of butter, 9 tea- 
a(M)onsful of pearl :tsh, 3 eggs, 5 cups of flour; all 
beaten together with as much spioe as you please. 

46. Cider cake. 

Take 3 Ih^ flour, 1 lb. sugar, 4 lb. butter, 1 pini 
eider, cloves and cinnamon, wi;h or without fniit, 
€ teaspoonsful of pearlash. 

47. Whipt, 

Take 9 cups of cream, 1 of white wine, grate 
in the skin of a lemon, sweeten to your taste, the 
whites of 3 eggs; then whip it with a whisk, take 
off the froth, as it rises pour the froth into your 
jelly glasses. 

48. 7>> make veniton patty. 

You must bone your venison and season it with 
S o«. of iH'piM.>r, 1 nutmeg, mixed with salt; then 
miner .S lbs. of beef suet; put it in the pan: k will 
tnke 6 hours baking. 

40. To dret a turtle. 

Take a turtle of 8 lbs. etit ofl^ its hea<l, cat it 
open, scald the fins and cali|>ee or under shell, skin 
Uiem; then take out the guts, cut them oi>en and 
deanae them well; take great care not to break the 
rait. Then take for the soup the gilts and the 
fina, with a knuckle of veal, some sweet herbs, 
oni«ms, and cayenne pepper. Season the rest of 
llie meat with the same seasoning, which put in 
the calipash or up{)er shell, and calipee, with 
tome f(»rce meat balls, and bake it. \V1ien it is 
ci«ke<l, take the yolks of three eggs, to a turtle of 
ei^t p'Ninds, beat them well, |)our in a little 
wine, lake some of the soup, and brew it together 
vi-nr well, tlin)w in a lump of butter rolled in 
flour, and put it into the calipaiih and Cidipec. 
50. 7V> make vnifflet the Dutch "uniy. 

Take a quart of new milk, a i>cnny luilf grated 
Vf-ry fliH', 11) v^% beHleu witli ^ lb. of sweet but- 
ter melted, a few cloves beaten, a little salt, fine 
C«»ur ennu;;li t) make a butter like a (uincake, and 
4 S|KKNibt'>d of yea.tt. Mix them together, and put 
litem in an earthen pot cuvcixmI, betoi*e the fire, to 
rise for an ho«ir; having your WHfer inm ready 
heated and buttered on both sides, nut in the batter 
t> hake; when done serve them hot, witli sugar 
gpued ov«*r them and cinnamon. 

51. A gooti tfixny, to be kept for any use. 

Bum I ttz. of butter in the fiyiug pan, hut take 
care to do it at such a di stance from the fire, that 
as yoti stivw in the flour to the butter, it may 
^rowM but not blacken; put to it t21bs. coarst* K*an 
tttrel, I t)Uiirt water, ^ pint wine red or white, 3 
anchoviej, ^ eK'halots, some wlmle pcpi>er, cloves 
and mace, 3 or 4 muslirooms or as many pickled 
walnuts; let it stew gently 1 hour, then strain it; 
fl Will keep some time, and it proper for any sa- 
voury dish. 

S)L Federal cake^ or bac/telor*9 loaf. 

U % xdateful of flour put a piece of butter not 



lar^ than a walnut, S cggt, 1 spoonful yeast; mit 
it either with milk or water, f^* 7ou please, make 
it into a very stiff* batter, so stiff ^ou can scarce 
stir it with a s{>oon. Put it to nse in the same 
dish yoQ wi&h to bake it in. It will take sevcra< 
hours to rise. 

53. Albany cahc. 

Take 1} lbs. of flour, 1 lb. of sugar, J lb. of 
butter, a table-spoonful of lani, 2 laMe-spoonsful 
of rose water, a little cinnnnion, I egg, a tea-ipoon- 
ful of pot-ash dissolved in a tea-cup of uream. 
Cut them out and bake them on tins. 

54. Black cake that vfiR kcepfjr a y^ar. 

Take 1 lb. of sugar, the same ot buiter'uxl flour. 
10 eggs; beat tliem well together, and when light 
add two wine glasses of brandy, nutmeg, mace, 
and cloves, 9 lbs. of raisins, and the same nu.'uiiitv 
of eurranta. It will uke some hours to balie. A 
good deal of spice is neci'saary. 

55. 'to dress calf*s head in imitation of turtle. 

Take the calf*s head when well soaked ^n«I 
washed, open it and boil it with the enn-siils uittil 
It is unite done; take part of the liver out when 
about naif done for forced meat bulls. When it is 
all done strain the liifuor, then cutofl*sni»11 pieces 
of the he<(d in imitation of turtle; tlie sm^U indif- 
ferent remainder chop un with the entrails; put in 
spioe to your taste, a little savoury herbs ruhbi*d 
very fine, and a few little onions; some very small 
dumplings; season the finxe meat balh with spic*; 
and herbs to your taste, p'lt a little parsley iu them, 
and fry them in lartl, and put them in your soup 
when you send it to table. 

56. Mock turtle. 

Take a fine calf's head, cut the meat clean from 
the bones, then boil the bones in a quart of water 
until the liquor is reduced to a pint, then season 
it with ca;^'enne, nutmeg, and mace; pour into the 
gravy a pint of Madeira wine, a little parilcy 
thyme. 

57. Beef alamode. 

Choose a thick piece of flank of beef; cut some 
fat bacon in long slices, let ea-sh slice t>e near an 
inch thick, dip them in vinegar; then take sea- 
soning of salt and pepp«?r and cloves mixed with 
parsley, thyme, and marjoram: make holes in the 
meat to pnt in the larding; when you have put it 
in nib it over with the strasooing and bind it up 
with tape and set it in a pot over the fire; thive or 
four onions must be fried brown auii put to the 
beef, with two or three carrots and a head of celery. 
Add a small quantity of water, and let it simmer 
10 or W hours, or until it is extremely tender, 
tuniing the meat twice; put the graty in'to a pan, 
nmive fcom it the fat; keep ti»e beef covered; 
then put them together, add a glass of wine, r%> 
move the tape and send it to table. 
58. Ouster pie. 

Take 100 oysters and clean them well frviro the 
shell, tlien put tliem in a kettle witJi tlieir oSrn 
liquor to plum|^ them, then ptit them in a dish, 
and season them with 12 cloves and 3 blades ol 
mace pounde<l fine, pep|>er to yotir taMe; then 
lay crust round the etige of your dish, take the 
yolks of 4 eggs hoile«l hard, with a liaudful of 
grated bread, sprinkle this over the ton nith a few 
pieces of butter; fill (he disli nearly full; co^cr the 
pic over wiUi a puflf paste. 



On the honing and stropping of a rator, 

I.«et the hone w seldom, antlbut sparin^;!} rc^ 

sorted to; and never, unleai by frequent and re- 

' pealed stropping, the edge of tlie raxor is entirely 

defttruyetl use the best pale oil, and be careful to 

presene the hone clean, and free from dusL Pre- 
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Tluttsly to the opei*ation of ahaving;, It will b^ found 
of service, particularly to those who have a stron? 
ucard, and a tender skin, to wash the face wvll 
with soap and water; a^id the more time is spent 
in lathering, and moistening the beard, the easier 
will the ^^roccss of suaving become. Dip the razor 
iu hot water, before applymg it to the face; use the 
bbde nearly flat, always takine care to give it a 
cutting, instead of a sci ^ping uirection. Strop 
llie razor immediately after using it, for the pur- 
pose of effectually removing any moisture that may 
remain upon the edge; and be caix'ful not to em- 
ploy a common strop, as the composition with 
which thev are covered is invariably of a very in- 
ferior quality, and injurious to a razor. The strop 
should always be of the best manufacture, and 
when the composition is worn off, it will be found 
particularly useful to rub it over, lightly, with a 
little clean tallow, and then put upon it the top 
part of tlie snuflT of a candle, which, beinff a fine 
powder, will admirably supply the place of the best 
composition ever used for the purpose. Another 
excellent mode of renovating a razor-strop, is by 
rubbing it well with pewter, and impregnating the 
leather with the finest met?.Hic particles. 
Pumpkin puddhw'. 
Take half a pound of stewed pumpkin, three 
esgs, a quarter of a pound of fi*esh butter, or a 
pint of ci-eam, a quarter of a pound of powdered 
white sugar, half a glass of wine and brandy mixed, 
half a glass of rose-wat(?r, a tea-spoonful of mixed 
spice, nuCraec, mace and cinnamon. Stew some 
pumpkin with as little water as possible. Drain 
It in a cullender, and press it till dry. When cold, 
weigh half a pound, and pass it through a sieve. 
Prepare the spice. Stir together the sugar, and 
butter or cream, till they are perfectly light. Add 
to them, gradually, the spice and liquor. Beat 
three eggs very light, and stir them into the butter 
and sugar allernaieh' with the pumpkin. Cover a 
soui)-plute with puff-paste, and put in the mixture. 
Bake it in a moderate oven about half an hour, 
(irate sugar over it, when cool. 

Instead of the butter, you may boil a pint of milk 
or cream, and when cold, stir into it in turn the 
sugar, eggs, and pumpkin. 

^ cure for sore backs of horses. 
The best meth'od of curing sore backs, is to dis- 
solve half an ounce of blue vitriol in a pint of wa- 
ter, and dab the injured parts with it four or five 
times a day. 

^in infallible lotion for blotps^ bruises and spraxm 

in houses. 
Take cf spirit of wine, eight ounces; dissolve 
one ounce ot camplior first, in the spirits of wine, 
then add one ounce of oil of turpentine, one ounce 
of spirit of sal ammoniac, oil of origanum half an 
ounce, and one large table sp>^:>nful of liquid lau- 
danum. It must be well rubbed in with the hand, 
for full a <iuarter of an hour, every time it is used; 
which must be four times each day. You will be 
astonished at its eRicacy when you try it. 

Ctiicken scdad. 

Take two large cold fowls, either boiled or 

roasted, the yolks of nine hard-boiled eggs, half a 

pint of swe*^t oil, half a pint of vinegar, a gill of 

mixed mustard, a small tea-spoonful of cayenne 

Eepper, a small tea-spoonful of salt, two large 
eads, or four small ones, of fine cclerjr. Cut the 
meat of the fowls from the bones, in 'pieces not 
exceeding an inch in size. Cut the white part of 
the celery into pieces about an inch long. Mix 
the chicken and celery well together. Cover them 
and set them awny. With the back of a wooden 
spoon, mash the yolks of eggs till they are a per- 
fectly smooth paste. Mix Uiem with the oil, vine- j 



pr, mustard, eavenne, and salt. Stir them for i 
long time, till they are thoronghly roned and 
quite smooth. The longer they are tlirred the 
better. * When this dreasing is safncient!y nixe*^ 
cover it, and set it away. < F /e roinutet bcfiirethe 
salad is to be eaten pour the dressing over the 
chicken and celery, and mix all well t o gether . If 
the dressing is put on long before it is wanted, tke 
salad will be tough anf^ hard. This salad is very 
excellent made of cold turkey instead of chickfik 
Hovf to knora -whether a horse hae a etrsngaa^ 
good eye^ or a roeak eye ami likely to ^ bluuL 

People in general turn a horse *s head to a bri^ 
light to examine his eyes. Yoa can kaow xerj 
little, by this method, what aort of aa eye the 
horse has, unless it be a very defective one. Tm 
must examine the eye first, when the horte sUadi 
with his head to the manger. La<»k earefailysC 
the pupil of the ere in a horae; it is of an obl'o^ 
form: carry the size of the pupil in your niiaiC 
then turn the horse about, bring him to a bright 
light, and if, in the bright light, the pupil of the 
eye contracts, and appears much amaller thaa it 
was in the darker ligtit, then you may be mr^ the 
horse has a strong, good eye; but, provided tke 
pupil remains nearly of the same size as it appeared 
in the darker light, the horse has a weak eyq 
therefore have nothing to do with him. There sie 
contrsctine^ and dilating rausclea in the eye, which 
will plainly show you in what state the eye ti^ 
whether it be a strong or a weak one. 
How to catch woofUpig'eons. 
Wood-pigeons are very easily caught in hard 
weather, particularly when snow is on the rrowd. 
You hare but to sweep the anow on one side, far 
about a dozen yards long, and about three feet 
broad. Lay about twenty small eel-hooks, lasteB- 
ed by a peg into the ground, with a small bean oa 
each: be sure you put tne point of the hook oalj, 
through the top of the bean, antl the barb ataodiRg 
quite out, on tke side; otherwise, if the hook be 
totally buried in the bean, when the bird straggles, 
he will pull the hook oat of his throat. 

I think, as good a way as any, is to punch twt 
or three holes in horse-beans, with an iron bo(^ 
kin, and then boil them in some cororaoa gia: 
many will be so drunk that they cannot fly opt 
others will perch on the adjacent treea; watch 
them, and you will see them tumble dowa. 
Jffo-w to catch wild'forwL 
If yoH have a large pond, or lake, frequented hj 
wild-fowl; in the shallow water, about one foot 
deep, where you obsenre them feed, lay a few raH- 
bit-traps, with a few beans on the bridge of the 
trap, under the water. This is a sure method of 
catching them. Where the water is about twofvct 
deep, put a stick in, about one foot above the v>* 
ter; cut a slit at the top of the stick; tie a strong 
piece of packthread round a brick-bat, or to s 
large stone; let the string, after having tied it 
round the stone, be about a foot longer; to Ae 
other end fasten a small eel-hook, baited with s 
piece of bullock's lights, sheep's paunch, or i 
horse-bean; then, about three or four inches from 
the brick-bat, fasten a stick, nearly as big as your 
little finger, and about four inches long, tying the 
string, with a single knot, exacthr to the centre of 
the stick; then place that pait of the stiiug, which 
is between tlie brick-bat and the short stiek, iato 
tile notch at the top of the long stick, which is 
stuck into the bottom of the pond. 'Ihe short 
stick will prevent the weight of the briek-bat frma 
drawing^ the string through the notch, and the 
hook will hang a few inches from the water, asJ 
the brick-bat hang fast by the notch in the top ^ 
the stick. When tlie water-fowl takes the bailee 
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•till thr Mirk Mid brick-bat <fovn, ■ml 
lat pull I litm under watrr ami dn»vni 

V»/ hrfeii '•/* thfft for ahtotin^ rame, 
n-nl of tl'tgH uliicb I nii'ftT, Ih-VOImI Ml 

thow uhirh an* hn-il lict«t*«Mi b tvlt'T 
ii»fr; l>iil iMit IipimI from thu'ir ^rUm 
■ ini naliirttl |»'>iiit in ilu-n); for 1 liHVf no 
filing IM a fl<>v; which iliM'fi tml ilop itt 
•-p» t'lrU ilay he in li«krii into Itit* fi'-ld. 
\td*\ H ^-tl'-r, which «-a» br'»ki' by fiii*ri', 
l«iMi(i \i-Nr4: ii<ir ivrruill lii«tr «>iii*. 
n al h'>:ai> unty niic «rck; f^r ihi' iiftl 
w'l iiiii*t turn I'l ilii}(-lin.-akinf;, aii'l nut 
I Mi-*-fi-r ih")^ hrlwi'iMi a |H II tiler Mild 
birh t Ai- at'iiT the Sftti-r; t(>r. gi'iii-ntlly 
ili>Thi%'' iM-tdT f*-i't, whirli i« a };n-ut 
>! ,; l'>r ri-i-t»in, \\tv\ luve in .'ire litiirnn 

uliich i« a }|;ri-4t |in-MTT:t!i\i' lo lh>- 
f W'-:i( il-Mn. I ii4-Vfi' kept a cock in); 
m% lili*: 1 iilu4y« ^h mK t'l poinliTA, vwn 
•iii,;t»t rutiT*, with brlli fiHiml th«-ir 
kniivr, t'T ri*it:«iii, yoM will mil fsiiil mi 
r: tiiil t||-.-ii \kUnK voii finil, Yntl an- *>*\rt' 
III If i« ihi |;r<;ut hriirfil nf kh'i^itin;; 
- ^i>ii iii.i« Oi Mil f'^ery tUy, in a w-khI, 
rtt<- r]|.- '.nw a«av. Hnt if von Irrn 
•nuUli.t'i :i »iim1, which ipii-<l, when 

• I'l Mf It it nf a ph'Vtuiit, in a «eri' U'W 
*<ll (!in>- rwrv phraiMiit ont of (he 
\iwi,,.iri<ll.iiiil il i;;, t'llonil l»i kcrii •»«•- 

I till- i'l- li*, unit iii>l to go alMivi* a if »7.i'fi 
« *t *^ ^ "III } 'Ml in a «(hm1, it of wonili-r- 
, PI n 'licking ami brini;iiig Winiiiilnl 
M«e Ii4il K-%ei-ul tluil were anroioiuonlr 

.S"/**'".'»fi<Jij'f ftrff. 
fl-i- I • iinl of iM-rf, { MT IWincr* of talt- 
«-.i|nani rs uf All ounce of alhpirr; rub 
^\,^^ \p>vi\ ami Irt it atanil twenty •four 
fi r 1^ in AS iiiurh cnmiiinn %aU an will 
«v I' \*y tw'i-hr duyi, luniin^ it e%rry 
;'ii.i It I'll I :i pan, tut-h a« l-trgc piei are 

• iMi (lirrf or f-Mjr immiihN «>I brff-miel, 
-r, k Hill- ot>r. ('-i^ir It with a thiek 
Ijik- i\ i *T »ix liiMirt. It Will krrp for 
*. ■•:.■: i:i 1*1 «\i-r|li-lit it in 

lhf\.'.'' ■ lUT-'fur iK/' trurry. 

u ;i«it« ■ I M .wvr iif hriinM-in**, and om* 

J t i.ii^ii-, nut then) will t.i^i-thrr: 

*>n" ' i**;ixMi«tiil| in iinlk, i-%-fi} ni>rn- 
■•t !li- ■• \ ')! «1 •« whrii imi j;»-t 'Hi, Im-- 
hr< (kti''. nitik It oiilt (*if ti liitrlr to 
y .'II •* iikf- it in wi} tiling i-Im.*. 

•irit nt i!iilk. waiMi friini thr* cow, madt* 
»u.--l %ii:h i-ld c >n«T«r of mni'«, bihI 
i{Mr i» I il • I ihi- ^rry U-M runi. I iikf it 
in^ I'l tli< iii"ntiii-{. 

M-r i''.i< "M |N nk-iiii, wilt winh lo try 
l''r>t *• il lh< iiiiik, ai.d h-t il \i^'l t«ilrr.i- 
.>T jii iiiilk, whin It Ims uncr ;;ol c ild, 
•<\ « lU jiiir^t*. 

^1 .«!. '. • .' i^tflff'jr n B*hrt I'l'^nX. 
|«>);' !•< "Iliil iif nd M\;'-, (n >t ihr C'lm- 
o ••;;■ . > >il It :n liiM- t|nart of ili«- In ■! 
: «itM-uii. t > iirar a pml, ihrn kwri-fm 

II h k. Y'ui iiiiy, if %iMi [ilea*)', add 

wii I •.! !«••'« i>l port wiiif. ' 

( m.:' ■..■«• Ir h-jt tr tii ink frrrty. ' 

li^« M i<i% ftWf-t't looili, — wlii'fi hr Ik* 
t w .M I'riiik, nii« imilafi**! i>rr»»i«r 
ir Ml III- «-4!i-r: he will thru ilrink f.xi'ly. 

il« tt Illicit •! iiil, oni- pint, brriwav, niif 
fund} (iilili, lulf au UUDi:( i tpirit ul 
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tnrprntlnr, two mincet: mrli the tKn^ flr^ *n an 
rartlii'n-pii, and thru aihl thr (urtirniinc. I jit if 
on wlirn the Iratln r innry, and warint>i| liefiiT tKt 
fire. Thin oiiitiiM'iit iiniM br wrll niSWd if. •ii*« 
fiirr thr fire, miil whi-n ihr l<>alk<-ri« (■•Irrahly ilrn. 
Ihio to h/nv the tr^e of it dn^ until h* he ux y«^ira 



t/d. 
A do;; ban a xrrr lini'ih- 



mark in hm irf ih ai 
wi II an a h -rv, w)iirh mirk d ■•■n nil t\fyt\^»r 
tolully unlil h«* lie «i fv iit-ar, nr loll, -i\ «• iri 'ilii 
l>iok t'^ th«* f'liir fr'Mi* ti-«-lh. h->rh in lh<- ii;i;i i .nn<l 
lowrrja\r, hul piiriintl.iiU l i lli' (•• fli !•■ Ih'- up- 
|irr j-iw; f.ir, in ih-i^i- f -tir tr mi iiiili, ihi« iiMik 
miiainH liiTi^i-M: ut tvilvi* luMnilm ul I, yo'i will 
ohnrrvr eVf-ry oii<* of iUi> fmir finiii tefih, hnth in 
the iippfT ami o'lilrr J4«', j i,*;;ri| Nml iinf?i-n, 
fieurlv in thi* f«»riii *>l' a ftu.i-rr if* tu.^^ bnl iiiU 

auitp no priint(*d. at ihi* • il^f^ nf iln- jj^n, an a 
ower lie Inn- in. A« tin* d.i^ Hiltjun .-* in ijr,., 
tlifiie iiiiirkn will Wf.ir awny, cuduAlIt ili-crraw, 
and ^row mn'Milhrr an-l b-** .i»5K»-"l e\riT }rar. 
lift went \\\rv' and fonr nfurtuM, ihi-v luaikn will 
lie full h;«If worn d<mn: ami whrii }mii ohvrrvr m\\ 
Ihi- fiHir tro'it terib, Inilb in ilic np^H-r mi-l litwf-r 
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lite wiini »niii>'th ami ••«rn, mimI not in the 



li-.i«t j'';nr''d. tbi'ti \iiu niav ■'•iiu-hiilr Intt lh«* il'>f( 
in nf*ail%, if iimI f>ill \\x y*jtr% old. \N h*-n th'^ni* 
niarkn are wnni (I'liti n:4! n'.d f%en, an<l iho^i* trt'ih 
(piite b'nrl and ftrii. yf>ii r-«ii nu biii^er jiid;;i* Ihr 
»f^* of a il'i^. M Jiiy b'>in(«ni<*n ami K-^in** ke«M>- 
rr% ignnrantly look ut I he nidr aii«l ryi* Irrth iif a 
dot;; tht-pf ni^ tnaiiv tl")*n. nut Iwti \r:ii-n old, 
which ha«i* b»if ttir rniik -r in th>' mouth, with 
h^inlly one n>iund ('. th in ibftt- hi-adn. 
KiiMu *itrtK''d of f'-'^ii^-ri^tj m^ai in f'.'ttfmtfy, 
ftr n fr.v il.iy*^ vi/'t'iu: Mti'i iind wttKiUf ice. ' 
I'nt llir ni"H* initi thr wjtf-r nni'iiii); fmrn a 
nprinji;. It will nink— <*\iii.iim- il iliili -^alifn it 
iH-gtrm to rine IVniii iln- In'tt on il iiin«t hi ui**i!i it 
wdl In* l-iUiid prrfi-rlly n-i ind a'i<l ffti'h r, and miT 
Im* b<ii!ed nr niantrd. Mi-ai i!k«« lir pi>«i-i-trd m 
ihia maniuT thm* or fiior ila«n in ■•MiiMt«-r liiiie, 
frrr fntm(!«int. The '••Il«iib- will jpp-ar n iiurMhal 
whiii-n>-il, hnt (he tl.iti>iir in nut iiijiirid It w>iithl 
h<* ad%i^»ltl'* to Im«'- m h ix or t'lti, with a ritti-r, 
info and i-nt of wlnrh thr w,it>r nh ill h •«•• Ine 
pa^^K)*'*, wliii-h iii:iy (m- |iiil ■ itli<-i lii l>l" ii| nnt «ii|r 
of thf *prr»i;-b 'i«-. 



.1 m,:\.d.t 



r I 



//•IT t ,- 



.t '\' 



■/■•If »H.| 



/j'", f'f' /*••■ 'itiki'i:; '»,* iij^.ir, -arttltott I'lMi-i-i* 

ttt* tr f". 

Il h»^ ' n niniMUKi-n in nr i -^i^h \u tip* Int-, 

Ir in mIhi h ;h< n.i. iliniii l.-,i . t'lun. u i>it ir 

a h>d<-, a • I p'lt in : ', ■' 'I. « hi i ib-- li ^n r 

rran^^t to A>i-«. pl'U^iui; ijp ih-- n d». Itoth llii-«c 
niflh'Nin :it i- ih|io i-n ■, I'nl |i imI tn il< «i| i^ ili- iht 
In till* l.iltt r ei«> , ili<- (ir> i •*« i I'li.it fti<- plu^^ In 
nunii* ilini nil-' wiMtin, I hi' l--l|iwiii; m 'Ii nj •» 
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inlU' pl ■ii'tl*' il III K-'i'iikl \l ill- Ji'MjKf tr «. 

non f ir ih«" i ■luiii'^ 'I I'l- li \}\ v , up- n iSf ^r »«n.i|, 
aiii| vb «'t a II ii'li't n».i, uIhmiI iIm- hi/ iil mi- t-r 
twii fi'i^' I *; till litf ill*' •-I'll, aii-l I ii«<' fh*' I i-.| 
nnlBi'ii i'!ly I'lit 'if III'- |;nii|ii'! t<» fim Mi'* r-.t i-nl 
intii till' I' > • ■»• r. It Mill • mil fhf li., I • li "i ih** 

...In 
III, ait 1 
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«iii|-.i| :i« Iii-i 1« jn (■» <*ilti< flit ill !•( 

\\ lii-ii It If j»' n ! 1 lliw. Iii|i-i lIii- i'»-.| 
till* (I'lV ^ill ''■•' h** h'lit 

/''/ trv.'jir /til •:/*•./ 'i-'-'' 
" I'l thf* la^t lull, 1 piiH-'in >l jii «r |<!aiit*ini«r n\ 
mine III lh>* «i iiiiitin \-\ pn* uji a Iii<m-1 iI i ,'. Im • I 
hir inn t.iind)i*n iiw- ilinin'^ ihr wiiiti-r I'hi hn 
ffl ot' !i*->*f win «! lit I'l iiif -i^fi-i a'llr 1 i r iI'M^, 
hnt hi-f 'H' I h»'t iiv i| iMir i|<i«iti-r |Mrt • I i'. I i>V 
wiifti It taoiti-il. Mild Ml ii.iii-li ■* ji ( I • iirll 'iiiili 
iifT-ii*!!'*. Thr hrri tirliii? «i-rn \%\ an-' fi ir. | ««« 
Ijrflh (<• ihijw It rf*.in. I inadt. Uic lullu«n.| m^ 
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periment: T proeared a half bushel of chareoal, 
and atler taking out the beef and throwing away 
the oFensive pickle, I re-packed it in the barrel, 
laying the pieces of charcoal between the pieces; 
and making a new pickle, and addinz a little salt- 

1>etre, I covered the beef, and in about six days 
bund it as sweet a^d good as it was when first put 
up.'» 

To clear hoiuea^ bamSf ^c, of rati and mice. 

Gather the ^lant dog*s tongue, the cynoglossum 
officinale of Linneus, which grows abundantly in 
every field; at the period when the sap is in its full 
▼igour, bruise it with a hammer, or otherwise, and 
lay it in the house, bam, or granary, infested bv 
rats or mice, and those troublesome animals will 
immediately shift their quarters. 

To preserve peach tree*. 

Tha following mode of securing pench trees 
from injury, and promoting their bearing fruit 
plentifully, has been practised with uninterrupted 
success for many years. 

As soon as the blossoms appear in the spring, 
fine ashes are scattered over them and the young 
leaves, by means of a tin box, perfom*ed with 
holes, and fixed on the end of a (lolc. The pro- 
cess is eab^jy performed, and is in the power of 
any one. It should be done, if possible, in a 
moist day, and when the wind io still. 
An effectual preventive against fiiet tettUng f/pon, 
wr biting ammatt. 

Boil 1 oz. of coloquintida half an hour in 3 pints 
of water, dip a sponge in the liquid, and rub the 
animal over the parts liable to be attacked. 
Ready mode oj mending crac'cs in stovei^ pipet, 
and iron ovena, at practised in Germany. 

When a crack is discovered in a stove, through 
which the fire or smoke penetrates, the aperture 
may be completely closed in a moment with a 
composition consisting of wood ashes and common 
salt, made up into paste with a little water, and 
plastered over the crack. The eood effect is 
equally certain, whether the stove, Kc. be cold or 
hot. 

Bruised oats fir horses. 

An individual who has tried feeding horses on 
whole and on bruised oats, states, that a horse fed 
on bruised oats will look and work as well as 
one fed on double the same quantity of oats not 
•ruised. 

Preparing qxdUs. 

M. Scholz, of Vienna, has discovered a new 
process for rendering quills more firm and durable 
than those of Hamburg. The following are the 
means employed: — He suspends, in a copper, a 
certain number of quills, and fills it with water, 
so as just to touch their nibs. He then closes the 
eopper, to as to render it steam tight; here the 
quills experience considerable heat and moisture 
from the steam, by which tbe fat they contain is 
melted out. After about four hours* treatment in 
this manner, they attain the proper tiegree of 
softness and transparency. l*hc next day cut the 
nibs, and draw out the pith, then rub them with a 
piece of cloth, and also expose them to a moderate 
heat. The following day ihey will have acquired 
the hardness of bone without being brittle, and 
will be as transparent as glass. 
•\Vu> mode of preparing paper^ for the use of 
draughtsmen^ 6fc. 

Reduce to a powder, and dissqlve quickly in a 
glazed earthen vessel, containing cold water, some 
vum tragacanth, having been well worked with a 
wooden spatula, to free it from lumps. I'here 
must be a sufficient quantity of water, to give to 
h\% diluted gum the consistence of a jelly. Pa- 
per, and some sorts of stuffs, upon which, if this 



composition be smoothly applied, with a pendl 
or a brush, and dried before a gentle fire, will r» 
ceive either water or oil colours; in osing water 
colours, they must be mixed with a solution of the 
above gum. This cloth or paper, so prepared, 
will take any colour except ink. WHien it is io- 
tended to retouch any particular part of the draw* 
ing, it should be washed with a sponge, or clesa 
linen, or a pencil, (containing some of the abme- 
mentioned liquid ;j if the part is only small, it 
will then rise quickly, ana appear as if repaint 
ed. 

Ji composition to render vood Jire-proof. 

Dr Fuchs, member of the Academy of Science 
at Munich, is said to have discovered a eompos- 
tion, by which he renders wood incombiistible; the 
composition is made of granulated earth, and ao 
alkali. To obtain this composition, the inventor 
says, you must dissolve some moist, gravelly earth 
which has been previously well washed, and 
cleared from any heterosreneoas matter. In a solo- 
tion of caustic alkali. This mixture has the pro- 
perty of not Becoming deeompoaed by fire or water. 
When spread upon wood, it forms a yitreous eott, 
and is proof against the two elementa. The buiM- 
ing committee of the royal theatre, have t«ioe 
publicly tried the effieaty of the eoropositioo oo 
two small buildings, of six or eight feet in length, 
and of a proportionate height; the one was covered 
with the composition, and the other built in the 
usual manner. The firfr was put equally in the 
two buildings; the one which was no*, eny^rd with 
the composition, was consumed, whilst the odier 
remained perfect, and entire. The cost of thti 
process is very insignificant, eompared to its great 
utility, being about two francs three centimes per 
100 square leet 

The royal theatre at Mnnich has anderfooe tkb 
process, having about 400,000 square feet; the ei- 
pense of which was about 4O00 or 5000 firanes. 
JLuting used in propagating fruit trees, by graj^ 

mg them. 

The best luting wh^ere withal to coyer the nevN 
grafted scions, is composed of equal quantities ol 
train oil and rosin, prepared in the folio wii^ man- 
ner: — First, melt the rosin in an earthen vessel 
then pour in the oil, and mix them well; to be ap* 
plied when cold, with a painter^s bnish. Tbs 
composition is used in the north-west part of 
France with general success. It has this advan- 
tage, that it never cracks, nor admits rain or wind 
to the grafts, which is the usual cause of their fitiV* 
ing. It is more expeditiously put on, than the 
common clay covering, and looks much 



but what renders it more useful, is, that the grafts 
covered with the composition, seldom faiL Scioni 
laid under earth, or steeped in water, for a fev 
days, grow better than those Uken fresh from tbs 
parent tree. Grafting cherry or pear trees diouM 
not be delayed later than St Patrick's day. 
A cure for poisoned sfteep. 

It is a fact well known to farmers, that sheep «t 
frequently poisoned by eating eomroon lamd, 
(calmia latilolia.) When you suspect this t« he 
the case, give the sick anioaal a strong tea nads 
of mountain dittany, (cunila mariana,) roodcFStdv 
warm. This simple remedy has been knovs 4 
recover sheep in the last stages of the disorder. 

It would be w Al for farmers whose cattle set is 
danger of being poisoned, to proeure and diyt* 
quHnlity of dittany in the sommer, and keep it bj 
them through the winter, as it is in tlie latter sd^ 
son they are most likely to be adSected. It nM 
also be useful in other disorders incident to eattv 
— so much for the cure— as a preyentioo, deslrv 
all the laurel on yonr fiirma. 
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jclnt or (o*l I* 

We will txiio —I 
rinpic and t.itj uvbe 
•ccd n (ucb u *re m 



foodomri 




Tbii But refinKnU ■ lc(or^>M of boikd mul- 
Inni it ifaDuliI br •ervdl up in iSe diili M it lie*, 
Ivinc upon in bull; liitl vihtn rotttrd, Ihe un(]»r 
air, ■• bcre niinRnlol bj Ihe letlrr d, ■houlrj lie 
■pwrnwM in Ihe iliih, u in * b*m (*hieb tee); 
and in tbii eue, u it will be nfwmj ocutioiuJ [j 
10 turn it, ■> h to cet reiilUT il Ibe under aide, 
Md «rt it in Ihe dircMion of a, fr, Ihc ifawili, 
vhMi It hen broken and beat fortboeooTenieDcc 
•r foulac it iaU a leH pot or leacl to boil it, ii 
»s( Irakm or bent in a roatted Joint, cf o«ir*e, 
A — '•* be wound rouod (iittn- it ■• Iikea off the 
ifk), with hair a ihefl oT wriliof piper, and *o 
aaat op to table, llul a penon oanTinc it may take 
bald Bi h, iritliDot gr^ung bia baaua. Aoaord- 
hwl7, ■haahaBiibeatowit it OB the under lide, 
kbcinr loobaaTT a jdnttDbe eaiilr tunwd with 
a frrk, the ciar«er li la take bcrid of tba tlMuk with 
h^aleft htMl, ind ba wiUthna be able lo tBrn it 
teadjlj, v ai to eat it when be pleaaea with hii 
ricbt 

Alefof weDHrmottoa, which iibyftr (hebeM 
faroored, ttuy be nadily fcirawn when booKbt, bj 
Aa kernel, or little raood limp of tat, joit abore 



the line u, b, npwirda, towirdi e, bat isinj prefu 
the drier pan, which i> about the ihank or 
knoekle*) Ihiapwt i> b; fa^ the coaner, bul, at 1 
aiid, tame ptrler it, and call it the leiiiton part, 
tbuagfa it i> Icii like teniion than inj other part 
DftheicHnt. Tbe fit oT (hit joint lirt ehieBf oa 
tberidnr,B, and it to be cut in the dircclian <,/. 
la a itg of mutton, there it bni one bune rcaibl* 
to be eol at, and that a tniall one; Ihit it Ihe cron^ 
btmt, ij mm* eatled Ihe retlleman't btne, and it 
lobccni Dul, bytakinEhofdnf Ihe ihtnk-bane vitk 
the left hand, and, wlihaknjfe. cutting down lathe 
\ then paitlng the kc 
n the dincUon d, c, 



When a Irs uT BOtl 
•anlfir ibould to 



t ftnl cut, the pcnoo 
ii>c jinnt tovirtlt bim, at it 

U> the left hand; thsn holding 

h hit foT^, he ahouliTeut in deep on 
in the hollow of the Ihlch, quite to 

., ^ft. Thnawillheeul 

figlil itirougb the kernel uf £11, called the Pl^w** 
tfe, which mmj are (and of. The mott juicy 
f*rt> «f lb« le|, K« ia ibe thick part of it, from 



il tuisr wilt 

Ihelettiyparl, inl 

Ibe bnnr, lo tlie direction a, 6. 




dith, wiih the Hck or upper aide uppei 
moM, at here repreienlad. 

Wbeo not aieiwraaated It li a joint reiy full ol 
gnij, aoch nore to than a la, and, at luch. by 
many prefer^, and particularly at haiiiig miuy 
lerr good, delicate, and taroury parta in it. 

The thank-bone rfmuld b« wound nnind with 
writing paper, at pointed oul in the leg, tint the 
perton caning may tike hold of it, lo lum it at be 
wiihu. Now, when it li BrtI nut, it tlioulJ be fa 
the hollow nart ofil, in the diivclian a, b, mil ihe 
knife ibould be ptitrd >lcep to tbe bone. Tlic 
gratythen rant faw iniotbediah, and ihir part cut 



Ldily. 



any .lic< 



The beat fit, that whieb <• full of ken»-1i and 
belt atrnuml, Ilet on the outer edge, and it lo be 
cut oul in iWn ilieei in the direction e,/. If nunr 
ire at table, anil Ibe hnllow l>*n, cut in the line 
a. A, it all eaten, aorae icry road ana ilrlleaie 
alieci may be cut out on each liue of Ihe ridge of 
■he blade-bone, in the directius e, iL 'Ills Una 
between Iheae two dotted linei la that 10 iha di' 
mlioD of whieb the edge or ridge of the blade- 
bone titi, and aaiwal be cot aaoaa. 




Un the undrr aide of the 
nl in fiEiire a, tlirre »re two p«rt% »erj fiiii of 
f;rii7, *ni] meh h nuny p* nana prclcr to Ibon oT 
the D|iper li'le. One i* a deep cot, in the dira«- 
tinn p, h, ucnmpanieil viih w, and the other all 
lean, in a linn fmm t lo it. I'he parla about the 
ahank are eniirae and dry, ai aboot the knuckle in 
the Icjgibnt Tet aome prefer thia dry p»rt, aabeinj 

AahoalderoTiDUtton oTtr^vaated it tpolled. 

Whether boiled or roaNed,iaaentiiptD laUe ■* 
■ leg o( mullnn nwiti-d, and cat op m the tame 

aaid on' that jg'int, oiilj ihnt tfic cIdk firm flcth 
abmit ihekniiEkle ii t>T manj icokoned the beat, 
•hich ia not thu caie in a leg of miuion, 
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In carting it, aa the nuUide auffl-n n- it* flaronr 
I'rom the «M.-t in ■hi.Ji it ia boiled, the diah 
ihonlil be tiinieil toK^nlt the carter, aa it i« here 
rriireacntcdi and a tl.iek aliu ahoutd be fir« cut 
uff, Ihc vholi; Icnetl. of tin.- joint, bi^nntnf; at a, 
and eiininB il all the way eren and through the 
wbnic Mir&re, fmm a In /,. 

hack, b.-Io« thi- letter d, and the firm fw ia to be 



_ _. ._ It the point r/ but __ 

tKntenennniipri'rrrlhe a'ifi fat and olhen the Grm, 
uii:b khonld Iw aikrd what he likea. 

1'he iip]icr pari, aa here aliown, i* eertaiDlj the 
haiiiltomvH, fiilleit of grair, rooK tenfler, and ia 
encirtlvd oitli fat; but llicrc are Mill tome, vho 

ti'an. Ilut ai il ia a hi-aty JMnt and *ci7 trouble- 
nnme to turn, that ixTtan cannot baTe miuh good 

'I'he dcever lliai kceiii the meal Incrlher »hen 
boilins. It here tliovn at a. Il tbould be dnvn 
nut, bi-r.ii-e lh« rlith il icrted up to bihl^t or, if il 



knaekle at ml il alwart boiled, am » »' 
■\ for the bl, tinewy tenaont about the kniw- 
, ahicli, if boiled tender, ire mneb eateemeli 
A Inn knuckle ia not worth the drctting. 

You eannol out a handioo* iliac, but in the di- 
ction a, ft. The moat ddicite fit lin abort iIk 
irl ll, and if cut in the line (f, r, j<n *ill diTUi 
'0 bone*, be(ireei) whinb Ilea plentf oT fine mu- 

The aevenl honn aboal the knnekle ma; bt 




ia itlhebeMcadofabfcMofTol, ultbtkl 
-bread lying on It, and, vhen eamd, tboold 
he firnl cut down quitf ihmuKb, in the Brat liaeoa 
the left, if, CI it tliould neil ue ettt acroii, in Ibt 
line o, ti frnm c to the laat a, on the left, quile 
rhrou;;b ditidea the griatlea from Ihe rib.hi»eiq 
Lhii done, to Ihote vho like fal and grinle, Iha 
Iliick or gris(l|r part ihould be cut into piee*»*i 
■anted, ill the linea o, ft. When a bread of Te." 
it cm into pieeea and ttrved, th«e pialei an 
ler; lender and eatable. To tuch penont at pn- 
Ter a bone, * rib ihauld be cut or te)iaraleil froa 
the rvm, in the line d, r, and trilh a pan of At 
brrait, a dice nf the tweetbrud, e, cm acn»ib 
middle. 



max. 4ti 

!«•>, in the line «, < «rd vliich h iHrmil ttK 
iKM nan IB Ike hnd. Minjr likr Iha crt, wbick 
ii tu be till rnim ill Mikei a, Lf fopBiiic iIm p«n< 
uf • (artiai; knife dovo U itie boMom ■>■ oh cdf* 
of ilw loekit, (ih) tuuiuK 4'iita xmhiI, k(xBi«f u>* 
poiM of iiit knife •linliu^ lowik lb* Piiiklk. M 
Ibe meal frun 1^ hunt. Thii |UMt 

iih it, ii mo Ik hiI tula laa |wta, Tha 
!■> i*ck<iuc1 by KUM ■ tIrlUau mmmIi 
iirl on iha aiKln- Hde of Ua roof if ika 

^ bf iha knife, bf 

baud. 

la be Bct >iib oa 

10 Ulilg logeUwr, ibrj call ibe nise, (riwlT h> lo be parvd at abuul the ear, f. 
Tbnv an •earcc anV bmca ben la be KivMcd: 
It Jr, at lbs Beak, io Iba Hat/, 




Ion la a fCMaal md handMine bw aa* mn bs i 
r ika t*a lolna topthi-r, the a, bat thii ii a ar 



f davn the middle to 




rWrr an- •»■■•> d' lie. 

Im^Vb^iritKiMl ill 

W-Wa im anr. Il thmtW be lyiile alonf the 
. 1 .. . _ :_ .1,, prihr [ant. in the dirrtuim r, 

.. — , _J«l.-«»c ilia<.-t nuj be eat. l.i 

he Anhi wn. •« tiM a.d U the ;•« bow, Ur« In famn|t 
^•1 ■( lU Ibim •■■tt-bccad, *b.«h naj b« M , dwa ts Ika I 



vsivEeaxL receifi- bouk. 



dlili »il^i Ui* mfl It tnwnrdi yon, \m in ihe point 



he direclion c, bi ihut eul, jou msy la 
mmif tlisci ■■ you pIcMc, on Ihe riglii 
.1 ilK Su liol deeper on Ihe Mt, between 



J=ft. 

>nd n, to tnoK BtiD *re n 

SDH oten ire, thu bcM Hi 

vill be faTind an (he k-ri dCtlie line c,b, auppating 

the end a lurnud la«irdi you. Slieei of Tcniion 

ihouM not be cut tbiok, nor too tbin, wid ploniy of 

IcriTj ihoulil be given vilb Iheia. 



An nJ langue. 




■ lliu taken from Ihenee. The 



Jbler ilioci will he tbonl Ihe middle, or between 
tliKline a, t, and the rwn. Towvda I'm tip, (he 



nel with tluii (at, cut off > alioo of the root on the 
ri|;hi of ihu iuller b, M (he bottom next the diih. 
A tongue i< irncrallj' eHen wiUi white meil, Te«l, 
cbinkvn, orturKejt ond (o (ham whom jroa wrre 
«i(li the iMter, fou ihould pre of the former. 

J brMelefietf. 




I'cliun (I, b, quite 'iuwn to tlie bone, but 
never help alij one la Ilie oiiUlde ilioe, which 
shrmM be Isiteii i^ pretlf lliiuk. The fil cat with 
Ihia tlicF II a Bnn Erisitf fat, but K loller fat will 
be fouud undcrneiiui, for ibnte who {nxTer il- 

J haiock -f&erf 

be eut oir nil round ihe biitloek, (ha( four friendi 
niHT be liel,icd to Ihe juie; and |irime part of it. 
Th'ii cot into, thin ilinei m«v be cut from ihe Icip; 
l,ut H% it ii a iliih ihHt ii frenuentlr bronchi (o Ihe 
iHbJe ei>ld a kfoiuI dif, il ahauld idwiira be cut 
linniliHinie and viLn. To thaw to Hhi»n ■ ilice all 
round would lie loo much, a third of the round 
liiuy be given, with athiu slice of fM. On one 
■iilu Ihi-n: ii a pui-t wliltcr than ordinary, bj anme 
called tlie white muiele. A buitwk ii genemllj 



,. hy n 



Idiu md dry, vlii-mi the darker coloured pam, 
huugli apparently of a courwr psin, are of a laoicr 
allure. Mora uud^r, fuller oT gmj, and belter 



^pitc€ tfaMtin tj b»f. 




Whether the whole airioin, or put aTllDilT, 
be aent to table, ii immUerial, with mpecl u 
earring i(. The figont here repreaenli part dI ik 
joint only, Ihe whole beiog too large for bullirt 
10 genenl. Ii ii drawn aa Naoding op in (he di^ 
in order to thnwthe loaide or under picti tat 
when aenl to table. It il alwajra hid down, mm 
that the pact deieribed by the letter c, iica ikH 
on Ihe di>h. The part c, d, then Ilea nppenirt, 
and Ibe line a, b, underneath. 

The meat oil the upper aide of the ribi ■•Bmet, 
and of a chiier texture, than the fleihy part ludtr- 
neuth, which ii by far the moat lender; of eouiic, 
aome preler one part, and aome another. 

To ihnae who like Uie upper aide, and iwbH 
would not have (he gral eul of ontaiile alice, dial 
outiiile aliee ihoold be lint eot off, quite down tij 
the bone, in the direction c, d. Plenty of •«% 
marrowj bl will be foun-* — -' ■- -"^ - ^' - " 



oha< 



underneath Ihe i 



joint muit be turned up, bv udiinE hol< 
nf tlie rihi with the left h^iid, and nil 



»ih, Lbc 
■old ctf Ihe end 



whether on the upjier or under aide, tiiouW 
thin, but not loo much to. 

,t fire-quarler tf lamb, natled. 




i\^ be aepBrMed from 
le called the coac, by 
e direction c,f,^e. 



tmuUrr iboaid b« hid as it fan. THe piNlT 

Kr( rfwatd hM be HMMed frva the ribMn Ihe 
■c/ dL It ii BO* In^nmliMH u> be di 



c a, ij or, (0 tbm abo pnfcr 
Ihr [Tiiil; ii«l, ■ pirn* or two, or morr, mij' be 
■ut off in tbc lioM k, i, kt. Thontb tt[ puti 0/ 
jaung Umb uv iirte, tba iboDlitrr « ■ fDre-<|iuh* 
In- i> ihc IrsK thoo^ oTi ll )> ool M riah. 

ir ibc r«*-iiiurttr tt ibM of k gniH Unh aod 
blip, ihe thouldBT rfioald be pot Imo uoUwr diih 
*bn Ukea o>'i Md it u ■urcd h ■ ibdUldiT of 



Wkich it (be (hi^ put, ■iniUr to ■ bolloek oT 
hetf, ii bnMi|hl to tabic ilwmjt in (be Hme rorm, 
but roulo). The oiilHdc tliee of (he fillet ii b; 
nasi Iboacbt ■ delicMT, M bciBf matt HTuar?! 
but It dn« iml fiiUiiv, Uul (wry OIK like* it) neb 
pmon ihould Ihrrcfbrc be ukH, vhil perl Ihej 
pnlrr. If net like antridc, cut off ■ ihin illec, uid 
tbr irtaad cut «iit be ■hltc BKBt, but eul il nn 
(nil eImt to ihe booc. A fillet of *nl UteimmLlr 
■tuffrd under Ibe ikin or Sep wilb * HtoaiJ pw£- 
<Iin(, (sued lorerd-meaL I'jii li 10 be elll deep 
Inin, in ■ line kIiIi ibe HuAoe of Ibe fillet, ud > 
tlun ilier tkk« mti Ihii, attb 1 Illtlo fit egt from 



twa or Ihnv pnli, n the IIws i, t, vllheol d- 
•Ming it fron the btllj, bat eotiinf )l la tbe IIh 
r, A. Tbe heed nuj Iw (preo u enj pmen aba 
lik« il, tbe een Uisf remond before the nbbu 





U il ■ nice Ihinf to till tl 



A poailrd m| it leldon mt to Imble nhoir, (he 
brsd tieal oTbT the eouk, and the bodj Mil iora 
Ibr b*rk ■■>d trried an u bers rctmernicdi •uU 
Ibr iliih prniihed nits Ibe elupi awl can. 

BrfuR anj oiie il belprd, the •hooliler ahould 
br ariianln) fnHB Ibe enraiH, bj pMaln| lbs bnifc 
Bwlrr il,inlbreir«i)l>rdlreeiiaii: ami ibe leg triift- 
rwcd ID Ihe Mine (uoner, in the dolled liori c, d, 
a. The DH.M del'cMe p«t in llic wbulenls, iiihe 
trianfulv pKe* of Ibc neck, vhieh nt) be eol olT 
In the li.>c /. t. Tbe BPXt bell pwti are the riba, 
■ hiel. nu. bediTld«lintheKiiea^A,k». Indnd, 
Ibe honci uT a |>i( of three veekk old ore liillc 
IrH ibas eHnIc, and naj be oaily cui thrDii(h| 
Ikecl In U^K, are piceea cut frun ibe lef aod 
rf>i«ldw. S'Oe an food at an ear, and ulbrr* of 
a aiMp, aad iboaa pcnuM oi^ raadilj be fniified. 



lulloelBI 
}0<i, ana 

em tao or Ihn-c Inni tticri, oa each tide lb* 
brrait. In Ihe 1ine> a, t, qiiile to lAe-boiir. Cut 
iheac alicei ironilhe bone, ahith done, pnxecd ta 
lake off the le|» br iDrainj; the puae up on one 
■iJe, |«ltiiq Ihe fork ibroiigh the mull end oflW 
In-^oor, prviiini il iloee to the bvlf . vliKh. 
vbcn ihe knife ii enleivd nt if, niiel Ihr juinl froia 
the boilf. I'hr kuile ii then to be ftumi under 
the Ie« in tbe dirmioa < a. If the l-f hii.(i 10 

brii, and it nill rndilj; aefiatale il the (noc ii 
jDunii in old |me, it aill require aoiiw Hirngtb 
to leiiarue it. When Ibe \ta it olT, nmaeed lo 
Uke off the nini, bj potaiiig the rark lhnia||h tl« 
amall Atd of iIh pioion, |>nrialn( il eliw lu the 
bude. and rntrrlH Ibe knife al ihc notch e, and 

.. ire. 'iftht-knil* it 
put inlii tbe notch abore it, ;oa eul u|ioa lb* aeck 
boar, auil not on ihe vine juial. A little imctlec 
-ill aoon tencb Ibe difcrencci ud if the (ooac il 
jomia ibe imulile U not cm), LM (en BiKb 
olheraiie if the bird ii an nld one. 

\\ ben Ihe teg »d wii<f oa cae tide arc talicB 
off, take IhciB utT on the other uriei tut offlbt 
apran in Ibr llnr /. e. g. \.A Ihea Ukr off (br 
iBerri-tlKMfht in the liue i, \. The urek4ni>c( 
an orit It be wMnted at in ■ fnvl, anrl >ll uibii 
]*ntdiii<led itllieredincled, Inahieb I n.rrjoa. 
The brtf pnrti of a kouit are in the t^JJoninf 
order: Ihr brraM tlicni Ibe ll.tl.. p.n of Ihc 
' iii.(, nhKh luir be iliii.l^ frvn the pinirx,, ilw 
lhi|li-b»-r, nhiib piajr be euili ilitidrd la thr 
jninl finrn ihr Iri-bicic, ur druinNiek, ai 11 it cal- 
l«d| tba iilaiun, aad ant Ibe ildv-baiw*. 

at Ibe luair |an 
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The pheuBnt, u here repreiented, ii ikewercd 
and uuurd for the tpit, vith the head tucked un- 
der one of the wingi; bat n-hen >en( to IBbli 



A, (^ u *ee ^ tbs fieui e ■■ ■ boiled fowl," ni 
oalumB. Then euC ntTthe »ing on the uma tide in 
the line Cfdj in the fieure above, md a, h^b, ta the 
Ggitlreal UiebottoiD ofthiB column, vhich ii Ijingon 
one lidFiWiib it> hack towanlaiu. Having MpinlFd 
Die leg nnd wing on one tide, do tlie nine on tbc 
other, and then cut off, or Kpanite Irom the breasl- 
hoiie on each litle or the breiil, llic partt you bt-- 
fore diced or out liown. In taking otT Ihe ling, 

the print uf the lovli Tnr if vnu ciu too near the 
neck » at ^,]'ou will find the neck-lone intciferc. 
Tbc wing 11 lo be •epamied from ilie neck-bone. 
Neil cat oITlhe mcrrji-lhmighl In the line/ ff, \ij 

[MMiiig ihe knife undi - ■• • '- ■' ■- '^'•~ 

renuinineiamarelc 
tbe fowl, which lee. 



[1, siiadeacribed in 



.tpartrii^^ 




(oTihe , , 

dnvn. It it cut up like ■ fowl (which tee], Ihe 
wing) taken olT in the linei a, i, anil the mem- 
Ihunghiinlhelinec, J. Of ■ partridn the pri ' 
pana are ilie shile unci, vii. the wingi, bm 
merr^-thonghu The wing i> thought the beit, the 
tip bein)[ reckoned the uiint deli«Me monel of the 




^^^ <m^ 



i"l it here repreaented at lying c 



wing^ it ii, in > rovl, eat off before U It drani. 
A boiled fowl it repreaented below, the let^sata 
of which are bent Inwardi and tucked In wittistlic 
bell*; bat the ikewen are withdrawn, piior to in 
being tent to the table. In order lo eol apafbvl, 
il it beat to lake It Do 70Ur plate. 

Ilaiiiig ihown how to take tdf ll e legi, wioi^ 
and mert7 -thought, when aiieakiog of tkc plM» 
■anti il rcmainl onir to thow faow Oie other nira 
.re dl.irt.>di *, la ihe wing eut ofT, ^ the Icf. 
When Ihe leg, wing, and menj-thoughr are le- 
moved, the neit thin^ it to cut off the ncck-bana 
described at (. Thia if done hj pulling id tb 
knife at f, ond nauing it onder the long bn»d part 
of the bone in the line g, h, then lifting il op and 
breaking off Ihe end of the thon» |>art of iW 
'" -- ■ -L -1 (^ breaat-bone. All pkrn 

ig ihroogh theteb 
_».., ..U.U .,<e neek qaile dowa 
I. Then lav the lack upwardld 
Tour pUte, fit Toor fnrt unifer the run>p^ and hr- 
"ij; Ihe edge of jour knife in the line i, t, c, ml 
r>:»inK it down, lift up ll« fit or lower pst <f 
■e baulc, and it will readily divide with the bria 
of 70ur knife, in the line b, e, c. Thit doK, to 
the eroDp or lower pnrt of tHe back o;.tianl>ia 
•oar |iUle, with the rump from jon, and widi jtm 
kniteeui eS the aide-bonea, bj (breing the kaift 
Dugh the ramp-bune, in the Iiiict(^_^ aadib 
ale iiiwl la eompletelj carved. 

AiaiUdfiwL 




Of a fowl, Ihe prime naMi are the wlnn, bra^ 
■d me^T■thoogh^ and nntt to tbete 5ie aecl- 
met and lide-boneir Ihe tega are ra^ner eone 
" a bulled fowl tiie lega are rather oHn lendw, 
but of a chicken eierj part it juiej and good, ami 
neat to the breatl, tbe leg! are eertainlj thefulW 
of gravj and the iweeteili and, aa the thlrh-boM 
lailj broken with (he leHh, 
ider them a delicact. 



ofi« 






the griitlet and marmi 
Of Ihe leg of a fowl t1 

il Jiould be lejarated fr 

joint (, (aec Ihe cut, vii. "a fowl," pmKdi»t» 
lumnl which ia eaailT done, If tbe knile It ialra. 
diieed nnderoealh, in the hollow, and tbe Akb 
bone turned back from the leg-boae. 

Roatted or boiled, ia truiiwd and wnt n t» i 
ble like a fowl, and ant up in every reqwatlib 



bresit, winci ai 
part aDder the 



i« parti are the wWte aaet, ifc» 

— ■- --onea. HenrmMa^tii 

« awBj, and the hMlov 

ufled with foned^Hit, 



rump to tbe neek, and a alice given wilb 
^e of turkej-. It ia euttomaTy not to (K 
than the breaH of thia bird, and, if aej 
ranted, to lakH off one tt tbe wingi. 



^0. L 1 



APPENDIX. 

bebrokea 




TOi it ■ reiirateiitt U oc of the baec itnd bre>M 
af ■ plgmn. No. 1, the buki No. 8, the brciM 
fi ii •oiutimei diR up «• a chiaken, bal it Ihi 
voop or lower put with ihe thi^ it mod pn- 
faicil, and u • pigeon ii m imill bird, lod bilf i 
«ie not too mueh to kftc it ones, i( ii Kldon 
iiud Dov, olhervitE tbin bf filing the Tork ■ 
Uw point a, entering the kairv juit before it, iiai 
dindinf tbe pigeon into t*o, Biiiiii.g awsj in thi 
lUwia, A, t,iAa,c, No. 1; it the ume dme bring- 
(ac Dm knife sot u the bask in the direction a, a, 
ad o, c No. a 




Fiih, in gmenl, reqairea tcit little earrinsi the 
niddle or UickeK part of the hih ia gaKnllr ei- 
leemed the bcM, eiccpt in a carp, tbe mort drli- 
aale part of vbieh la the palate. Thi* ii aelilom, 
Bowcrer, taken out, but the whole head it gixn 
10 thoae aho like it. The thin part abool the tail 
of a tih it generally Icatt etteemed. 

* ad'i iKad and thoolilert, if larfc, and in aea- 

■ —J v... J , j[j,^ if „i„ly 

K with a *|ioan 

Kiui inc hatk.bone, on 

Eno and beatj tike oS 

one, in the direetion a, 

B(if, r, iHitiincin the lit 

Ihebaek.! 

>hieh (■ Lkia and a little darker aulnured than the 
boHj oT tbs Rib iiKlTi thii ruv be rot bj patting 
a knife or tpoon ondcnieath, in the airectioti d^ t. 
1 Mre are a great many delicate parti about the 
kwl, nnw firm kemelt, and a gn«l dni uT the 
iellj kliid. The jcllj; f»Hi lie about the jaw- 
hnar. the Sra pana within the bead, whieb mut 



tbe tboulden,. 
x<^li>h 



e of the tound, which lie 



ipoon. Soiae lil 
ate aod tome the tongue^ which liken 
got hj putting the ipooa into Ihe ii'oi 
uiieetiOD af the line t, i. The grain j 
ejre ii neier |i*cn to aay one. 



A pita ff MIed ao^Hti. 




Of boiled talmon there ii one part mnrc fill and 
rich than the other, llie belly part it the I'atleM 
of the two, and it ii euttomirj to give lo ihote 
thHt like both, a thin ilice of each; fi>: Ilie 'ine, 
cut il out of the belly part, in the din-Tlir>n if, cj 
the other, out of the back, in the line n, &. Tbute 



>haar 



e, the lUeei 



ul Ihio, akin and all. 






There are but few direetiont aeetitaiT In. . .. 
ing op aiid lerring Gih. In turtot, the Sih-kni(a 
r trowel It to be rntered in the centre or middla 
<er the baek-bone, and a pieee of the Seih, aa 
■ueh ai will lie on the trowel, to be Uken olT on 
flc lide doK to the bone*. The tliiekeil part of 
■e lith il alwiyi lunit eiteemed, but not loo n»r 
1e heail or tail; and wlien the meal on one fiila 



company. Turbol eater* eiteem the fini a ucl^ 

The rock Gih and iheepihead are carved like 
the turliol. TheUiteriicontideredthenioM deli- 
cate fiih of the AlUntic eoarti and the fornipr, 
though eommoD, are highly cNeemed, particululy 
thoie ciueht in freth water. 

The hallibu: it alto freiiuentljr brought to ami* 
kel. Tbe Bnt and parti lying near ihent are of a 
drlicile texture and ilataur) the remaining |ianat 

gcneralli arnt to table two wayt, torn* 
boileJi theae are to be eul righl 




A mackenl il to be that cot. Slit the lith ai: 
along Ihebaokwith a knife. Id the lioea, '. A, an< 
lake olT one whole ude a* Ear at the line A, r, nn 
too pear the bead, a* llie RMal about the gilli i 
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genenUy blaek r^d ilMUvoAtd. TIm iot of • 
male fill !• toft like the bnin dk' aoilfi Ibt voe of 
the feoiAle fish is full of small eggs tod bird. 
Some prefer ooe and some another, emd part of 
such roe as your friend liket should ho gifon to 
him* 

The meat about the tail of rfl fish is geocfillj 
fliin and less esteemed, and fev Uke the ncad of a 
fish, except it be thatof a earp^ tb« jMdale of which 
s esteemed the greatest ddiaMj oftihf whole. 

Eels are eat into pieces thromgfa tiM hone, and 
t!ie thickest part it reckoned the p n« w piece. 

There is some art in dresriiig n lohMer. Imt as 
this it seldom sent up to tabla whffelib I will only 
saj that the tail is reckoned the fiiaw part, and 
next to this the daws. 



Tf{£ CHOICE OF ANIMAL FOOD. 



We conolode the foregoing treatise on the Art 
of Canring, bf the following instnietions, intended 
to aid hooselieepMers in the poreliase or the most 
eoromon descriptions of meat for tlie table. 

Bsef.—M the fiesh of ox-beef Is jonng. It will 
ba?e a fine smooth open gndiw be of a rood red, 
and feel tender. The fat shoaul look white ndher 
than ]rellow{ for when that is of a deep colour, the 
meat is seldom Rood: beef fed faj oil cakes Is ii 
general so, and the flesh is flabbr. The grain of 
cow-beef is closer, and the &t wLlter, than diat of 
Qx-beefx hot the lean is not of so bright a red. The 
grain of bidl-beef is docer itl?L the Iht hard and 
skinnj, the lean of a deep red, and n atronfcr 
seent. Ox-beef is the reverse. Ox4ieef Is me 
richest and lar^st; bat in small families, and to 
some tastes, heifer-beef is better if finelr fed. In 
old meat there is a streak of horn in tne ribs of 
beef: the barter this it, the older{ and the flesh is 
not finely flaToared. 

r«a(— The flesh of a boll cdf is firmest, but 
not BO white. The fillet of the cow cdf is ||ene- 
nilly preferred for the adder. The whitest is not 
tho most juicT, haTine been made so by freqaent 
bleeding, and havine had whiting to liclE. Choose 
the meat of which the kidney is well covered with 
white tiiick fat. If the bloody vein in the shoulder 
looks blue, or of a bright red, it is aewlr Idtled; 
but any other colour shows it stde. The otlier 
parts should be dry and white: if clammy or spot^ 
ted, the meat is stde and had. Tlie Icidney turns 
first in the loin, and the suet will not then be firm. 

Muitoru—CYioovt this by the fineness of its 
grain, good odour, and firm white fiU. It is not 
Uie better for being young; if of a good breed and 
wdl fed, it is better for m\ hot this only holds 
with wether mutton: the flesh of the ewe is pder, 
and the texture finer. Ram mutton is wtrw strong 
fl'ivoured, the flesh is of a deep red, and tne fiit is 

spongr. 

Lamb Observe the neck of a fore quarter: if 

the vein is bluish, it is fresh; if it has a green or 
yellow cast, it is stale. In the hind quarter, jf 
tlicre is a faint smell under the kidney, and the 
Knuckle is lirap, the meat is stde. If the eyea are 
sunk, the heaa is not fresh. Grass-lamb comes 
)nX.o season in April or May, and eootinues till 
August. House-lamb tnuT be had in great towns 
almost dl the year, but is in bigliest p«fectioo in 
December and January. 

Porlr.— Pinch the lean, and if young It will 
break. If the rind is tough, thick^ and cannot 
^sily be impressed by the finger, it is old. A 
thin rind is a merit in dl pork, when fresh, the 
fledi will be smooth and cool; if clammy, it is 



tdnted. Wbrt b «IM 
wholeaonaei and imnr h% 
full of kernda, whico in good 
case. PttrKfedd^atHihooaei 
corfng any ^^qr, Am M. bdng tponcf < 
porkutto' 




A turk^ cociv . ^ fonng^ iMa n — oolb blask 
lefe with a short apir. Tho qrea foil and brifjk 
if ^^ siBd the Ibet iq^lo and mohu Ifshi^ 
the ^fes win be aoak, and te fcet diy.— ^ te* 
HHbsy iakaowo by Ike saaNi inloai boiir old, ho 
legs will ba red aad voogh. 
' jnndiw— V a ooafc It yomg^ Ida tpara win k 
short; but take care to aee tibey have not been ear 
or parody which Js a triak oftco praatiscd. If 
fresh, the vent wlU he elow and oaric FsBsli 
are best jost before thej begin to lagr, and yat an 
fdl of eggi!! If dd hen% their oomha and laga wib 
be roash; if woong, thqr will ha aawoHi. i gas4 

eaponbasatniekDdlTMidtlMmrviBp: thcrah 
t partionlar fiit at hb hreiatt aad the aosnb b voy 
palo. Bbek-bgged Ibwb aro man aaolal, If.fin 
roasting. 

Gaest^— Tho bill and fbat of a joaaa aaa wIB 
be yellow, and there wlU bo bat fow kdfOMOi 
tham; If dd, they WlU ho red: W h^tk^i^mki 
wiU be pliaUe; if stale, diy aod atlftGoestMB 
edlod green till three or firar OMMtha old. ^Checa 
coese snoold be aaaldod; a stabhlo goaoa 'Aadd 
DO picked dnr. 

JDMdt«.— Chobea HkMi tr Um saoaa nsb^ cf 
having supple faety aad Igrllalr hdna hard fad 
thick on Aebreattiii^'MU Ua feel of a 



duck are thick, wiA lm l limg ^4mkj yellow; a 
wild ooe has theiBaftiaddbh,aad«Maertfaanda 
tamo. Thcnr ahoM ha pickad diy. Daikli^ 
must bo aealded. 

Shoil^U good» they are white aad thick. U 
too tiesh they ealtoagh, hot aiuataothe kept 
above two days wtthoQt aaltinf. 

fbrrraf*.— If good, tfwlr pib areof a fine red, 
and the eyes bright; aa b fifcawlae tba whob fii^ 
which must be mMT aad Arm. 

/ia6«tert.— If thay have not been long taken, the 
daws will have a strong motloo whoa you put yo« 
finger on the eyes and press theoL The heavieift 
are the best The adek-lobsterb known by tho 
narrow back part of hb tail, aad the two apper> 
most fins within it are MT siad hard; hot thosoof 
the ben are soft, and the tdl broader. The omI^ 
thoosh generally smalbr. has the higheat fbvoor, 
the flesh is firmer, aad tba ooloar when hoibd is 
a deeper red. 

CroAi.— The heavieat are besL and thooe of a 
middling sixe are sweetest It light they are 
watery; when in perfection the jdnts ot tlie las 
are stiff*, and the body lias a very ngreeabke smcIL 
The eyes look dead and Ipose when stde. 

OvttePt.— There are severd kinda. The native 
are finest, being white and bt; but othera snay be 
made to possess both these qoditios in somis de- 
gree by proper feeding. When dive and atroof 
the shell is close. Ther shook! be eaten as soon 
as opened, the (bvoor becoming poor otherwise. 
The rock-oyster is largest, Irat usually haa a coarse 
(bvour if eaten raw. 

The abundance and variety of fldica dailv 
brought to market in every seaport town in tbc 
United Statef, canoht be equalled in any other psrt 
of the world. And the genersl p rne tle e of e:» 
hibiting them for sde jumping alive, while it pf«- 
dudes the possibility of deception, rendera brtlMi 
directions fur avoiding iapositioB uaaeeeasary . 
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ib 
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819 
Aoddents in feneiai • • 8^ 

oompouDQ • • 

Acid liqaort • • 

pyroUgneoQi, to prepare • 

Mcums, to make itroDg 

aectie, to prepare • 

fonnie 

marine, or spirita of aalt • 
Aeom coffee • 

Adulteration in wine to deteot 
A|;ue, treatment of the 
Air, to purify, in hotpitala, theatreai ke. 

pipes for Tentilating abipa 

trunk . 

to eool it in tommer, German vaj 

▼itiated, in bed rooms, to eorrect 

to fumigate foul rooiot 

portable apparatus for purifying the 

foul, eautiona reapeeting the 

▼entilation of ehurcbes and hoaaei 

burring in ehurches 

Dozjous rapours in wells, to prevent 
the effecU of, ke. . 961, 407 

bath, use of • . .408 

Aleohol, to make, from potatoea • 143 

to discover in wine, beer, ice. • 898 

to ascertain proportions ol^ in wine, lea. 598 
Ale, London, to brew • . 

to hrew, in small (ankiliea • 

on Mr Cobbett's plan • • 

from sonr and oudt • • 

to brew Welsh, Burton, Riogwood, Notp 
tingham, Doreheiter, Essex, Banisti^ 
ble, Kdinbcungh, WuMlsor, 

table . • • 

Yoricshire oat • . 

from pc»-slieUa • 

to fine and preserve 

to gire new the (UTOOr of old 

to bottle 

to ripen, if flat, whes bottled 

to manage in the cellar 
Alexeterial waters, simple, to distil 
Alloyc, or eompouod metala • 

fusible • . 

metal iographical appUeatioa of 
Alloj for flute-kejr valvea • 

printers* types . 

small do. and stereotype plailat 

of gold with platinum • 
Almond milk, to make • 

oUof 
Amalgam of gold io the large way 
Ammonia, pure, rater of 

acetated • • 

Amputation . 

Aneurism ... 
Angina pectoris • • 

Anti-scorbotic water, to distil • 
Aniroauon, suspended • 



108 
109 

no 

111 



118, 113 
110 
114 
ib 
115 
117 
190 
ib 
ib 
150 
9 
10 
11 
10 
ib 
ib 
13 
660 
ib 
17 
853 
ib 
887 
918 
814 
153 
828 



Anatto for dyeing^, to nsej be. • 
Anchovies, artificial, to pickla • 
Animala, noxious, bites and stiagt of 

to paint, water eoloora 
Aninkal food, choice of . 

Anisette de Bourdeauz • 

Aniseed cordial, to make 

oil of, to obtain • • 

compound spirit of 
Anti-attntion, to prepare 
Antimonial ores, to assay 
Antimony, arseniated, humid assay of 
Ants, acid of, ^see formie acid) 
Apianr, to eMaolish an 
Apoplexy • 

Applea, to preserve . 

to keep for nuffket 

qualities of 
Apricots, to preeerve 

qualities of . 

AquaHBellis, honey water, to make 
Aqua-fortis, double • 

common • 

simple • 

Aqoa-regia, to prepare 

common . 

Arrack, to make • 
Arsenical ores, to asiaj ^ 
Artichokes . 

Ascarides, to destroy 
Asparagus, to eoltivate, Imw 

ragout of 

qiuilities of . 

Assay of meuUie aea 
Assay of ores, dry way 

weights 

of metallic orea, humid 

iron ores , 

humid, of ditto • 

sine orea • 

tin do. • 

lead do. • 

copper do. • 

bismuth do. • 

antimonial do. 

humid, of arseniated antloMMgr 

m a nga nese orea 

arsenical do. • 

nickel du. • 

cobalt do. • 

mercurial do 

humid, of einnabar 

silver ores 

bv eopellatlon 

the value of silver 

double, of silver 

orps and eaiths containing gold 

humid, of gold, mixed wiih martial 
rites 

plated metals . 
AsUima 
Attrition, anti, to prapars 
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Sartfij, iBri 



iiilj of tc*3, Ste. kc. . 

Ill Dul-house>, lo dctr from werili. 



i-liiiiLi':. improved m 



Salhlng, oral 



eedlfor 



«miicr, or two-i«nny. 



lo -priTcnt Iwooming ttalo Ull flU 



bnllied, lo npen 

Sect, Id moiJ 'Bjnn Irom < 

miinigEmcni of 

to work, in gtiut hivei . 



SKX 



genenllT 



_ Mr I'horler'* plao 
to n>ini>ge on Mr Cobbett'* pUa 

Bcini, bnixlx trotn . 
mS«r from 

Bell-meUJ, la iirvpire 

ft«rgiimoltv WBlci-t to dill) 

Uevcnge^ ruiHelUiwou* 



BUckinE, to mtke . 
liquid 
tAe, miley'i, la lUDke, 



MnUoffma 

liouor^ imp 
■utl>hurM of 



Sl,ii.,. 



Ii of piintl'iDai «loth,l 






INDB&. 



BleMhin^ and acovnif , 

to niM the nap on c!odi • 
to reTive faded black eloth 
to dnr elean cloth 
to take iron mould oat of lineD 
tr make breeehet ball 

clothes do • 

to take greaae out of leather breeehet 
to prepare a chemical liquor for boot 
torerooTOoil from feathers 
to clean leather . 

to make aooaring baUs • 
to clean marble • 

to remove stains from rifter plate 
to make plate look like new 
to take out fruit spoU firom doth 
to dean gold lace and embroidery 
to remove grease from doth 

from paper 
to take mildev out of liBen 
to take out spots of ink 
to take out stains frcsm doth or dlk 
to clean gloves without vetting 
Fuller's purifier for wooUens 
to clean all sorts of metd 
to remove stains from nahoganj 
to take out writinr 
to restore whites ui old pietoret 
to restore hanpngs, carpets, Im. 
to clean paper nangings 

Bteaeh, to, elotlis 

Unen, he. bj oirmariatie adds 

bj ozvmuriate or lime • 

hj sulpharet of lime • 

hj aHuiixed steam 

eottoQ • • 

wool • 

silk 

prints and printed books • 

wool, silk, straw hats, Sw. 

shelKlae. waj to • 

BNcding at the nose, to stop 
from wounds do • 

from the lungs do • 

from the storoadi do • 

to perform the opention of 

mindness, night • 

BlMehed face 

Blabber, mode of appl]riiig as manure 

Boerhaave*s roles for preserving hedth 

Bonbons, to make 

Bone, use of as manore 

to dye different eoloors • 

Bonnets, straw, to bleaeh 

Books, printed, to bleach 
method of binding 
to cover with leatnier 
hdf bound 

Boots, to render water proof 

Boot-tops, cheroied liquor for 

Boots and shoes, to dean 
to prevent leaking 

Bouries, directions for passing 

Boouli en matelotte 

Bos-wood, to dye brown 
for engraving 

BNun, inflsroroation of the 
eooeassion of the 
compression of the 
to prepare • 
fine casting^ of 
solder, for iron, to nak* 
ornaments, to preaerv* 
topoUih 

Brawn, mock, to nuke 
r« British, 10 
t» improve 



90 
ib 
ib 
ib 
ib 
ib 
Ib 
tops ib 
ib 
100 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
101 
ib 
lb 
ib 
ib 
ib 
ib 
94 
95 
ib 
ib 
Ib 
9fi 
ib 
ib 
97 
99 
97 
908 
9S1 
904 
905 
830 
801 
817 
S84 
860 
181 
984 
98 
99 
97 
893 
ib 
ib 
405 
99 
388 
417 
831 
137 
93 
78 
901 
881 
ib 
11 
18 
13 
887 
31 
169 
141 
148 



«, 



plan 



108, 



119. 



Brandy, Cogniae, to ifldtite 

from treade 

potatoes • 
beets 

eheny, to make 

blacky to make 

earawaj 

lemon • 

orange • 

raspberry 
Breath, to sweeten • 
Brew-hoose, to fit op a small 
Brewing 

todioose water for 

improvement In 

to cool worts in 
Brew, to, porter on the London 

on Bifr Morris's plan 

brown stout 

London de 

de in smdl fimiilies 

table beer from |Mde mdt 

from sugar and treatle 

de and smdl beer on Mr Cobbett's plan' 

porter from sugar and malt 

Barnstable, Burton, Dorchester, Edin 
burgh, Essei, Ifottinghsm, Ring- 
wo(w, Welsh, Windsor, d« 

Yorkshire oat 

with Needham's portable machine 

Eorter, with table beer afler 
ran beer 

cheap do • 

•beer and de firom pea shells 

amber beer , 

molasses beer 

fpnicebeer • 

sugar beer 
Brewing utensils, to pre 

use of sugar in . 
Bread, quditles of 

potaloe 

ezcdlent . 

withlitUeTeast 

London baser'a • 

househdd 

to produce ooe*third more 
quantity 

French 

mixed 

bran 

leaven, to make 

four quartern loavea 

cheap, to make 

of Iceland moss and flow 

on Cobbett*s plan 

adulterated, to detect 
Breeehes bdl, to make 

leather, to remove grease firom 
Brimstone, like marble, to make 
Bristles, to dye men • 

blue and red • 

Britannia metd, to makm • 

Bronchoede or goitre 
bronac, tt prepare 

to plaster ngures 
Brashes, choice of, for miniature pdnting 
Budding trees, method of 

shield 

by double ligatures 
Bugs, to prevent, ficc 
Buns, common, to make 

cross 
Boms and scdds 

liniments for 
Bwnithing, to gild by 
Butter, qualities ol 



firom a given 



4W 

141 
148 

ib 

lU 

147 

ib 

ib 

ib 

ib 

ib 

190 

106 

ib 

ib 

no 

31M 

108 

109 

' ib 

ib 

ib 

110 

ib 

ib 

111 



113 

IH 

113 

114 

ib 

ib 

ib 

116 

ib 

114 

ib 

117 

119 

403 

179 

361 

ib 

ib 

863 

Ib 

ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 

863 
99 
ib 
70 
9:1 
ib 
13 

Sl3 
19 
30 
63 

887 
ib 

888 

887 

179 
ib 

830 
ih 
13 

409 
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So remore the tnmip flaram IniDi 
to BUke, Uumtwrtoo w«j , 
ituHiaa wwf 



U*bhige*. qiulUiei of . 

la knp oterpilJBn n-ooi . 
to Imp li.e red ipider from 
In nraicrre Tor m vajmfa 



Cn;putoil, t 
C>k», Mc ft 
Cdf, or other 



;oiiiiK (he tin wUh indii^ 
ID dj^ilnvcBDlourBoddnb 

itiStrent «olaun 
:i> prepare tUbMJIuIe for (qn 



of the y*nl 
CundleXickiRnilHI 



l^Dne pepi>*r, I 
iar cljeloR, Is 



Cmway enrdiil, to mtka 
CuTOtt, qiulitietof ■ 



■n edife bone of beef 
a knuckle of te*l 

a^ddltormiitton 
1 lumrltiof pork 
hiilF a lulf'i head boiled 
a ham 
.!)...nd.of'.eni»n 



■£'<'" 



Carrinif, art oT 

teaS*^e«l 
boiled Mliaon 



en, LaudoDeoopar^ wtj 



tn.lchf«riwettedioK 
CDiinj,tokerpi»eel 
to bIok •iihoat bunp 

111 oil, to obUin 

llngitereoli'peplitet.Mad 
dm, of braM, ko. 
Csiti, laeullic, from eaplio 
from fuiible mcul 



Caterpillan m g nnt ti tt m ta, to pcvrcot I 
nnn« of 
OB ihnibi, pltBta, ka. . 

CUirrh, or eold 

Catlle, diacMCi of [wc Farriar) 
hcmed, ehaap way oT nariac 

to piiiiiien inil elaiien 
prrMTTaiionorL-allhon ihip heard 
in n-'no.ingfroin abdi lo a ealdHta 



prewmtioo fr — -"—- 

deanlin^ 
pretention of 



revenliOD of ifaia (uideot 
1 e«ape liehlning 

ent the cITeettDf eold 

If pretcmng bi'ulth 



t::':^"!: 



linjt f\K»te\ 



to preier»e the eye-iight 
the leelh '. 

luidenli In nnenl 



drat eordial, to ma 



from ■ booaa oa &ra 



tU Childim, TPBiugnscot and dl 



fin- rock vorii and n 



topreTcrt rfittortioii 


to render hmnlj 




dreoicifr 

h»t >na cold . 


food «iJ drink . 


cfiHf riilnr 


«lking 


i-.?.„^ : 


tht nurMi7 








rtUntionorihcrDMoal 


th>. ;r,llo. turn 


Tcmi>tmg 


hiccap. 


ri^rtXi "''*'™' 



Mtirw of the fandameat 

dentition 

•nrifjing Ibegium 



diKorled tpioe 
rinf-wonn and amid bi 
hooping-eougfa 



Chlacw 
Chii)ti,t 
Chloroaii 



fiuM 1^,'u 



i ClMh, colic 
blKk, I 
lobleai 
to full 



1, nunignncot and diataaca of 



ig, MrCnir'ai 

], to <IrE IllMk 



132 
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Jloth, bufr-eo1onre<^ to clem • 9T 

to take out fruit staint from • 100 

to take tpoti of paint from • 98 

greaae from • 100 

icarlett to clean and dip • 99 

the nap on, to raise • , ib 

faded bl'xk, to reyive • • ib 

to drj clean • • • ib 

Clothes ball, to make • • 100 

Qothes, to brush • . • 390 

to preserve . • • 987 

to scour . • •94 

tu take out Kate from • • S90 

to perfume . • • 190 

dove cordial, to nkake • • IM 

dro])9, to obtain . . 183 

Cloves, oil of . • .148 

Coal-tar, to make gas from • • ^1 

Coats, to scour . • • M 

Cobalt or«*s, to assay . • • .7 

oxide of, to prepare • . 69 

Cocoa, sassafras . • . 157 

substitutes for • • • 158 

Coffee, qualities of • • . 404 

to make* . . .159 

substitutes for . • • 167 

acorn • . ib 

Arabian method of making • 159 

improvement in . • ib 

Parisian method of making • 160 

milk, to make . . . ib 

drops . • . 189 

pot, improved . . . 396 
Coins, easy mode of taking impreniont from 995 

Gsld, intense, remedies for . . S88 
and dampness, to prevent the effeett of 255 

liquors, eft'ects of, to prevent . 408 

Colds, remedies for . . S36 

emulsion for . . . ib 

gargles for . • . ib 

Colic . . .907 

painter's « • • 908 

Colour, to, steel blue • .SI 

CoJours, oil and water • .35 

fnr house painting, to mix • ib 

black paint, to make • • ib 

lamp-black . . •86 

black, from ground pit-eoal • ib 

wine lees • . ib 

ivorv and bone • ib 

blue and blue distemper • • 38 

paint, (Prussian) • • ib 

Saxon ■ . '. • ib 

verditer , , • ib 

chamois and buff • • ib 

chesnut . • .39 

crimson or rose . . • ib 

grecu . • • 38 

cheap . , .40 

(sea) for distemper . • 38 

varnish and oils • ib 

compound, for rooms • 39 

for carriage wheels • • ib 

paint, cheap . .37 

grey, (light) and distemper • 86 

flaxen . • •37 

pearl . , • ib 

jonquil . • • ib 

olive, for oil and rarnish • .38 

for distemper • • ib 

fine black . . .400 

diesnut . • .39 

oak wood . • .37 

red, for carriages • .39 

cuffets . • • ib 

bright . . • ib 

violet • • • ib 



Coloan, oil and water 

walnat wood • 

white paint 

white diaCemper • 

- house paint, eronomieal 

jeCow, Naples and Moo^elli< 
goldeo • 

artisfb oil 

azm«, to make an eiedleat 

blue . • 

Terditer • % • 

SaxoQ, artificial 
Prussian • 
liaaid, superb • 

eobalt, bleu de Thenard 

earrome, to prepare • 

eoohineal, aobatitute for • 

green • • 

Schede's . 

Bruniwiek • 

new • 

paint, to improve • 

lake^ from Braxil-wood • 
from other raattert • 
carminated, from madder 
from teariet eloth • 
improvement in do • 
fine red • • 

beaatiful do > 

Florentine • 

from madder • 

to give irarioat tones to 
orange and yellow 



pink 

fine brown 
Dutch, from 4road 

from Tellow buiiea • ft 

brownish yellow , lb 

for oil painting . .44 

purplo • . .47 

red . . .44 

dark . • il 

rouge . . . il 

ultra-marine • . ,41 

to extract the remaindor of • ib 

to test . . . ib 

violet, to prepare . , 4S 

white, pearl . . ,47 

durable, for painters . 41 

yellow, lemon . . • . 47 

-Chinese • • • ib 

Montpellier • .43 

Naples . , .4^,41 

patent • . ,47 

flesh, to imitate . . .41 

used in encaustic painting • . 41 

compound for receiving . . \\ 

mixed, to prepare • . 51 

directions for using . ib 

to mix mineral substances in linseed oil 41 

Colouring materials . . 41 

Colours, wash, for maps, to prepare . 53 

blue, red, green, yellow, , ib 

water, used in drawing 

implements • • ib 

to draw in . • ib 

general or simple . . |b 
blades, blues, browns, erirosona, greens, 
lakes, purples, reds, whites, yellowa. 



ib 

r 

il 

il 

41 

48 

47 

il 

49 

« 

m 

41 

41 

II 
ft 
il 
il 
il 
44 

H 
il 
il 
41 
il 
il 
H 
il 
47 
H 



to prepare 
yellows, from French berries 
mixed, directions for • 

to prevent from cracking . 
solution of gum for • 

to keep off flies « 

alum water, to prepare for 
lime wate** • 



^,»^n 



ib 

ill 



Moon. ItilTium of pcwl-ubei 
to kee[> from niiking 

nilet Tor luinlingUnJMiiiMin 

Int ikcidiinit panriiu froa life 
primiliie uvl lliclr cor" -' -- 

lor iDouJiii 

Lord Mndowbuli'i 
loinprcuion of the brain 
loofHlionirj 

■ugw', ID prepare lor cindjing 

to onilr . 
anJiti. to cnioa 



DHBff^peci, do 
JetnoD-pecl, do 

-vhipt rf llibub, to 



tinii, (m Mvijinine] . 

.. .iii'jnkn, (Ks Saudi Fa, Potrid 

n pimfj, {kc Air] . 



pernunent and potUble appuuni, 



prepantiun 



ConTuiiiont, In pregiuiocj 
CoDken 

Id bolt nrnti 



M do 
picUc do 



brciit of, ^lues 

i ihuoldcrj en nlantiiic 

ragout o^ duld 

fbwli, to drti*, pme fuhion 



leg of, to p 



S! 



eel*, to pot 
lofanerorcrmb, do 
duck, olive unee 
HUHiRi, Bolortu, to maka 

Uiford, do . 

Epping, do . 

French ttcw<irj[rccli ptMaod bi 
briii»o, miKik, lojntka 
fin-ihy'i Jith 
oiuelctEc. mililirj . 



mpbcny domplingi 



pijrenna, aux choux 
puir pnMe 

putc for lirg« pie< 

poutoo, 10 keep 



ImTiM— 17 



434 

Gmil, [loiatw, ID nuke 

tumoc", froueJ, lo lus 
roib ji-'lly, lo naka 
nuDFi,[9« Saucei) 
■oupa, (»te Suap) 

{'■oiik'i, captain, rule) for 

hoUI> or M-B>ner> 
i;apper, orei, to atnij 

blanched, to jwroare 
10 dutecl in pickle* or ti 
rorfoiia ' . 
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Craynnt, coloured, lo 

nrmuiilrdUke.l 
for drawing, lo nu 
Cream, qualili« at 



pLiU:a,lo 



plate 
Cordiali 



10 anplj vani 
to take an la 



impresrioa from, on 



„...enil ruiea formaltiMg 
atrong cinnauon, citron. otoT^ eori 



'u— 141 



itugi-f ill reaping, befbce rlpa 



Coatiten 

tough"; . 



nedicafDT(aeECaUrrii) 336 



medicine, Dr Monro 
»iiO[ili; remcily for 



irouiiUauiDe, and (pitting of Mood, 

Counirqiunea, iKiok eollon, lo acour 

Cava, inipmcnt mode of feeding 
iiuw feeder direeliona U> ihe • 

Cralii, to ]iot 

CnuD|i,in the (tomach . 

in I«.i1iing . 
Cnyo-.ia, to painl in . 

dniwiiig ihe outlinea 



notlure and liglil 
fi^alurea of itic I'aoe 
Uiu iirck, kc 
dniperiea, be 



Cricket], lo deilmy . 
Croup, In chitilren, remediea for 
Cro't, to batiidi from a field 
CruaiUet, lu nudie 
Cnimpeta, do 

to eultlvale 
to pickle 
to preaerra 



CurraoU, qiuliliea of 
CurT7, to nuke a 

Curwen'a mode of bnrntog aattaee, 
Cuatanli, (lee Paatrj) 



Dciri-wwF 
Debiliij', u 

Decline, re 



dden, «sutid<ii re^Kcting 



Dict,« 

beef, *eil, m 



i(, (or eloeka , 
ek 

Jt remediea (or 



. blond of a< 



_ . nilk. creini. 

uutier, ciieeie, fowla, lurtffji, wiiil 
fowlt. eggi, fiih, Djitcn, mnKln, 

Eu-iwinklei, bread. p'tCrr, oMi, l«r- 
J, riee, poUtoe), peaa, bean a, 
aapangoa, anichokel, 



cobtfjiifei, ti 
uiilie>,>pple>,p 






, pannipa. 



lllppcr*ail, ID obtain 
1>iiL-'H-i |iecu<iar lo remilca 
hjitcrie Gu 



Imimc) necoKir to lemtlM 

hy>lcr>c&ti,|iill>rar 

dehilirT 

fluDtiltia^ or whilel 






Ion or 



clulTticalepl'll>and<imi(litror 

iriTMurcanodixe 



ilchinga 

■velliDg of Ihc feel, to. 



thr milk rc>e 



noPehililm, ((peChUibcn) 



INDEX. 

Draining land. Bailer'* 1f^ ^ 

l>nip4.TicB, fee. to paiot • 

Um* , to, in witrr colour* 

tloai on, to prexnt 

Elick lead pencil, toprCMrre 



iNMtmtirr, rr<l, r»r 

iQ biitinpo". to 

bluir, for 



oil! I 



liiieuith 



0{ cllt'liUli tad oilier olb 

IKMillrriirt, fim in, to c 

Ja(i, porting bill for 

oiulmniirar iheniinp 

bed hrNHl or, rorxhaoiinit gidM 

(jolbiio* ihi> igi! of, lo ill Jon 

■ni-nuriii ilo (nt red mu^ 

lolioD Tor 

dtMetnncT in . . . 
loMi, iwnei.wl 
MnicMiamonDmf 

Jnin.snder, to, cin badi 

In.lMidt 
^nni-dHiikiiic to rHB^f cAMi of 
Imoing, pit ■ • 



Ent;]..! 



10 free from Haini 



oflheehnt 
of the bellT 

Dra»'iiri;i, {ir-ttemtioo from . 

1<. 'siricoU: frnm broknt in 

n:'in'ri>ilijf ll,L- b^r '. 

rri.-i'i'i,ciili'tinn of frcA Ur 

i„ll,U..n„l-i;Jl„"g, '. 

furaigaliont tod cljMen ., 

uitMion 

■dminiitnitloa of cordiali 

hltcdtng, he. 



red atide of iron 



to RnUrr«olourt holding . 

chcmlul blue ami grrcii. Tor, to DMke 

e€t)tHJr« for, to dlcvliargr; 

to iliKharxe cinnamoiii, gnyt, lu. vben 









■Ijcllovoo woal,*ilk, « 



inm bmJ NiriM 



tx 
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bre, silks red, cnmson, Sec. to . 85 
iinens and oultons re^*, scarlet, &o . ib 
olack . • • ib 
to, woollens black • • ib 
silks . . • !^ 
cottons and linens • • ib 
w^X)!, kc. brown • • ib 
compound colours • • 86 
ilifferent sSadcs of ereen • • ib 
violet, purple and lituc • • ib 
olive, orange and cinnamon • ib 
grey, drab and ilarK brown • ib 
black upon cotton, linen and mixed floods ib 
olives, bottle-greens, purples, browns, cin- 
namons, or snuffs . • ib 
crimson, red, orange, or jcllow . 87 
cotton, wool, and silk, wiib Pnissian Mae ib 
Raymond blue • . ib 
shades of colour, to graduate from Prus« 

sian blue . . • ib 
to precipitate acetates of lead and copper 

on wool, silk, and cotton • ib 

cotton clotli, black . • ib 

wool, a permanent blue colour • ib 

to produce the Swiss red topical mordants ib 

silks and satins, brown, in the small waj 88 

fawn colour drabs • • ib 

silk shawls, crimson • • ib 

silk, lilac . . • ib 
thick silks, satins, silk ttockings, ko. a 

flesh colour . • . ib 

silk stockingl, black . ib 

straw and chip bonnets, blafik • ib 

(i'tto bonnets, brown . . ib 
to remove the stain of light colours from 

the hands . • • ib 

black cloth, green • • ib 

calico printing . • 89 

to apply the iiiordants . . ib 

Bluffs for calico printing • . ib 

to, calico, yellow . . ib 

to, nankeen, yellow • . ib 

red, blue . • • ib 

lilac, brown, green . • ib 

to mix the solution of tin with indigo 90 

calico, (love colour and drab . ib 

different colours . . ib 
to prepare a substitute for giim used in 

calico printing . . ib 

Dyeing, calico, process of . . ib 
madder, colouring principle, to separate, 

new process for . . 89 

anatto for, to prepare • . 90 

use of . > • ib 

to choose • • ib 

litmus for, to prepare • . lb 
baslitnl saffron for • .91 

utility of sheep's dung for • ib 

woad for, to prepare • . ib 

indigo for, to prepare • • ib 

carmine for, do • • ib 

matter from potato-tops • • ib 

cari)ets . • . ib 

hats, process of • • ib 

wood for, to prepare . . 92 

blue turnsole for . • ib 

miscellaneous receipts for ■ • ib 

to^ red hair black • ib 

hair, to change the colour of • ib 

bristles or feathers, green • ib 

blue and red • • ib 

horse-hair . • . ib 

gloves . • • ib 

white gloves, purjde . • ib 

eloves resembling Limerick • ib 

bone aniTivory, red . • ib 

black, green • , ib 



Dyeing, bon«^« pnrple, yellow, and bloe-- « fl 

Ofd^ a mahogany colonr • • 99 

ebony, black . • » ib 

beech wood, a m«hog;anj colour • ib 

musical instrumenti, cnmaon • ib 

purple • ib 

box-wood, brown • • ib 

wood, silver grey • • ib 

bright yellow • • ib 

green . • • ik 

red . • • ih 

gurple • • • ib 

ne bine . • ib 

paper, or paroliment, yellow • ib 

crimson, green • • ib 

orange, purple . • ib 

horn, tortoisc-shcU colour • 94 

of different coloura • ib 

Dyspepsia • .90$ 

Dysentery • . .906 

Ducks, choice of . • .44 

E. 

Ear, inflammation of the, remedies for . 90S 

accumulation of wax in the . ib 

extraneous bodies in the, to extract . S34 

Ear-ache, Indian cure for » .SSI 

Earths and ores containing gold, to aaaay 9 

Eau de Barbade • .144 

sans pareil • • .151 

divine • .144 

de bigarade • • .146 

de luce • • ,850 

de cologne • • .187 

de meliss-j des earmet . . ib 

de bouquet . . • .118 

Economy, rural and domestic . . 356 

Edge-tool s, from cast iron and steel . 91 

Eels, to pot ... 1G6 

pie ... 169 

Eggf , glare of . . .53 

an.l bacon, artificial . . 165 

to \ reserve . . 360, 394 

qualities of . . .403 

Electrical maJiinery, cushions of, alloy for 11 

Elixir, Daffy's . . .254 

Klenhant*s milk, to prepare • . 144 

Embroidery, to clean . . 100 

Embrocation, for tooth-ache and rheumatism 413 

Emissions, involuntary . StO 

Enamelling, act of . 71 

the flux . • .73 

Enamel, to, dial plates . . 78 

purple, used in mo«aie . • ib 

white, for porcelain . . ib 

for metals and fine work . ib 

new, for porcelain . . . ib 

•vd (rich), black, brown, blue, groen, 

olive, purple, rose-coloured, yellow, 73 

modes oi application . . ib 

Enamels, opaque, to prepare . . 72 

materials for . V.» 

coloured, cautions in makiivg . 74 

genei-al method of^making ib 

black, with plalina, to ubtain . ib 

called Niello, to make . . ib 

to paint in . . . ib 
encaustic painting, compound for colours 49 

Engrave, to, on stone . . 56 

on woo<l . . ,79 

on copper . , ,76 

on chiar* oscuro • ,80 

in aito relievo • , .76 

in mezzo tinto . « .79 

in aqua tinta . , • ib 

on precious stonei • ,80 

on steel • • . ib 



dillirrent iDodei «l 
to shooK copper for 

to laj on J)e |;tt>uii<I 
In liiiculliCflUIliii'^ 



tooli, la whet uid iBiDpar the gra> 
to holil the Rnrer 
tn br ihc ileiien upon (ho nlu« 
Kcrnbrmnilt'* wliiw nniih for 



Lr lioue'i hiinl 

to blB(keii llie vomifh > 
tatt.lDi'keofr . 

to wvpire 'boi-ifood Ibr 
Swr»iii|;i on glut, to tnniTt* 

B«7«l«--I« ■ 

SucDworccdral 



toobU 




EMenliilo 


'I.(«e0ir0 


E.«h, lo, u 


«n|tU» 


Elb«r, to n»ke 


Btil. tht k 


n^-i 


SureiK.. 


v.iilagciof 


riJi.iR 


11.1 •ridtrng 




.'.li 


dilTert 


tkiniltof 


•Uii<li< 


g .nd .itGng 



lidt, ioHanwd, nmedj Tor 
■iftht, la preierre the > 

liinimnmion of the 
•ore, origlud receipt for . 



Ibod ud regimen . 

iilecdint In general 

HliiinHlKfrmiitinj 
•awvlnriiilcrlDr 

p>l-gt:lill, WtU« 

1 > el Ic^* ii'ii jreeii food 

EtendMai 
piirgiDf drink far_ 



the JKiBdiM 
oTtbe bnia 
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bonei, nuintii'e ImiU for 
do driiiki 
eoiiEli drink fiir 

■nbuiyorvart 

inflonipd liUdder 
btood ipivin 



n nf the bowel* 



etnned hockl 
eoDiuldoDi 



cruked tkcel* 
dnught fhr 



foundered, feet 
lioof Dound 



Mrangle« 



bleeding '. 
fulaen J blood 
lualire, ke. powder 
purging , 
to prepare lor ph^t 
to check ..Ter purgii,! 

r-'m^uTi iliiiik for 

fo^.,-tu.IlfQr 

Itttn. poirrrTul ^iMie ftir 

inlUmiiuUMj fi-iEi'. dpUfcr 
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Ifarricry 

horses, ianndice, restoratiTe balls after S70 

broken wind, pectoral balls for ib 
surfeit, mange, &c. alterative balls for ib 
profuse staleing, restorative balls for ib 

astringent . S69 

vronns, mercurial balls for • 270 

drink for . . . ib 

purging ball for . • ib 

stomach drink after ezpolsioD • ib 

the 8tag|;ers, balls for . ib 

convulsions, clyster for • ib 

gripes in, to cure . • ib 

further treatment • 871 

surfeit, or bad coat In, to eure . S7S 

urine, balls for ' . • ib 

feet, to cure diseases in • ib 

prevention . . ib 

lameness in, remedy for • ib 

thrush in the feet, to cure • 873 

slioeing, in winter . . ib 
to prevent the feet from balling with 

snow . . .lb. 

the man^e, ointment for • ib 

liniment for . • ib 

eye water for . • ib 

inflammation of the longi • ih 

sprains, embrocation for • ib 

brucmg mixture for • ib 

bleeding, paste to stop • ib 

scratched neds, ointment for • ib 

greasy do do • ib 

strains in different parts • ib 

embrocation for . . ib 

canker in the mouth, mixture for ib 

Feathers, to cleanse from animal oil . 398 

to dye, green, blue, red . . .92 

Feet, to keep them dry . . 262 

cold, to prevent, at night . . 407 

Females, camions to, whose clothes catch fire 408 

diseases peculiar to . . 242 

Fermentation by various means . 118 

of yeast, to manage • . 108 

to accelerate . • • ib 

to check a too rapid . ib 

vinous . • . 123 

spirituous . . • ib 

of wine, to stop the . , 133 

Fever, simple, iuflammatoiy • • 198 

intermittent . • • 199 

remittent . • • ib 

bilious • . » ib 

typhus • . • SOO 

putrid . • . ib 

hecHc . • • ib 

scarlet . . .815 

milk . . .845 

puerperal . • • ib 

Figs, dried, to improve • • 412 

Filberts, to preserve • • SOC 

Filtering bag, to make a • .137 

Fining of wines . . «. 423 

spirits . . . 143 

Finings, to make and apply . . 136 

of white wines and spirits, to force down 

the ... ib 

Fires, recent, to extinguish • • 395 

to escape from . . . ib 

in distilleries, to extinguish . 1 U) 

to prevent and escape from . ib 

to escape from • • 395 

in steam-boats . • • 400 

in theatres . . . 401 

to extinguish in chimneys • 408 

effectually • . ib 

in manufactories, security agaiust . 409 

*u hay stacks • • . ib 



Fish, qualities of . . 401 

Fish bones, remedr od swallowbig 890 

en matelotte, (see Cookerf ) • W 

Fistula . . .fa: 

Flatulency, remedy for • .SSI 

Flax, to cultivate . . .MO 

to prepare the ground for . * . ik 

quantity of seed for • • ib 

seed, to save the • • lb 

mode of watering . . ib 

dressing, Lee*s invention for. Ice. fce. ib 

new discoverr for preparing • 411 

Flies, to remove from rooms • . J61 
to prevent from settling on mnimali • 4lS 

Flounders, with cream • . 167 

Flour, paste, to make . . 315 

new seconds, bad, to improve . 961 

to preserve . , . ' ib 

moist, to correct • . ib 

chalk in, to deteet • . 891 

to restore and improve • .407 

Flowers, for distillation, to preaenre • ISU 

to preseinre . • .909 

to grow in winter • . Iu6 

to remove in summer . • ib 

bulbous, to hasten the blowing of • ib 

faded, to restore . . 907 

todrjr • . . ib 

to paint in water coloort • . 55 

Flower, sun, to cultivate • . 906 

to economize tne . . ib 

seeds, to preserve • .907 

Flute key valves, alloy for • .ID 

Flux . . .801 

remedy for . , .400 

metallic composition of • « S 

crude or white, blaek • • ib 

Cornish, reducing , • ib 

refining • ib 

Foils, to prepare • . .19 

copper, tor • • . ib 

to whiten • • . ib 

for, crystals, pebbles, kc to give the 

lustre of diamonds . . ib 
to cdlour . . .14 
liquid for silvering glass globes . It 
Food, animal and vegetable, to preserve • S94 
animal and vegetable . . 486 
qualities of . • .40! 
Fowls, treatment of . . .275 
qualities of • . . 40i 
choice of . • .426 
game fashion . . • I6S 
wild , . .167 
do to catch • . .411 
Fractures, of the nose, jaw, collar bone, arm, 
fure-arm, wrist, ribs, thigh, leg, knee- 
pan, foot • . Si23— 825 
Freezing mixture • • . 3V8 
Fresco, to paint in • . ,40 
Friction . . . . 26i 
Frost-bitten parts, treatment of . 2^28 
Fruits, time for gathering . . 308 
orchard, to gather • . ib 
green, to preserve . . ib 
ripe . . . • ib 
various sorts of • • . 309 
to store . • • ib 
to preserve in brandy , • 1S6 
for carriage, to pack . .309 
to paint, in water colotirs . . 5o 
Frumenty, to make • . .170 
Fuel, cheap, to make , , 36*) 
Fulling cloths, woollens, kc . . 94 
Fuller's purifier, &c (see Bleaching) 1»'! 
Furnace, portable, to use a • iM 
fixed, to build a tH 



INDEX. 
139 Gliu jan 



Gill Monei.laTeni'JVP 
Gallitwl lutiiih, to mike 

iDnftic, Tor griDiling BoJonn 
Cwigliiin . *. 

GwilencM, m-Hlial direetioo* lo 
G^rdcni. 10 «.IFr . 

lochaawihebeitniirar . 



K, lo iDikc, rnim eotl ur 
:penl rulei Ibr pmerriBc bi 

Sir R.P1iiU>|ii'i rule* 

Ur Bwrhuie'i do 



ielei frum ^h pi 
lo prolccc tililen rrora meraiuy ~ 

-GcoFTi. Eaglidi, to mike 

Gilil |Un *nd poruUin, 

vrilinci, dnvingi, ke. OD parahnuM 
tdrci of paper, lo 

litk, iitLn, iTori, he. Ij bTdroseo |U 
onirowl, -—^ -" -- 



IT. hu. Zy (malgam, lo 



HpIKT, K> u to b« railed OQt Into ibccti 
la Mklsun, to . . • 

iron, or Knl, with ■ KilatioDof (old 
b7 dlitaliingptldin — 



Img . 
cold powue; 



I for 



Dt tuniih for 

reomtn™ U«lleiT* 
inure. Ill in Hal land . 



bmd, plain 



III pomlalo, (o paint ud ituB 



tDpoliab and i^ ir 

iJ brin^ pearl atl 

of pantj 
to pariff pearl ai 



i. for I 



f Iin' 



aofl. I.,r r<:«i.,i,K colour. . 
bani, uf B Tull blue colour 

GHe, of do . 

rd, reaeiEblii^ the nppUra 

mtir, rcti-mlilincTlic Mpphirr 

hard, rt-st'iulilin^i^u^le marine 

C: for do 
, of a gold jelloir cnlaor 
Cne ibr ilo 
rd, rcacmbliai; (be topai 
patledo 
TcaenibUng Ihe ebiTaolile . 

bard, iwmbling (he emenld 

hard, of > deep pdrple eoloor 

hard, reiembling (lie nseth JM 

leaembling Ihe dlwnoad 
hard, perfectl; bli^ 

pait^oPan pnakevhitencM '. 

of ilu, foiiDnl br anenla , 

hard, er pme, (bnneJ by eals of lin 



Snj nil, roembllucdw rubf 

liinl, traembliDg (be (aniet 

hanl, reaemblinf tba Tise^ar gniMt . 

■aiitiout or ooooierfelt lapti laxoli 
membllDi red >.'<«» liuii 

hard,reteiiibliiis »bi(e eonkeliao 

hanl, or pailc, reaemUini Ihe tnrquoiM 

!.' >Mi \ I II ... wlth|old apantlai 



GUiien. uulioo) ' 

Gliiin|[i for eanlien ware, ka. (r 

Gleet 

GloTei, to tan (kin) In wbllc for 
lo eleaoae. iriibout wtf (lug 
lo dje, diBemt ooloora 
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Gloves lo wKsh g;^eiit1emen*8 • 
Glue, poruble, to make • 

to resist moisture • 

px^rohment 

strong compound • 

isinglyst . • 

Lai)Tancier*8 
Gott^s flesh, qualities of 

skins in oil, to prefiare 
Godfrey's cordial for children . 
Goitre . . • 

Gold, ores and earths to atspy . 

mixed with pyrites, humid assay of 

solder, lo prepare . 

with platinum, useful alloy of 

ring, to prepare 

from 35«. to 40«. per oz. 

Manheim or similor . 

chemical test for 

powders, for gilding, to prepare 

to dissolve in aqua regia 

amalgam of, in the large way 

yellow, to heighten the colour of 

green, do • • 

red, do . • . 

to separate from gilt copper and silver 

cordial, to make 

liquid, for vellum punting 

or silver, ground for . 

lace, to clean 
Goose, choice of . • 

Gout, remedies for . . 811, 

rlieumatio . . 

Chelsea pensioner's remedy for 

cordial, to make • 

Portland powder for . 

lotion . . 

Pmdier's cataplasm for • 
Gonorrhoja . « 

Gooseberries, qualities of 

to preserve 
Gooseberry cheese, green, to make 
Gra:ii, lo preserve from vermin 

to sow, by ribbing , 

damaged, to correct 

Grass, cut for hay, to manage . 

Graft, trees, to . . . 

Grafting materials, clay to prepare, whip, 

cleft, crown, saddle, side, shoulder, 

root . . £88, 

coffee tree 

luting for 
Grape house, mode of storing a 
Grapes, to mature 

lo prevent their dropping off 

to retard their sap , 

to protect ffom wasps 

to preserve . • 

Gravel walks, to make • 

treatment of the 

remedies for the 
Gravy cakes . . 176, 

Grease spots, (see Scouring, &c.) to remove 
Green house, to make a 
fnrind-stones, to make 
Grottoes, to embellish 

coral for, artificial 
Gruel, water, *o make 
Gum elastic, to dissolve 

benzoin, oil of, to obtain • 
Gun barrels, to bniwn 

powder, to make . 

metal * . . 

H. 

Hair, honey water for the . 

red, to dye black 



391 
385 
ib 
ib 
ib 
ib 
412 
402 
882 
852 
813 
9 
ib 
13 
ib 
ib 
ib 
ib 
392 
16 
17 
ib 
18 
ib 
ib 
ib 
146 
53 
ib 
388 
426 
840 
401 
840 
ib 
ib 
812 
ib 
810 
404 
187 
172 
337 
326 
361 
340 
288 



289 
898 
418 
296 
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ib 

ib 
298 
310 
884 
808 
406 
415 
412 
286 
396 
395 

ib 
854 

33 
149 

31 
392 

12 



188 
92 



Hair, eolour of, to ehmge the • • ft 

horse, to dye • • • M 

{lowders • • 199 

or wigs, to prepare • •315 

Hams, mutton • • .997 

to salt . • • 18S 

pie, raised . • « 161 

(qualities of . • • 409 

Hangings, to restore . • •101 

Harrowing, best method of • 911 

Harrows, to eonstruct • • ib 

Hartshorn jelly, to make • .189 

Hats, to dye • .SI 

to preserve • • 9M 

Hay making^, best mode of • .844 

Yorkshire way of • • ib 

cut grass for . . . ib 

staeks, to save from fire • 409 

Head-ache, to relieve • . 901 

in bed . .408 

Health, preservation of . fifO 

exercise, riding and walking, ezerei^ 
after meals, kinds thereof, reading, 
wind instruments, frietion, getting wet, 
precautions in removing from a hot to a 
cold situation, to keep the feet diy, to 
prevent cold feet at night 861, 269 

to prevent the effects of drinking eold li- 
quors when heated, to remedy the effects 
ot dram drinking, to procure sleep, the 
air bath .401 

to preserve tlie eye sight, use of speets* 

clcs 868,969 

cosmetics . . 969 

the teeth, pieking the teeth, tooth pov« 
ders, loose teeUi, foul teeth, cleansing 
the teeth, to clean and pr es er v e the 
teeth, diseases of the teeth, 863, 264 * 

warts , . .234 

to prevent corns . . . ib 

Heartburn, remedies for . 805, 239 

Heat, excessive, or strokes of the son, to guard 

fcgainst . . .213 

Heating, to preserve animal and vegetable sab- 
stances by, in well closed vessels . 394 
Hedges, thorn, to plant . . 349 

young, lo protect . . ib 

Hedge-hog, usefulness of the . . 337 

Hemp, to cultivate . . 339 

to prepare the cround for . . ib 

quantity of seed, &c. for • • ib 

method of sowing • • ib 

afterculture . . • ' ib 

process of grassing • , jb 

to fix a mineral yellow on • .84 

Herrings, to use economically . , 179 

to cure . • . 359 

Herpes . . . .916 

Hiccup, to remove the • . 805 

Hides, or skins, to tau . • 88u 

Hip-joint disease . • , 819 

Hops, to cultivate . • •941 

the soil, &CC. for • • • ib 

to plant . • • ib 

to choose . . • ib 

seasons for planting . . ib 

to form a new plantation of . 349 

ground, to take up . • ib 

extra works for . . , jb 

manure for the culture of . . ib 

to pick, dry, bae, dress, nolc, tie, gaUicr 943 
gentian root, substitute for . 394 

Honey water for the hair . 159 

to manage . . •366 

to take, without destroying the bees ib 

to clarify . . , 1 8€ 

Horehound, candied to make . 13) 
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lorn, to dye, Tarioos Mloart • 
[ortet, difleates of, (tee Farriery) 

roles for feeding with ftraw 

aore backs of, to enr* • 

infallible lotion for broiaet in 

iiek, to make drink 

to bring out of a stable oa fire 
[otbeds • • 

house, plants In . • 

[orticuluire • • 

tortus siccus . • 

looping cough, remedies for • 

regimen, ho. . • 

[anger and thirst— to restore famished 

cautions respecting • 

i^angary waters • • 

LQsbandry • • 

implements of • • 

[jdroptiobia » • 

guaco, in • • 

hrdroroeter, Fahrenheit's • 
lysteric ^ts • • 



94 
964 
346 
415 

lb 
417 
S9I 

S8 
891 
884 
887 
849 

lb 
penons407 

ib 
158 
SU 
314 




398 
384 
848 



ae, to make • • • 380 

from a powder, to proenre . ib 

cream, to make • « 183 

house, portable, to make a . 359 

for culinary purposes, to produce • ib 

mpotencj • • • 811 

nelosures, to form , « 349 

ndian shields, to prepare raniish for • 35 

n<ligo, for dyeing, to prepare . , 91 

nflammation, ikordinate, to diminish • 831 

▼arious remediea for • . ib 

in the bowels, remedy for . • 806 

nflaicmatoiy diseases, treatment of » 197 

nyuries, external, treatment of « 821 

ttdiKestion and debility, treatment of • ' 805 

;ntian wine . • • 8t8 

ilybeate . • .lb 

itoraachio • • , ib 

powerful tonie • « lb 

for debility of the stoniMh • ib 

itomaehic aperient pills . . Ib 

ionic draught, in cases of great debility Ib 

Dr Bailey's prescription for • ib 

r>r Abemethy's • » • Ib 

Dr Babington*8 . , 997 

to remove, he alter eatlDg • lb 

to remedy flatoleo^ • « 838 

nightmare, remedies for • • ib 

hiccup . • , 805 

digestive pills . . . 839 

to improve digestioa • • ib 

to restore the appetite • . ib 

•loetic and assafigtida pills • ib 

'heartburn . • lb 

eaeeta, stings and bitea • 888 

Bslruments, musical, to stain • 93 

Bterment, premature • 406 

oks,fcc. 793 

common black • .lb 

shining • • • 194 

the best . .lb 

indelible, without galls • • Ib 

Indestructible, for resisting the tetion 

corrosives . . . ib 

powder, the best . • Ib 

for immediate use • . ih 
ft fine black, for eomraoii use tnd the 

copying press • • 193 

Kthographie . • .67 

cxche(|uer, to make • • 194 

red • « ib 

from venDilion • ih 

IF 



Ink, red, permanent • • 

green, writing, to make • 

yellow • • 

blue • • 

copperplate printer^ • ( 

nnnter's • • 

fine black printing • 

best do . • 

good common do • 

printer's red • 
blue 

perpetual, for writing on tombs, See. 

Indian, to make . 

substitute for 

for printing linen with types 

permanent, for marking lioeo 

rjrmpathetio 

nitro-muriates of gold and tin 

gallate of iron 

nitro-muriate of cobalt 

sympathetic, various 

to prevent from freezing 

to prevent mould In 

to take out spots of 

to make new writing seem old 

to write on greasy paper or parchment 

to restore decayed writings 

to take impressions from recent manascri 

to produce a fao-simile of writing 

substitute for copying machines 

to copy wriUn^ 

to take rut writing 
Intestines, inflammation of 
Iron ores, to assay 

humid assay of • 

to plate 

vessels, to tin 

ore, to reduce Into malleable 

to t^inele and manufacture, new way 

to weli^ approved method 

common hardening of 

polished, to preserve from rust 

case hardening of 

to convert into steel by eementatlon 

cast, way of softening 
Isinglass jelly, to make 
Itch, ointment for . • 

Ivoiy, to eild . • 

to pmish and soften 

ana bone black, to make 

to paint on . • 

for miniatures, to prepare • 
to cut and paste 

to sketch portraits on . 

to dye various coloan ' • 

mode of silvering • 

J. 

Jam, raspberry, to make 184 

strawbeny • • ib 

Japan black .39 

Jasmin, essence de, to make . 188 

Jaundice, remedies for . . 805 

Jaw, locked . •914 

Jessamine water, to prepam 151 

Jellies, (see CoofefHooary) . . 183 

Jelly, isinglass . .8^4 

hartshorn, eorrant, kc In. 183, 184 

calvea-foot . .413 

Ivory . .849 

strawbeny • • 184 

Jomhlea . ^ • • A13 

Juniper, compoond spirit of ' • . I&3 

Jujubes, pate de • • • 184 

Joints, carUlase In . . .818 

wonodsoi ' • • • 883 
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393 

196 
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196 
ib 
ib 
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197 
ib 
ib 
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6 

ib 

18 

ib 

80 

ib 

ib 

ib 

387 

80 

ib 

399 

854 
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15 

38 

36 

CO 

ib 

61 
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Kail, tea, to cultivate 
Kid skin, to prepare 
Kidneys, ati vin • 

inflammation of the 
Knee-joint, dtwpsy of 
Knives and foi-ks, to clean 
Kinimholtz oil, to procure 
Ku8titien*8 metal for tinning 



of 



t 



Ace, to wash « • 

veils, white, to clean . 

black, do 
point, to clean and staTrh • 

gold and embroideiy, to clean 
, q^ualities of • • 

choice of • • 

Lamps, to prevetit being pemicioiu to astlima- 
tic persons • 

to trim and clean 

to prevent smoking 
Land, arable, management of 

seven rotations of crops 

to apjily manures to 

pismii*es on grass, to prevent inereaie 

10 destroy slugs on • 

Lands, clay, to anderdrain • 

to drain • • 

>it draining . • 

lailey*s directions for draining 

to construct main drains for 

to fill drains for . 

a^andscapes, rules for painting in water colours 

to prepare 

to 8c!»ict the colours for 
Lamp black, to make paints from 
Lead ores, to assay • 

in ihc humid way • 

Chinese sheet, to prepare • 

red, to make • • 

8uh-acctate of . • 

Ijeaden-trre, to prepare the • 
Lacker for brass, to prepare 

philosophical instruments 

gold coluurerl, for brass watch cases, kc. 

of a less dryinpj quality 
lackers of various tints, to make 
Lavender, oil of, (foreign) to obtain 

spirit 

water, to prepare 
second onler 
for immediate use 
perfumed 
Ljiwns, to wash and starch 
Leather, to gild 

to render water proof 

chairs, to restrrc the blackness of 

sheep, lo prepare, by dyeing 

morocco, to manufacture real 

lo conveil old piirchnent into 

to preserve from mould 

to curry 

morocco and sherp, to dye 

in imiiatiun of nifrocco, to manufacture 
from South American horse hides 
* Russia, to manufacture 
(^eches, application ot 
l^mnnade, portable . • 

l^mon cordial, to make 
juice, preservation of 
peel, to candy 

water, to prepare • 

Lepnny, lotion for 

liOprouB aflTectioTis of ti.e skin, to cure 
Letters, to disinfect, of the plague 
l^V, fiapoi.aceous for wasiung 
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Life boat, description of the • 

safe, and rearlily eonstructed 

general ndes for presenrtng 
Light, to produce instantaneooa 
Lightning, to guard against • 
Lime, to uum, without kilns • 

juice, to preserve • 

Linen, to render i^ater proof • 

cloth for screens, &o. to thiakea 

to remove iron moulds from 

mildew on, to take out • 

to bleaeh • 

and cotton, to dye, blae, yellow, red, 
let, and Mack • 

washing and cleaning 
Liniment, compound toap • 

of ammonia • 
Lip salve, rose and white, to make 
Liqueurs, to make . • 

anisette de Boordeaox • 

oreroe de Barbadoes, real 
noyeau de Martinique 
d 'orange of luperior flaTonr 

eau de Bamdes 
divine • 

elephant's milk 

huile de Venus . 

liquedilla 

marasquin de groseillea 

J French) a new liquear 
is de angelique 
de cafe • 

cassia . 

cerises 
chocolat • 
grenoble , 
noiz (broo) ^ 
noyeau 
d 'oranges (eeorees) 

(fleurs) 
a la violette 
usquebaugh 
Liquid paste, with dr}'ing oil, to make 
Liquors, cold, to prevent bad effects of 
Liquorice lozenges, to make 
extract of, to make 
juice of, to prepare 
refined, to prepare 
Lithography 

to print designs with porcelain plates 
to apply it to wood engraving 
to take impressions on paper from 
signs made on stone . 
Lithographic pencils, to make 
stone, cheap substitute for 
ink, Thenard and BlainviUe's 
Litter, straw, as applicable to . 
Litmus, for dyeing, to prepare 
Liver, inflammation of the 
Looking glasses, to plate 

fccc. to clean 
Lob^«>rs and vTabs, to pot 

to clioose 
Looseness, to check . 
Lovage conlial, to make 
Lozenges, liquorice • 
black pectoral • 
Lumbago . 

Lutes to make • 

Luting, for grafting • 



iff 

3M 

406 



29,41 



100 



81^81 

390 

SSD 

ib 

190 

lU 

ib 

ib 

t4S 

ib 

14« 

ib 

ib 

14S 

ib 

ib 

ib 

lU 

ib 

ib 

ib 

ib 

141 

ib 

ib 

ib 

ib 

146 

145 

» 

408 

188 

ib 

ib 

18S 

66 

67 

ib 



de^ 



M. 

Maccaroni, to make a dish of 
Macaroons, different kinds 
Magnesia, liquid . 

Madder, to cultivate 
use of • 



179, 



ib 

ib 

ib 

ib 

346 

90 

90S 

377 

390 

166 

496 

207 

146 

182 

255 

839 

104 

418 



irs 

411 
157 
3iJ 
5U 
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Mahopmy, to take itBiiit out of 

Malt, to make 

to srind . > 

to ueterroine qnalitiet of • 
to brew four bushels of . 
liquor, thick, sour, to reeorer 
to Tamp • • 

foxing m, to prerent and eure 
to protect from electricitj 
to bottle • • 

llaneanete ore, to assay • 

humid assay of • 

Manheim gold, to prepare • 

Manures 

to prepare 

to manage dung upon light lands 

heaty lands 
to spread dnng . . 

applicatioa of, to turnips . 
to potatoes . • 

to clayey soils 
(quantity of dung for fidlows 
time 01 spreading dung 
intermediate dunging • 

to inerrase the quantity by soiling 
eomposts for, to make • 
Lord Meadowbaok's • 
to concert mou into • 

use of lime as . • 

applicatioa of marl • 

shelly land • 

clayey and stone marls 
alga marina or sea weed 
burning the surface for • 
B(^ Curwen*s mode . 
to bum moss with the asnes 
use of peat and peat ashes 

coal ashes 
to decoropoie green Tegetables for 
use of bone 

moss . . 

Tarious substances used as 
use of platter of Paris . 
to apply blubber as • 

application of, to land • 

Manuscripts, renovation of . 

Maps, wash, colours for 

Maple, sugar, juice of^ to extract, without 
juriug the tree 

Marble, to, the edges of paper 
corers of books • 

to clesn 
to colour 

to stain, red, or yellow • 
to giTc, a blue colour . 

to prepare brimstone in imitation of 

Matting, gold 

Marine spencer, determtion of 

MarroalMJe, (see Confectiooaxy) 

Masticli, Greek, or maltha 

Meadows, to water . • 

Measles 

Measure of fluids • • 

Measuring glasses, lor do • 

Meats, he. to boil • 

to bake . • 

toroait 

to boil . • 

to fry . . 

to salt 
to pickle 

to presenre without salt • 
to choose . • 

icines, useful, domestie 
almond milk, to prepare • 
ammonia, pcre water of 
■cctated 



in- 



101 
106 
107 
ib 
111 
115 
ib 
116 
117 
190 
7 
ib 
13 
317 
ib 
ib 
ib 
818 
ib 
ib 
819 
ib 
ib 
ib 
S90 
ib 
ib 
S9i 
ib 
ib 
ib 
ib 
8S3 
ib 
ib 
ib 
383 
ib 
ib 
334 
ib 
ib 
ib 
ib 
395 
394 
53 

417 

94 

ib 
100 

70 

ib 

ib 

ib 

16 
957 
183 
103 
34S 
9X5 
964 

ib 
163 

ib 
164 

ib 

ib 
398 
309 
417 
494 
950 
160 
953 

ibU 



Medicines, useful, domesti« 

balsam of Riga . • 148 

Godbold's Tefetablo • • 953 

of honey • • • 959 

beef ^•a, to make • • 9S4 

camphor mixture, to prepare • 900 

chalk do • . ,907 

cerate. Turner's • ,951 

of Spanish flies • • ib 

cordial, Godfrey's • • 959 

drop, the blsck • • • ib 

draught, saline • , .199 

extemporaneous effenreaeing ib 

eau*de-luce • . 950 

elixir. Daffy's . • .959 

{^el, water, to prepare • 954 

isinglass jelly, ke. ib 

liniment of ammonia 950 

eoiAponnd soap • . ib 

lozenges, black peetoral • . 953 

white pectoral • . ib 

ointment, simple • .951 

of hog's krd . . ib 

basilicon and yellow reiiiioDs ib 

mercurial . • . ib 

opodeldoc, eajeput • • 950 

panada, to make • • 954 

pills, aloetie and royrrh • • 950 

eompound • • ib 

assafatida • . ib 

Plummer's • • ib 

plaster, adhesive • . 959 

court • • . ib 

labdanom, compound • .951 

JMtch, Bui^ndy • • ib 

ers, aloetic, with Iron • 950 

Dover's sudorific • ib 

Seidlitz . . .954 

salve, lip, to make . .951 

sarsapanlla, dedoction of • 954 

eompound . . . ib 

aovp, for coavalesceats, transparent . lb 

squills, ozymel of . 953 

S}'nip of ginger , . ib 

poppies • . ib 

squills • . ib 

violets '• ib 

tar water • . 254 

tincture of benxoin, eompoond • 959 

catechu . , . 253 

pilfer • . 959 

guaiacum . • . ib 

amroooiated • ib 

Peruvian bark • . ib 

Huxkaa'a • ib 

compomd • . • ib 

senna • . ib 

balsam of Tola . . ib 

Medicines, purgative, (see Purgative) . 935 

for worms, (see Worms) • . 208 

Medlars, to preserve 909 

Melons, irregular growth, to prevent . 309 

to preserve . . . 187 

Menses, the ... 243 

Mercurial ores, to asai^ . g 

sulphuretted . . . ib 

Mercunal diieaie . . . 211 

Mercury, to protect gilders from the injurious 

effects of . . . 261 

Metallurgy ... 5 

ores, assaying of . • ib 

rosstinr . . • ib 

fluxes for . . • ib 

Cornish, reducing flux for • ib 

refining . . |b 

humid assay of • • ib 

casts firon aopper engnviagi 10 
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Metallarg^ ^ 

iDJeetion • • .11 

for enshions of eleetrieal niMhinerjr ib 

for %'mr^shing figures • ib 

watering or for blanc raoire . 18 

meUllogniphieal •pplieatioa of foiible 

alloys • .11 

Metals, compound or alloys • 9 

metal, Bath, to prepare • .11 

brass • • ib 

solder for iroo • .13 

bell, to prepare • .18 

bronze • . • ib 

copper, blanched • • ib 

yellow dipping • • ib 

fusible allojs • • 10 

gilding . . • 18 

for common jeTelleiy • ib 

gun, to prepare . • ib 

Kustitien's, for tinning • 13 

liquid foils for glass globes • 11 

pewter, common • • 10 

best • ■ • ib 

hard . • • ib 

plated, to assay • • 18 

platina, mock • • 18 

queen's . • .9 

silver, imitation of • .IS 

solder for jewellers • 13 

plating • « ib 

solder, common . .10 

hard • • .lb 

scft . . « ib 

for steel joints • .13 

specula of telescopes • .18 

tombac • • • 10 

red • , • ib 

▼bite . . , ib 

tutania, or Britannia . .12 

German • • ib 

Spanish . • ib 

Engestroom « . 13 

tutenag • • ib 

t}'pe . • • ib 

'white . • .10 

gold, (ring) . . .13 

from 35a. to 40s. per oz. • ib 

lo clean all sorts of . • 100 

Mezzotint, to engrave in . .79 

Mildew iu wheat . . • 388 

to remove . . • ib 

to prevent . • • ib 

Milk, qualities of . . .408 

and cream, substitutes for . 360 

and butter, to free from the tomip flavour ib 

to preserve . . • 3S3 

Miniature painting . • .60 

different articles used in . . ib 

choice of brushes . • ib 

Miniatures, ivory for, to prepare • ib 

manner of sketching • ib 

colours to be employed in • ib 

in sketching a female head • ib 

use and advantage of body colours . 1 

to cut and pttste the ivory for . ib 

to sketch portraits . • ib 

useuf magnifying |;1ass . • 6f 

to execuie lignt hair for . • ib 

to represent velvets und satins • ib 

white feathers . • ib 

to gild in,body colours . • 63 

linen, lace and gauze . • ib 

pearls on the flesh . • ib 

colours used in sketching &om nature ib 

to adjust the drapery . . 64 

r« execute the back ground . ib 

primitive colours and combinations . ib 



Miniatures 

discovery of new substanees 

to lay body colours on the palette 
Mint, oil of, to proowv • 

Miscellaneous receipts, medleiatl 
Morocco, real, to mamActiire 

red, to prewe • 

imitation m • 

to dye 
Mosaic gold . 

to manufiietnre . 
Moths, to drive away 
Mortars, to prenare . 

impenetrable • 
Mortification • 

Mosquetoes, bites of 
Moss, as mantirs • 
Mucilaginous oils • 
Muffins, to make • 
Mum, to make • 

Mushrooms, to prodiso 

to t>ickle . 

Musical instruments, Is 
Mussels, qualities of 
Musurd, to cultivate 
Mutton, qualities of 

shoulder of , 

choice of , 

to carve 
Myrtle water, %o distil 



Napoleon's pestoral pills • 

Nectar to make • • 

Editor's 
Needham's portable machine, to bmr 
Neroli, essence of, to procure • 
Netilc-rash • , 

Nickel ore, to assay • 

in the humid way 
Nightfsare, remedies for 

cautions respecting 
Nitre, strong spirit of 

colourless . 

Noyeau, to make 
Nutmegs, oil of, to procure 

O. 
Oaks, to raise, the best method 
to dye, a mahogany colour 
ebony black 
Oats, qualities of 
varieties of 

to prepare the ground for 
quantity of seed for 
to harvest 
for horses, to mdK them 

nutritious • 

bruised . 

Odours, unpleasant, to remove 
Oil and water colours, (see Coloiirs) 
Oils, essential, &cc • 

oil of anise-seed, to obtain 
caraway 
birch 

eajeput • 
camomile 
cassia 
cinnamon 
cloves . 

fum benzoin 
artshom rectified 
Kruraholz 
lavender, foreign 
mint . 

nutmegs 



€4 

65 
148 
8S1 
881 
880 
888 
884 
9 

14 
387 

109 

ib 

890 



384 
160 
178 
160 
808 
185 
93 
409 
359 
408 
165 
4S6 
419 
151 



146 
188 
U9 
148 

817 

7 

ib 

93i 

838,401) 
1S6 
ib 
147 
I4t 



890 
95 
ib 
409 
391 
ib 
ib 



prove doubly 



356 

418 

387 
36 

148 
ib 
ib 

149 

148 
ib 
ib 
ib 
ib 

148 
ib 
ib 

148 
ib 
ib 



OIU, cuentiil, lu. 

QiJ Df peppermint 



pnppT, 10 (Jie U ■ dr^D| qui 

&( " '. 

furniture, to nutka 

for TUcb'Vork, k*. lo [irepar 
Oil*, miMlUsinoui, hs. 

oil d( i«eel liuDodi, lo mike 
beecb-DDl 
h»d-DUI 



cKenEle, ra p 



lo purifjr 

GrccnUnirwbAle auJ (ell, U 
to eilnct Iron ttone or marl 
out of boanli 
Gth, to parifr, uid ipptj th 

to aicful puroow* . 
for iii-ikiM^ Wa •oep, (o piv 



OoKlrtle, mililaiy, to nake • 

Freneh 

Ononi, to cultinte • 
PoitUKiieM vaf of 
to obiB^n ■ good vtip fil 

tnplckla I 

Unn|c aordiil, to m^a 



Uifcal paMo, to maka 
Uulic aeid. Id detnl 
O^ad of )qailb 



Obiter povder, 'o naka 
UjKen, i|iuilitje< of 






rSi''" 



l«ke, to pn 

bine, purple, gfW" 

jcllow incJ -hile 

-e„Kr..in|t on ^Ua, 10 tranAt 

toprepwe 
oiide ut oobalt . 

pur|ile prFclpilMe oTCaMtaa 
coluureil ilnmiu^ 00 |lul 
(lua biMk . 

freen, lold eoloor ■ 
bluk, 10 mdie . 
from lamp bUak, lo Maka . 

*h1u '. '. 

eooaomical vhita, boiua . 
nevi per 

""■*^ 
baaUrn) |iiui • 
ainlint boaM . 

ciicnuiiic, soinpouiKl lor raMtriaf Iht 



dn vine the autllaat 
fnm lib 
pDitare and licM 
«aliir«aribabaa 



M pnpare eoloorcd tnjoua, ke. 

■miiKTtiwni uf da . 
- - -»»] minUioR, (toe Ulaklan) 

■leruli tXiairxl . 
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PtMr, for drnnRMnnen 
VipLer mielie, to m.ke 

to dye, Tirigiu odloun 
"" — ilej, qiulitio of 



it or culliming in 
•-»ni"K. proci.i of , 
bT >q(M-tortii 

P.«i-,liTni!,loii«ke 
CbiBCK, to make 

Wu^'i, forllwpilc) 
fiimiiura 



Puti7, he. 

(Mkei, goocl, rich, ph 



pliin, p<nmd 

«;s" : 

eleelioD . 
bU.-k 

•poi^e 

X : 

feilenl 

Fortugil 
winger, WLthoi 
S.Toy 
pound-enke gi 



mlinond 



■Irnond 
tarlt, klnuwd 

F^glikh m« . 
liiKult, bncj 
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init soleun 
of • blue colour 
ivBcmbJinglhe upphire 

fnr 1 gnlil or yellow «olo 



for * petfiwt bbck 
of ui opake vUteno* 
hard, formed by oil of tin 
memUlDg the opd 



fietiuoaari 



Pncb, qnilitiei of 



lif I, to make ■ liilWum 
■dfv for the bee 
nuLh do 



for f»mi1y 

IVcMllli, to IDJ 

Pi^licil <l'n>rlne 
PeODili, 



I, uw of, M manure 

Indian method 

rt, to preierte 

lul blirsk lead, to make 



eau de cologne, to mi 



milk of do, Engliih 
French 
Ereim of rotet, to nuke 
poraalum, ould, for the oi 



IKDEX. 



447 



Porfumciy iikI eotmeties 

almond paste . • 

pomatum, orange • 

soft • • 

common • • 

hard • • 

rosemary • • 

pearl powder for the laee • 
bismtith do . . 

eaution in using • 

orange flower paste for the handi 
ooral tooth powders • 

Tegetable tooth brushes • 
an astringent for the teeth • 
excellent opiate for do • 
rose lip salve • • 

white do . • 

to sweeten the breath • 

perfumed bags for drawers 
perfume for clothes • 

gloves • 

tincture of musk • 

to prevent pesUleotial ain, &e. 
for sick rqpms • 

explosive pastils • 

aromatic oo • 

hair powder • 

ambopis • 

musk and civet • 

oms • • 

▼iolet • • 

rose • • 

bergamotte • • 

ambergris • 

musk and civet do • 
violet . • 

rose • 

rouge, Spanish ladies' 
Spanish vermilion • 
^»nomical rouge • 
Turkish bloom 
wash for sun-burnt &eeS| Ire. 
Macouba snuff • 

cephalic do • 

Spanish do, imitation of 
London imitation of Spanish, &e. 
soap, transparent 
Windsor 
almond • 

balls, marbled 

Naples, imitation of 
Pewter, common, to prepare • 
best • • 

hard • '• 

Pheasants, to breed • • 

Phial, Bologna, to make 
Pbilips*s rules for health 
Philosophical instruments, lacker bt 
Phosphorus, to preserve • 

Ftctures, to dean . • 

to preserve • • 

ancient, to restore the white of 
to enlarge, or dimimsh • 
Pickling • 

saur kraut, to make 
pecealili • • 

Piekie, to, onions • • 

samphire • « 

mushrooms • • 

encumbers • • 

walnuts, white • 
0MhevieS| artifieial 
salmon • • 

Plckka, lo detest eomr te 
PI], perigord, to fliiSke 

oyster • • 

t^gcon 



189 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 

190 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 

191 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 

ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 
ib 

193 
ib 
b 
ib 
ib 
10 
ib 
vb 

357 

375 

S60 
87 

998 
48 

398 

101 
Si 

lU 

ib 

185 

184 

185 
ib 
ib 
ib 
ib 
ib 

998 

171 

415 



) Pie,giblet • • 

rump steak • 

chicken and rabbit • 

raised, French, ham and poric, 8cc. 
Pigeons, en compote • 

Pifctiards, to cure . . 

Piles, treatment of . • 

ointments for . • 

Ward's paste for • 

Pills, chalybeate . • 

compound aloetic • 

aloetio and myrrh • 

Aisafoetida . • 

Plummer's . • 

compound, ooloeynth • 

aloetic . • 

compound rhubarb • 
croton 

expectorant . • 

Napoleon's pectorsl • 

anti-hysteric • 

Pimento, oil of, to procure • 

Pinery, to manage a « 

Pines, mode of cultivating • 
tlie soil 

heat • 

to propagate • 
to separate crowns artd soekert 

treatment of the plants • 

ripe, to cut • • 

to destroy insects on • 

Pipes, tobacco, to make 

Piping, a mode of cultivating plants by cu 

Pippins, new, to render productive 

Pinchbeck^ to prepare • 

Pismires, in grsss, to prevent 

Plague, to disinfect substances of the 

letters 

Plant, to, thorn hedges 

PlanU, insects on, to destroy • 

to preserve from slugs • 

Plantation, to form a • . 

Plaster figures, to bronze • 

of Spanish flies • 
compound Burgnndy fdteh 

ialwwnnm • 

adhesive . • 

eourc • 

of Paris, as manure • 

Plate, to, loolung glasses • 

iron . • 

and plated articles • 

Plated copper, firom, to obtain sQver 

metals, to assay . 

Platina, mode, to prepare • 

Plating, silver solder for 

Pleurisy 

Plumbers, painters, and glaxiers, enntions 

Plums, qualities of . 

Plant, to, shrubs • . 

Plants, to accderate, in hot iMMises 

to choose . • 

to preserve from fitMt • 
to destrov insects on 

Plough, Small's improved, deseription of 
Vdtch'sdo 
for deanio^ beans and tnmips 

Poisons, remedies for • 
adds 
alkalies 
mercury 
arsenic 



167- 



ttings 



copper 

aniTmony 

sdU of tin 

sdu of bismnth, gold, 

lunar caustie • 



woAwhrn 



to 
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ib 
ib 
169 
168 
359 
SI 9 
ib 
834 
844 
835 
850 
ib 
ib 
835 
ib 
836 
397 
836 
ib 
843 
148 
894 
895 
ib 
ib 
ib 
ib 
ib 
ib 
896 
370 
890 
898 
11 
33% 
861 
ib 
349 
306 
418 
349 
30 
851 
ib 
ib 
858 
ib 
384 
11 
18 
389 
17 
18 
H 
13 
804 
848 
404 
890 
891 
893 
894 
306 
314 
ill 
315 
8*28 
ib 
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pgwdered glau ■ 

Uoduiam or opiun 
maihroofDi 



durable 
French 
nmiihed famitnre 



Pammide diTlne . . 

Poneliin chip*, to ■■lufttlw 

IQ gild 

rlui, tut. to ndiii and itiln 
Poit, nuoliOo nf- . 

bill or^ Pinlu£ueK mode of di«« 

W«lt 

Porter, to bixv, London ifMem 
three birreli of • • 

DnMrMorrice-ipUn 

frnm lanr and null . 

wiih inble beer »ftcr 
tu nuke ■ butt of (tout 

toi'i|.en ifJlal, whpnhoIEl^ 
Panlanil powden, Ih c, fur the KOUt 
Portupil wilier, la pre-pire 
Powl,nek,an<l>le,ianiike . 



bread fram. to maka 
froDal, to lue . . IT 

liiTiuiike«aTch(tf . 

toeuliiniie 

to t>rv[wrc Ibe Ernnnd for « 

quaiiCitj of Kcd for 
to niiie, ailiranta|;eoui melhod 
mode of li>km|r i>]i and itoii'og the erop 
Irith method of suliivBiing 
arlj to produce, in great qoaolltf 



to grow lonrtanllj o 

erouiid 
to bail, mealy 



ib 

3M 

an, SM 



f*Dtiuh,to>citne(from polaloe topi 

Polan water, lo prewrc . , l. 

Polygraph, an imtrumcnl for writing t»0 let- 

lura al ocoe . . . S 

Poljpu* . . • 

PolleT .a 

Ei.Kliih None vai 

rellaw, or qoecn'a varc 



Engliih porvelain ■ 

black giiiing, lo prepare . 
porcelain, or chia^ 10 malii 



vhits 

ehina, (or printiafbloe hit 

oretm eolourcd, lo maka 

Aini^ Ihlx"^ '. 

purple uoder 
brown under 
cbin.1, lo impkre 



'"'J" 



m,(or 



Dond for wUb 
while, fur copper teauli 

* laooo eoloorad 
ugjhl jellotr 
gold eoloared 
green, lor white groODd 



Engliah, for china 
maSiHcaiionof do 

olive, tponpi, dip , 

floiei, li>r blue priotiog 
black do . 

reil, loprep*™ 
blBElc, for printing 
eonpcr black 
red for ririnlinE 
umber black . 
black 
oil for black printing 
oream eolour bod;, to forni 



china colour 

jaiper do , . 

drab do > « 

EfTpUan blaak do 

■i.-iiiiiiiel for earthen ware 

wure, ..mish for, freefrom lea 

vamiih, For earthen wars 

huril ware, lo ajiplj eolourton.rtloh pi 

duct hcrboriiationi 
glais, inimilBlionor cngraTing. toon 

prince Rup«n*(dropi 

glau, to break In an; reqnired wm* , 
Poultry, to fatten 
Ponltioe*, nrioua . 



Seiitlits, (0 iMk* 
Poniud 

DOKT*! 

■lotlio, vith lr«a 

Rndin^ cttuplum for goat 
IVcgnificj, iliiwifi MIendut i 

prcacm, Cr, fiih, bf >qtr 

ilimKiM, by botUlni 



ehcnlci, hj irfing 

■ECila in lioacT, Tor vcgetBlioD 
(rnili lo bnnilj 



PriDU, la Llucb 
Friulet*! Ijiwi, ftltc7 for 
Pnerpcnl fcvcT 

Purgatite nediei 
P^dlnR.DrKitclwiKr-i 









tri, 414 

171, 414 
ITl, 413 



Qailli, to 
Quince, . 
QuiDoei, 



cultinti:, to hira them >l all 



Krtichokci, <1d 

e»!tn' mcQl-bread, 4o 



ItfllKOr, for Ojein 


E, lo prtt^n: 




ni. irmeJy for 


Ifli.i.in)lie6et, Uo " . 


goat, do 










pillt for 
linimeM for 






ChelM p«iii 


nen. nHidr far 


Rhodium, oil of; u 


proouro 


Rhubtirb. UH.0U.0 


prda>,lo«ilUTiU 


tofiirM 




W^ 




Rle(i.qiMliiie<or 




ticket- i-.clMl.l,-e 


, rcratfly Ibr, i«s<ni«: 


jcllT fmra .he 


ritliiugi of Irofj, for 



Boot^ topKwiiBudpMk , 
icdij 

RnKDT t m«l>Dd of ImproTiai m 

HoK-vtter. loprcixrt 

KoKi, butler of, lo prtpu« - 



lint, irj. in timber, to Mn . 

Itite, oil of, 10 i<coeur« . 
R-ilibcr, to niafce 

Rum, Jamiilu, to ouke . 

froiB HKiUnci, to oMlda • 
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Raperi's, prinee 4ropi, to make 
Rush-lighu, to make • 

Rusk I, to make • • 

Russia leather, to manufacture . 
Rye, to cultivate 

S. 
Saffron, bastard, for dyeing, to prepare 
Sail-cloth, to paint, water proor 
Salep, and portable soup, propertiea of 
Baliue draught, to pre[iare 
Salmon, to pickle • 
Salads, qualitiea of 

chicken • 

Salt, spirit of, or marine add 

dephlogisiicated 

to, haras 

made by evaporation on faggoU 

beef and pork, dry • 

Salutary cautions f see Cautiona) 
Samphire, to pickle 
Sana pot, portable, to make a 
Sanfoin, to cultivate 
Sarnenets, to clean 
Sarsaparilla, decoction of 

compound • 

Sassafras, oil of, to procure 

cocoa, to prepare 
Salins, to paint on • 

to ^ila • 

white • 

Sauce, conmion, to make 

sweet • 

miser's • 

nontiff's • 

nousewife*f • 

. parson's • 

nun*s • 

adrairal*s • 

Ouante • 

ienne • 

nonpareil • 

Nivemoise • 

general's • 

sailor's • 

queen's • 

carach • 

fish 

cream, for a hare 

for veal • 

bechamel • 

Kitchener's • 

Saur kraut, to make • 
Sausages, Bologna • 

Oxford • 

Epping • 

Savaluys, to raake 
Scald head, ointment for 

treatment of • 
Scalds, to heal • 

liniments for • 

extensive • 

and bums, treatment of 
Scalp, wounds of • 
Scarlet fever, treatment of 

malignant, do • 
Sciatica • 

Scions, to choose • 
Scirrhus • 

Scorbutic eruptions • 
Scouring, (see Bleaching) 

balls, to make • 
Scrofula • 

Scurvy • 

cure for • 

grass, spirit of, to make 
Sea kail, to cultivate 



srs 

179 
888 
931 



91 

89,41 

408 

199 

185 

403 

416 

156 

ib 

186 

393 

186 

854 

185 

138 

337 

97 

854 

ib 

149 

157 

66 

15 

ib 

t75 

ib 

ib 

ib 

ib 

ib 

ib 

ib 

ib 

ib 

ib 

ib 

176 

ib 

ib 

ib 

ib 

ib 

175 

ib 

ib 

184 

166 

ib 

ib 

ib 

833 

817 

830 

ib 

238 

830 

823 

815 

ib 

839 

889 

813 

817 

94 

100 

812 

817 

417 

153 

305 



See weed, aa mamire 

applieatioa of^ M • 

water, to render fit to weih 

to obtain, freah, from 
Seamen, eautiona to « 

health of^ to preaerre • 
Seidlitz powdera, to prepve • 
Sdtzer water • • 

Seeds, to aow, with advantage . 

flower, to preserve 

to improve all aorta of • 

to preserve for a long time 

exotic • • 

to piick for tranaporCation • 
Serpents, bitea of • ■ 

Sliad, choice of • • 

Shawls, ailk, to dje erimaon • 
Slieep, foot-rot in, to core • 

to piwcnt • 

to present catching cold aftior atieering 

scab in, to core • 

to prevent • 

roaggota in, to destroy 

water in the heada o^ to«ire 

topreveot 

rolea for feeding with atraw 
Sheep's leather, elegant, to prepare 

to dye 

dang, utilitr of, for dyeing 
Sheep, poiaone<l, to cure • 

Sheep skins, to convert into leethsr 

to prepare in oil, mock ehamoia 
Shepherda, practiee of Spanish 
Ships, health on board oi, to 

piroviaions • 

spirits, beer, &e. * • 

tre^ animal food • • 

biscuit, flour, fce. • 

water • • 

to purify with charcoal 

cleanliness in . • 

to prevent damp and cold • 

exercise and amuaemeota . 

diseases . • 

effects of climate, be • 

cautions, when on shore • 
in tropical climatea • 

intoxication . . 

noxious vapours • 

to obtain fresh water from see 
* to wash with sea irater • 

hints, in case of a leak • 

temporary nautical pumpa 

to render sinking, impossible 

air-pipes for ventilating • 
Shipwreck, preservation from 

when a man falls overboard 

upsettinj; of a boat 

cork i^pustcoata 

furtlier means of preventing 

auistance to a person in danger of drown- 
ing 

cork matrasses 

the marine spencer . 

bamboo habit 

Daniel's life preserver 

to extricato plersons from broken iee 

the life boat . • 

safe and readilv constructed life boau 

further methods of preservation in cases of ib 
Shoes, to render water proof . 30, V6 

Shoots, to preserve, from slugs and ear-wiga 306 
Shrubs, brandy, to make • .145 

rum and currant • • ib 

to plant them to advantage . 892 

to remove superfluous aiMkers from . )IJ8 

to protect from harea . • £99 



StirotA, lo tnnipliint in fbll |ra*tb 
Siek. on riiiling the, MOlif— - '^- ' 
Sighl, iMk, reaMdyfor 



ealoured • . 

black 

ruUj' black, todip 

to txlract greue ipou (ram 



Silki, lo remoii 

(0 tlum 
to dje, blue 



la dye, brown. In iho rull »■; 
of faan-Eolonred dnbi, lo djo 
to dje lilM . 

fleih colour 
to bleach 
BiItcraRi,(oaM^ . 
bj cupellMion 
inll^hnmlilvBr 
to ainTll>e*'ilueDf 
double AlHf of 

•aide r for JF*Fl)en 

lilaliog 
W Kptinlc rrom puted 

-Jilwri™'" " ". 

flMtt tiohtt, Jiquiil Ttdl tor 
enppcr ingou 
V firat 
«lt tilt vol k, 
iilllieeolcl»iiT 
■Bilvtrtrpe, to prepare the 






almond 

NapVCT. 



tl*ytj, to dltflni^niib 



Solder, toft 
Tor Meet jin 
brua, for it 
Mlier, for jewellai 



.old 

i|cQ, cJnp dfl 



tnn>|MreDt, ibr ac 

chowder 

mulla^tiwny 

hoiige-pocjge 

Sowing miehine, dctenplioDof 

wheal, method of 

gram, b'T ribbing 
SpcarflUDl water, aim]>ls 
Sjietlaclei, uie of 



Splee 



enlarged 



Spnice beer, brown *ud wbllB 
SquilK riLcgar of 
SuiuFt. MKkni, cDRipoilllan of 
Siareh, frDm frMled poCjiUiei 



^j^ from inn , 

1 mode of hudcidn( bj bi 



Slereonjn plaioa, allojtbr 

morfc of wling 
St('->. (wc Culinarj Arli) 

Frr'.ati, -of greeni and hi 
Stencilling 
Still, hot, to nuka ■ , 

orswlioDi uT Um 
new worm fbr 
Stlngi and bite* 



BaUnn, allk, to elcan 
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Stone ware, English, to make • 369 

Stone in ihe bladder . • . 209 

Sloves, cracks in, to mend • ,418 

Strangury • • • S09 

Strawberry water • • . 151 

jelly, to make . . . 184 

jam • . , ib 

Alpine, to ealtivate the . . 305 

qualities of the . . . 404 

to preserve the, whole . ,187 

(bsTaw, importance of . , 344 

weight of, in different crops . ib 

value of Jifierent kinds of . 345 

wheat . • • ib 

oat • . • ib 

bean . • . ib 

peat . . , ib 

(«re, or hay . • . ib 

iL ieeding cattle with, ndes for . ib 

horses • \ . 346 

sheep • . ib 

roislcllaneous consumption of • 347 

M applicable to litter . • 346 

to thtitching • . ib 

Strictures . . ,910 

Stucco, WycK's, to make . • 103 

WiUiams's, do . . 104 

iron, do . • • ib 

Styes, treatment of . . . 235 

Sugar, use of, in brewing . . 119 

to obtain from beets . . 144 

maple, juice of, to extract, without injuring 

tne tree • . . 417 

Suffocation, by noxious vapours • 228 

by hanging; . • . ib 

drowning • . . ib 

Snnilower, the • • • 306 

Swelling, white . . .212 

Swimmmg, art of • . . 259 

Swine, measles in, to cure • • 275 

rupture in • • . ib 

Syllabub, whipt, to make . . 182 

solid, do . • • ib 

Syrup of ginger, to make • • 253 

poppies • • • ib 

squills • • • ib 

violets • • • ib 

Syphilis . . . .210 



T. 

Tanning, and the treatment of leather • 280 

improvement in . . ib 

new process of . .281 

use of the wood end bark of the hone 

chesnut tree for . . 282 

Ten, to, hides or skins . . 280 

without bark or mineral attringeutf ib 

calf or other skins . . ib 

hides • . • ib 

new species of . . .401 

Tape wonn, specific for the • • 405 

Tar, oil of, to procure . .149 

water, to prepare • • 254 

Tares, to culti\iite . • • 332 

Tarts, raspberry and cream • .170 

paste for . • • 172 

almond . • • 179 

oran^, to make . * , • ib 

Tartar, tincture of salt of • • 144 

Tea, beef, to make . • • 254 

qualities of . . • 404 

native . • • 157 

substitutes for • . ,158 

trays, to clean . . . 391 

Teeth, extraction of, to cheek hemonhage in 234 

diseases of the, remedies for • 235 



Teeth, presenrmtion of the 

picking the • 

loose, remedy for 

foul 

cleaning the • 

to clean and preierva 

astringent for the 

to maxe the, white 

excellent opiate for the 
Telegraph, domestic, to make 
Telescope^ specula for 
Terapins . 

Testicle, diseases of 
Tetanus 

Thatching, straw as applicable to 
Thermometer, Fahrenheit's, to eonitniet 

common • . 

to adjust the fixed points of the 
Thrashing machine, deseriptioo of 
Throat, sore 

gargle for 

putrid • 

inflammatory • . 

strictures in • • 

wounds in • • 

Thrush in children, remedies for 

gargles for . , 

Thunder, kc . . « 

Thyme, oil of, to procure 
Tie doloureux . . 

Tifl^anies, to wash and stain 
Tiles, red distemper for, to make 

to preserve . , 

Tillage, operation of • 

best mode of . . 

to conduct a fallow 

to prepare the ground • 

two sets of ploughs required lor 
Tincture of Japoniea, to prepnre 

salt of tartar • • 

antimony . . 

benzoin . « 

catechu . . 

gin^r 

guaiacum . « 

cuaiacum, ammoniated • 

Peruvian bark . . 

Huxham's • . 

rhubarb . « 

compound • • 

senna . , 

balsam of Tolu . 

Tin ores, to assay . » 

in the humid way , 

to, copper and brass . 

iron and copper vesa^ 

solution of, in aqiia-regia • 

muriate of, to make . 

tree, to |»repare the • 

Tinning, Kut>litien*s metal for 
Tobacco pipes, to make • 

Tomatas catsup . « 

Tombac, to prepare • 

red 

white . , 

Tools, edge, from cast steel and iron 
Tonsils, swollen . , 

Tooth ache, to prevent the 

radical cure for tho • 

brushes, vegetable, to 

powders . 

coral, kc • 

remedies for the 
Tortoise shell, to weld 
Travelling, in, to escape tbe efleeti off liclrtn*^ 
Trees, to graft . ^ 

to plant, to advantage 



ft 

ib 
ft 

964 

190 
ft 
ft 

383 

U 
IfiT 
211 
214 

sa 

314 

ib 
ib 

316 

9U3 

417 

ib 

ft 

ft 
20 
2tt 

ib 
S95 
141 
214 

97 

40 

30 
311 
312 

ib 

ib 

ib 
149 
144 

ih 
9» 
955 
9S9 

ft 

ft 

ib 

ft 

ft 

ib 

ft 

ft 

« 

ft 

It 

ft 

U 

ib 

II 

IS 
370 
414 

10 

ft 

ft 

21 
209 
190 

ft 

ft 

in 

ft 
59f 
S8S 

401 

m 
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Trees, to iMck for ezportitloo • 310, 410 

foliage of, to wmter • • 891 

planting, general mode of • 899 

more ezpeditioui method • ib 

forcing, German waj . • ib 

small fruit, to plant . . 893 

standard, to elothe the stems of • ib 

orchard, to pmne . • ib 

deforroed, to reoover • • ib 

to transplant • • 891 

orchard, diseases of • . 893 

fruit, to raise and manage • • 893 

to preserve from m»st • 894 

Russian waj • • ib 

in blossom . • 898 

to protect from inseets • 894 

to propagate, Chinese waj • 898 

to clear from worms, Ico. • 398 

peach, to presenre ,417 

wall, skreen for proteeting • 894 

new waj of . • 409 

apple, old, to renorate . • 898 

treatment of • • ib 

wounds in, ko. • • 899 

exhibiting the, to obtain tuif fnnt bj 898 

cofTee^ to engnft . • ib 

wall fruit, to hasten the ripening of • ib 

composition for do . • ib 

to preyent the growth of weeds round 899 

fruit, nails in, to avoid the effects of ib 

moss on, to destroj . • ib 

to protect from hmi . • ib 

apple, insects on, to prerent the proptga- 

lionof . ** - . ib 

canker in . • 300 

the disease in, to eure • • ib 

canker in • , • ib 

elm, ulcers in, to core • . ib 

orchapJ, to cleanse, 1^ lime • ib 

fruit, blight in, to cure • • ib 

mil(!kw on, to prerent • ib 

peach, do GO . • ib 

gumming in, to p rev e n t • • ib 

joong, to pack, tor eipoitatioD • 310 

Ijropanj . . . 810 

Tomoors . • . 817 

flethj, 8(0. . . .818 

Torkejs, qualities of . .403 

dropsj in the crops of . • 878 

choice of . . . 436 

Tnmer*s varnish for box wood • 86 

cerate . . .851 

Turnips, to cultivate . . 335 

to prepare the ground for • • ib 

to sow seeds for • • ib 

cleaning process . • 336 

Tellow,tocaltivmte . . ib 

Swedidi, orrotn-bagn . • ib 

11 J on, to destroj . • ib 

to prevent • • ib 

to check the • • lb 

cleaning, ploogh for • .315 

to sp|>lj dung to • • 318 

qualities of . • • 404 

Tamtole, blue, for djeing • .93 

Tunieotine, oil o(^ to proeore • •148 

to rectify • . • ib 

Turtle, to dress • . •415 

calf's head, in imltatioa of • ib 

mock , . , ib 

Totania, or Britannia metal • .18 

German • . .It 

Spanish . . • ib 

Kngestroom • • ,13 

Tateoag, to prepare . • .10 

Types, printer's, tlloj for • .lb 

Tjphus fever • • . 800 



U. 



Ulcers 






8>20 


merenrial. In the moatk 


. 




808 


and pimplea on the tongue 




ib 


inflamed 


• 




290 


fungous • 


• 




ib 


slouehing • 
indolent • 


• 1 




ib 
ib 


carious 


• I 




ib 


poultices for, various 
lotions for scorbutic 


• 1 




832 


• I 




ib 


for scrofulous 


• • 




ib 


Umbrellas, to make pliable varnish for • 




34 


Urine, incontinence of 


• « 




809 


suppression of 
diffioultj of 


• • 

• • 




ib 
ib 


Usquebaosh, to make 
Uvula, enuuged • 


• 




145 

808 


V. 

Vaeci nation 


• • 




816 


sirns of a trae 
Yamiuiea 


• i 




ib 


• 




88 


poppr oil, for dijing 


• • 

• • 




ib 
ib 


resinous drjing oil 


• a 




83 


' eopaL various ooloort 
Tarnish, tat copal . 


• 




33 


• 


» 


83 


for plaster figures 


• < 


» 


30 




83 


colourleu copal 






lb 


white do 






33 


gold coloured do 






83 


camphorated do 






ib 


ethereal do 






84 


turpentine do 






39 


fat amber 






ib 


amber with turpentine 






ib 


Shaw's mastic 






85 


for electrical pnrpoaea 






87 


fat amber, or copsl 






84 


to applj it to opake ecamela 


1 


33 


compound mastic 


• < 




84 


camphorated do for paintings • 




85 


painter's cream 






ib 


caoutchouc . 






34 


sandarac 






85 


coropoond 






ib 


camphorated 






ib 


for cut paper works, dressing boxes, 1 


kc 


ib 


spirituous sandarac, for w 


ainscotting, 1 


kc 


ib 


for violins, fcc 


• • 




38 


coloured, for violins, Itc^ plom tree, i 


ma* 




hoganj, and rose wood 
fiit, of a gold colour 


• 




88 


. • 




ib 


or golden, being a mordant to srold 




and daric colours 


• • 




ib 


Tomer's, for boK wood 


• . 




ib 


to, dressing bozea 


. • 




87 


to, glass 
gallTpoC . 


• • 




33 


• . 




87 


mastic, for grinding < 
to, harps and dulcimers 


solonrs 




ib 


• ■ 




38 


lor boots and shoes 


• • 




405 


lacquer, for brass 


• . 




87 


for philosophical instrumenU . 
gold coloured, for brass watch cai 




ib 


lea. 




watch kejs, kc 


• • 




ib 


of a less drjing qualiQr 




ib 


of various tinu 


• • 




8t 


mordant, for gilding 


• • 




ib 


others 


• • 




ib 


composition for making 


coloored draw* 




ings and prints resemble oil paintings 


ib 


to colour baskcu 


m % 




ib 


to, balloons 


• • 




31 


rariftcdairdo 


• 




ib 
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Vaiuish 

fcr coloarcd drawings . • 

fot pales, und coarse wood work 
for wood, which resittt the action of boil- 
ing water . . • 
black, for old straw or chip hats 
to, drawings and card work • 
to make sail cloth water proof 

on wood . • 

coloured composition for rendering linen 

and cloth water proof 
to thicken linen cloth for skreensandbed 

testers 
to make liquid paste with drying oil 
common wax, for cloth 
fine printed cloths, to preppy 
silk, to prepare • 

for silks, &c 

for umbrellas . • 

fot Indian shields 



SI 

28 

32 
28 
d2 
29,41 
39 

29 



to, like gold, silver leaf 

to recover 

to polish 
v'amishes for engraving, (see Engraving) 
Vaults, foreign wine, to manage 
Veal, qualities of 

choice of 

savoury dish of^ to make 

cake, to make 

breast, glacee 

shoulder, en galantine 

ragout of, cold 

to carve 
/egctable licuids, to deprive, of their ooloor 
/cgetables, to propi^te 

by seed 

by germs or bulbs 

by slips 

by division of the plant 

by nmners 

by suckers • 

by layering • 

by innarchmg . 

by budding 

by shield-budding 

green, for manun*, to decompose 

to protect from injuries, by straw ropes 
by nets 
by canvass skreens • 

to gather 

to preserve 
Veins, enlarged, spermatio 
Vellum, to make 

to convert into leather 

painting, liquid gold for 
silver 

to stain, green 

to restore rusted liquid siKer 

to make glaire of eggs for 

ground, to lay silver or gold upon 
Velvet, to paint on 

materials required 

subjects for painting 

appropriate colours 

compound do 

directions for painting 
V^ison, qualities of 

pasty 
Ventilation of churches 

houses 
Vermin, to preserve hooset from 

crops from • 

Vines, to plant 

composts for • 

to choose the plants 

to prune and train 
to advantage 



ib 

ib 

ib 

ib 

SO 

S0,S4 

SO 

S5 

ib 

ib 

ib 

77 

133 

408 

426 

165 

ib 

ib 

ib 

ib 

420 

155 

286 

ib 

ib 

ib 

ib 

287 

ib 

ib 

ib 

ib 

ib 

323 

291 

ib 

lb 

308 

ib 

211 

283 

ib 

53 

lb 

94 

53 

ib 

ib 

65 

ib 

ib 

ib 

66 

ib 

402 

415 

260 

ib 

363 

336 

296 

ib 

ib 

ib 

297 



18S 
19 



4tS 

415 
284 
409 
309 
18S 
234 
lb 
211 



Vinet, to destroy InseotoOD* r W 
Vinegar, to make • • US 

eomnuHi • • • ib 

wine • • .154 

sugar • • • m Vk 

gooseberry • • • ib 

currant • • • ft 

primrose • • • ft 

raisin • • .ft 

cider . • .ft 

from the refuse of fraitt • , • ft 

bee hives • ib 
from orange and elder flowen, luk • ib 

to strengthen • • .ft 

ice, to prepare • • .ft 

auass, to make • • .155 

istilled . • .ft 

improved • • .ft 

to deprive of eoloar • .ft 

of squills • . . 9SS 

Aromatic . • 2k 

cheap do for purifying mannfiietoriea ft 

balsamic and anti-putrid • 
Vinous fermentation • 

Vol-au-vent, to make • 

W. 

Waffles 

Dutch way • • 

Walks, gravel, to make • 

Walls, new, to preserve from dampness 

Walnuts, to preserve 

to pickle, white • 

Warts, to remove • , 

to treat 
venereal . , 

Wasps, Sec, stings of 

Watch cases, mook tortoise shell 23 

works, oil for . 39 

Wash, for preserving crayon dmwingt 51 

Water colours (see Colours) . . 49 
for animals, to mix 55 

Water, fresh, from sea, to obtain . 2S6 

sea, to render fit for washing . ib 

commoa, distilled . . 161 

casks, to clean . , 360 

for brewing, to choose . 106 
to purify, by charcoal . 254 

to, meadows , .348 

to raise, in all situations • .388 
warm, for a carriage, or small room 367 

to walk on the . , 391 

to determine if hard or soft . ski 

pipes, to manage in winter . 391 

soda . . . 39S 

Water-proof, composition for making Unen,&e. Sy 

sail eloth . ib 

linen and clc^ ib 

boots, to prepare . . .30 

composition tor leather or cloth . 387 

for leather, patent . 30 

Waters, simple, rules for distilling . 150 
stills for ... ib 

expeditious mode of distilling . ib 

compound distilled . . 151 

Wax, painting on, Grecian method • 49 

red sealing, to make • .385 

black . . .386 

green . « . ib 

blue . . .ft 

yellow . . , ib 

purple . . • ib 

uncoloured, soft • « ib 

coloured . • ib 

bordering for engraven • •77 

candles, to mske • • « 396 

Weeds, to destroy • • .338 



Aniline, impRK 
10 lielik I he le 

lilig::,!, (nildew, 
mir<]E>i:4l, imni 



Hcniler(on>) method of 
lnrT«[, lolVLinige Ihn 
to deuroj iliigii^oii 



Whiduw, trulmcuiof 
WhKo, ill women 
AVhlU-wtih, ta 
White •*ellii« 
Wfgi, to prepare luir lor 
WioiJo**, to keep up 
Wmt., BTi>i.h, to nrnke 

gathering Uie Triit 

■.iekling 

Uiting 



fllTOUriOg 

dnwing the m 



hotllinf md eotkii^ 



Dutch . 
bluk 
miied berrie* Irem imall f 

other niied berrie* 

trnru), imitation af 
eliler-Oawer, or Fnatitlm 
pert, iinilatioaot 
*orile, or bilbernr * 
bireh 
blackbeny 

juniper bertj < 



■nead, vhlla 
r*il,Cr 
waUm 



from fnnted potiloei 

Ek«« : 

rliiiblrb 
gillifloveT • 



fig. tSngli^h 

claret, wrap and i 

■il,.., nrili.h, mln>nfmi.nlor 
to euard arainM onrlpe fruit 
to Leep anu loaiiage * 



lo In* or thritj 

to (top the fenaent M iou 

decant ioB 
Wtbc lault), lorcign, lo man: 
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OmVBRSAL BECEIPT BOOK. 



Wioef, port, to fine • • • 186 

finingi, to mkke and applj • ib 

to force down • • ib 

white, to eonvert into red • ib 

red into white • • ib 
new, to presenre against thimder • 1S7 

to make it settle well . • ib 

easks, match for sw^tening • ib 

oyster powder for • .lb 

filtering bag • • • ib 

to bottle . . • ib 

adulterated, to deteet • • ib 

alum in • • • ib 

lead and copper in • • ib 
corrosive sublimate and aatimonj in, to 

detect • . • ib 

oil of, to procure • •149 

Woad for d^ .'Ing, to prepare . • 91 

Wood, to preserve from insects • 306 

fur djeing, to prepare • • 98 

oil gilding on • • 15 

to polish • • • 31 

▼amish, to make • ,39 

to render incombustible • • 418 

to dye various colours • .93 

to preserve by charcoal . • 40$ 

Wooda, medicinal decoction of the • SS4 

Wool, to fix a mineral yellow on .84 

to dye, Prussian blue • .87 

permanent blue • • ib 

to bleacti • • .96 

Woollens, undyed, to aeoiir • . 98 

Poller's purifier for • . 101 

to dye, blue • • .84 

yellow • • • ib 

red, erimsoD, and iMrleC • Ib 

to full • • .96 

to dye, black • • .85 

brown • • • ib 

Wormwood, oil of^ to procure • 149 

Worma 908,837,938,411 

white thead worm, or asearidei 908, 837 

round worm . . 808 

tape worm • • • ib 



Woitni, tipe wotn in AUdrai 

long ronnd wonn • 

male fern • • 

wonn*ieed • • 

powder of tin • • 

oil of turpentine • 
esienoe or bergamot 

Ching's loiengea • 

Yellow loxenges • 

brown lozenges • 
petroleum, i genenl nmedj 

Worts, to boil • 

to eool • • 

to mix the yenat with the • 

to determine the strength of 

to apportion the jenat and apply it to 

Wounds • 

incised • • 

punctured • • 

eontuaed • • 

poisoned • • 

oi the ear, 8m» • • 

«. JM aealp • • 

of the throat • • 

of the cheat • • 

of the belly • . 

of the joints • . 

Writing, to Uke out • 

for the blind • • 

Y. 

Tvn, to aeoor • • 

Yeast, to mix with worts • 

to apportion and applf it to worti 
the tmnentatioo of, to mani^ 
to preaerre • , 

nine sobatitutes for 
to reatore bad 
Yellow, or Weat India (bfer 



ZaSiie, to prepare 
Zineorea 

in the humid way 



ib 

Ib 

ib 

ib 

Ib 

VB 

ib 

ib 

411 

1C8 

ib 

ib 

107 

108 

831 

ib 

«i 

ib 

ib 

fSS 

Ib 
ib 

ib 
ib 
ib 

101 



98 

108 
ib 
ib 

119 
ib 
ib 

199 



4 
lb 



THE fiND 
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Winei, port, to fine • • • 136 

fioiDgt, to rokke and applj • ib 

to force down • • ib 

white, to eoovert into red • ib 

red into white • • ib 
new, to presenre againtt thonder • 137 

to make it settle well . . ib 

eatks, match for sw^wtening • ib 

oyster powder for • • ib 

filtering bag • • • ib 

to bottle . . • ib 

adulterated, to detect • • ib 

alum in • . • ib 

lead and copper in • • ib 
corrosive sublimate and antimonj in, to 

detect . . .lb 

oil of, to procure . • 142 

Woad for d^ jing, to prepare • • 91 

Wood, to preserve from insects « 306 

fur djeing, to prepare . « 9S 

oil gilding on • • 15 

to polish • • ,31 

▼amish, to make • .39 

to render incombustible • .418 

to dye various colours . • 93 

to preserve by charcoal . , 40^ 

Woods, medicinal decoction of the • 854 

Wool, to fix a mineral yellow on -, 84 

to dye, Prussian blue . • 87 

rrmanent blue • • ib 

• • .96 

Woollens, undyed, to teoar • . 98 

Poller's purifier for . . 101 

to dye, blue • • .84 

yellow • • • ib 

red, erimson, and aetrlet • ih 

to full • . .96 

to dye, black • . .85 

brown • • • ib 

Wormwood, oil of^ to proeore . 149 
Wormii 908,837,1238,411 

white thead worm, or aiearidei 808, 837 

round worm . , 5108 

tape worm • • . ib 



Worms, tape worm in 

long round worm • 

mate fern • • 

worm-seed • • 

powder of tin • • 

oil of turnentine • 

es&ence ot bergamot • 

Ching's lozengea • 

rellow lozengea . 

brown lozenges • 
petroleum, a general remedy 

Worts, to boil • • 

to eool • • 

to mix the yeast with the • 

to determine the strength of 
to apportion the yeast and appl^ it to 

Wounds • 

incised • • 

punctured • . 

contused • • 

poisoned • • 

oi the ear, 8m» • • 

•> Jftc scalp • • 

of the throat • • 

of the chest • • 

of the belly • • 

of the joints • • 

Writing, to Uke out 

for the blind • • 

Y. 

Tarn, to scour • • 

Iteast, to mix with worta 

to appoition and apply It to woiti 
the lennentatioQ oi, to manage 

to preserve • , 

nine sobstitntes for 
to restore bad 

Yellow, or West India feter . 



Zafire, to prepare 
Zinc ores 

in the humid way 



817 
888 

ib 

ib 

ib 

ib 

ib 

838 

ib 

ib 

411 

1C8 

ib 

ib 

107 

108 

821 

ib 

8a 

ib 

ib 

88S 

ib 
ib 
ib 
ib 
ib 
101 
38$ 



98 

108 
ib 
ib 

119 
ib 
ib 

199 






lb 



THE END 



